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Certificate in 
Hospitality Trades

Level
MQF Level 3

Course Content and Duration
2 semesters plus LITP.

This course is intended for those 
individuals who are interested in 
obtaining basic operational skills 
in restaurant operations, bars 
and housekeeping procedures. 
 

Key Learning Outcomes
At the end of the course the 
student will be able to:
•	U nderstand and evaluate 

theoretical knowledge related 
to restaurant operations, 
bars and housekeeping 
procedures.

•	 Create and maintain good 
customer and staff relations 
adapting methods of 
communication.

•	 Carry out tasks within the 
specific area with minimal 
supervision and in line with 
established standards.

•	 Comply with legal 
requirements on safety, 
health and hygiene at 
work by maintaining 
good personal health and 
hygiene and a safe working 
environment.

•	 Communicate with customers 
and colleagues in a 
professional manner.

Entry Criteria
Two Secondary Education 
Certificate at Grade 5 or better 
or 
Four Secondary Education 
Certificate at Grade 7 or better
Preferential Subjects: Maltese, 
English, Mathematics, ECDL, 
Home Economics, Language.

Fields of Work
•	F ood & Beverage Service
•	 Housekeeping Operations

Further Study Options
•	 ITS Diploma in Rooms 

Division Operations (MQF 
Level 4)

•	 ITS Diploma in Bars & 
Restaurant Operations (MQF 
Level 4)

Minimum Age
16 years as on 31st December 
2011
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Certificate in 
Food Preparation & Production

Level
MQF Level 3

Course Content and Duration
2 Semesters plus LITP.

This course is intended to offer 
basic theoretical knowledge and 
practical competencies in Food 
Preparation and Production.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	U nderstand the main sections 

of a kitchen operation.
•	A dhere to basic food 

safety practices in a kitchen 
environment. 

•	U nder supervision and 
guidance prepare basic cold 
and hot food items to include 
basic desserts and bread.

•	 Prepare simple and 
appropriate garnishes and 
accompaniments.

•	 Interact with clients and 
colleagues in a professional 
manner at all times.

Entry Criteria
Two Secondary Education 
Certificate at Grade 5 or better 
or
Four Secondary Education 
Certificate at Grade 7 or better
Preferential Subjects: Maltese, 
English, Mathematics, ECDL, 
Home Economics, Language.
or
ITS Foundation Certificate in 
Hospitality Trades (MQF Level 2)
or 
ESTS Apprenticeship  
(MQF Level 2)

Fields of Work
•	 Hotel Kitchens
•	 Commercial Kitchen
•	F ast Food Preparation

Further Study Options
•	 ITS Diploma in Culinary Arts              

(MQF Level 4)

Minimum Age
16 years as on 31st December 
2011
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Diploma in 
Hotel Operations

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
individuals who are interested 
in obtaining knowledge and 
competencies in key service 
departments (Front Office, 
Housekeeping, Bars and 
Restaurant) within a hotel 
environment.  

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	 Carry out professional 

operational and supervisory 
tasks related to the specific 
section or department (being 
food and beverage and 
rooms division).

•	 Comply and exhibit sound 
ethical behavior on the 
workplace and strong 
interpersonal skills.

•	D eliver economic, efficient, 
effective and environmentally 
friendly operational 
performance.

•	R epresent the establishment 
in a professional manner and 
carry a uniform professionally 
whilst being well groomed.

•	A chieve customer satisfaction 
through his/her leadership, 
technical and soft skills.

Entry Criteria
Four Secondary  Education 
Certificate Passes at Grade 5 or 
better in Maltese, English and 
Mathematics
or
Six Secondary Education 
Certificate Passes Grade 7 or 
better in Maltese, English and 
Mathematics

Fields of Work
•	 Housekeeping
•	R estaurants
•	F ront Office
•	B ars
•	R eservations
•	 Concierge

Further Study Options
•	 Higher National Diploma 

in Hotel Operations  
(MQF Level 5)

Minimum Age
17 years
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Diploma in 
Bars & Restaurant Operations

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for those 
individuals who are interested 
in learning extensive knowledge 
related to the art of bartending 
and food service, including the 
study of cocktail making, spirits 
and wine.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	 Comply with and ensure all 

required Health & Safety 
and Hygiene procedures & 
standards are in place and 
followed.

•	 Collaborate in the creation, 
implementation and 
supervision of quality food 
and beverage operations.

•	 Implement and suggest 
solutions for situations that 
affect the smooth running 
of restaurant and/or bar 
operations in a responsible 
manner.

•	 Promote and sell 
departmental products, 
services and events in a 
professional and effective 
manner.

•	A pply sound ethical 
behaviour on the workplace, 
excellent leadership and 
interpersonal skills.

Entry Criteria
ITS Certificate in Hospitality 
Trades (MQF Level 3)

Fields of Work
•	B ars
•	R estaurants
•	 Wine Industry
•	R oom Service
•	 Conference & Banqueting
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Diploma in
Rooms Division Operations 

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This programme of studies is 
intended for individuals who are 
interested in obtaining extensive 
supervisory theoretical and 
practical exposure in Rooms 
Division operations.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	A pply knowledge and skills 

to communicate effectively 
using face-to face, verbal, 
non-verbal and written 
methods.

•	B e able to carry out basic 
supervisory and operational 
processes in the front 
office and housekeeping 
departments.

•	 Promote and sell 
departmental products, 
services and events in a 
professional and effective 
manner.

•	A pply sound ethical 
behaviour on the workplace, 
excellent leadership and 
interpersonal skills.

•	 Interact with clients and 
colleagues in professional 
manner at all times.

Entry Criteria
ITS Certificate in Hospitality 
Trades (MQF Level 3)

Fields of Work
•	F ront Office
•	R eservations
•	 Concierge
•	 Housekeeping
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Diploma in 
Culinary Arts

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is designed for those 
students who see themselves in 
a supervisory role within a Food 
Preparation and Production 
Environment.  It provides 
detailed theoretical and practical 
study in key sections found 
within food preparation and 
production kitchens.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	M aintain health and safety 

practices in a kitchen 
environment and be able 
to follow and carry out the 
necessary hygiene and safety 
procedures. 

•	 Prepare and produce dishes 
at the right temperature, 
using well-balanced 
ingredients and served at the 
exact consistency. 

•	 Prepare a selection of cold 
& hot food, sauces, desserts 
and baked products including 
bread. 

•	D evelop basic menu types, 
implement recipe costing 
and Standard Operating 
Procedures.

•	 Work in a kitchen 
environment in an effective, 
efficient, economic and 
environmentally friendly  
manner.

Entry Criteria
ITS Certificate in Food 
Preparation and Production 
(MQF Level 3)

Fields of Work
•	 Hotel/Restaurant Kitchens
•	 Commercial Kitchens

Further study options
•	 ITS Higher National Diploma 

in Culinary Arts (MQF Level 5)
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Diploma in 
Hospitality Events Management

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
persons who are interested 
in obtaining a professional 
qualification which will lead 
to a career in the organization 
and delivery of professional 
hospitality events

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	U nderstand the practical 

and technical skills related 
to food and beverage 
operations required to deliver 
professional hospitality 
events.

•	 Implement knowledge and 
skills to complete required 
tasks in hospitality events

•	S upervise operational tasks 
and coordinate performance 
of front line level staff 
members.

•	D eliver economic, efficient, 
effective and environmental 
friendly operational 
performance.

•	A nticipate customer needs to 
achieve optimum customer 
satisfaction.

Entry Criteria
Four Secondary  Education 
Certificate Passes at Grade 5 or 
better in Maltese, English and 
Mathematics
or
Six Secondary Education 
Certificate Passes Grade 7 or 
better in Maltese, English and 
Mathematics

Preferential Subjects: Business 
Studies, Economics, Language, 
Accounts.

Fields of Work
•	 Conference & Banqueting
•	F ood and Beverage
•	D estination Management 

Company
•	F airs & Conventions

Further Study Options
•	 ITS Higher National Diploma 

in Hospitality Events 
Management (MQF Level 5)

Minimum Age
17 years
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Diploma in 
Sports & Active Leisure

Level
MQF Level 4

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
those individuals interested in 
commencing studies related 
to sports activities within the 
tourism and hospitality field.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	U nderstand the structure and 

the main aim of the sports 
and active leisure within the 
tourism industry.

•	D emonstrate an advanced 
level of fitness and 
understand the importance of 
being physically fit in life.

•	 Create and implement 
customized and creative 
sports tourism packages in 
order to achieve optimum 
customer satisfaction.

•	U nderstand the applicable 
legislation, especially 
health and safety issues, 
encompassing the sports and 
leisure industry.

•	 Collaborate with colleagues 
in order to work in an 
efficient, effective, economic, 
and environmentally friendly 
manner.

Entry Criteria
Four Secondary  Education 
Certificate Passes at Grade 5 or 
better in Maltese, English and 
Mathematics
or
Six Secondary Education 
Certificate Passes Grade 7 or 
better in Maltese, English and 
Mathematics
Preferential Subjects:  Biology 
and Physical Education

Fields of Work
•	 Gymnasiums
•	F itness
•	 Personal Training
•	A nimation

Further Study Options
•	 ITS Higher National Diploma 

in Sports Tourism and Active 
Leisure (MQF Level 5)

Minimum Age
17 years
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*	 The Admission Board may recommend the acceptance of passes at corresponding levels of other examinations as equivalent  
to the Matriculation Certificate or the Secondary Education Certificate for the purpose of admittance
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Higher National Diploma 
in Hospitality Management

Level 
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.
 
This course is designed for those 
individuals who are interested 
in commencing a career in the 
hospitality field with particular 
interest in the hotel industry. This 
course is designed with a good 
balance between practical and 
theoretical modules.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	B e responsible (at junior 

management level) for an 
operational department or 
section within a hotel, catering 
establishment, or hospitality 
oriented organization.

•	 Carry out contemporary 
systems and theories related 
to the administrative, 
managerial, and operational 
areas in hotel departments, 
catering operations 
and hospitality oriented 
companies.

•	 Comply and exhibit sound 
ethical behaviour on the 
workplace, excellent 
leadership and interpersonal 
skills.

•	M arket, research and sell 
company products and 
services in a professional and 
effective manner.

•	A ssist in the generation of 
business/departmental ideas 
based on specific economic 
and market situations, 
trends, and contemporary in 
hospitality practices.

Entry Criteria
•	M atriculation Certificate 

& Secondary Education 
Certificate passes at grade 5 
or better in Maltese, English 
Language and Mathematics

Fields of Work
Junior Trainee Management in:
•	F ood and Beverage
•	R ooms Division
•	S upporting positions in 

Marketing, HR, Accounts, 
Sales

Further study options:
• 	B .A. (Hons.) University of 

Malta (MQF Level 6)

Minimum Age
17 years as on 31st May 2011



Higher National Diploma
in Tourism Studies

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for those 
individuals who are interested in 
obtaining extensive knowledge 
related to the world of travel 
and tourism. This programme 
of studies will primarily focus 
on the skills and competencies 
required by travel agents and will 
also cover macro aspects of this 
dynamic industry.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	 Comprehend complex 

theories related to the study 
of travel and tourism.

•	T ransfer theoretical 
knowledge to design creative 
and innovative tourism 
related products and services.

•	D emonstrate competency in 
the utilization of travel and 
tourism related IT software 
(IATA).

•	 Implement creative 
entrepreneurial skills 
within a tourism oriented 
organization.

•	 Propose and generate  
business/departmental ideas 
based on specific economic 
and market situations, trends, 
and contemporary tourism 
practices.

Entry Criteria
Matriculation Certificate & 
Secondary Education Certificate 
passes at grade 5 or better in 
Maltese, English Language and 
Mathematics

Fields of Work
•	T ravel Agents
•	T our Operators
•	A irlines
•	D estination Management 

Companies
•	T ourist Information Centres
•	T ourism Authorities/

Organizations

Further Study Options
•	B .A. (Hons.) University of 

Malta (MQF Level 6)

Minimum Age
17 years as on 31st May 2011
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Higher National Diploma in 
Hotel Operations specializing
in Food & Bevarage or Rooms 
Division

Level 
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This programme of studies 
provides the necessary training 
to achieve the necessary 
knowledge and competencies 
at junior management in a  
food and beverage or a rooms 
division department within a 
hotel organization.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	B e responsible for an 

operational section within a 
hotel being within the food 
and beverage department or 
rooms division department.

•	 Carry out contemporary 
systems and theories 
related to the administrative 
and operational areas in  
rooms division or food and 
beverage operations.

•	 Comply and exhibit sound 
ethical behavior on the 
workplace, excellent 
leadership and interpersonal 
skills.

•	D eal with a number of key 
operational issues that might 
occur within a hotel or a 
catering organization.

•	D eliver economic, efficient, 
effective and environmentally 
friendly operational 
performance.

Entry Criteria
ITS Diploma in Hotel Operations 
(MQF Level 4)

Fields of Work for 
Specialization in Food & 
Beverage Operations
•	R estaurants
•	B ars
•	R oom Service
•	 Conference & Banqueting
•	D uty Management

Specialization in  
Rooms Division Operations
•	F ront Office
•	R eservations
•	 Housekeeping 
•	D uty Management
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Higher National Diploma  
in Culinary Arts

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is designed for those 
individuals who successfully 
completed a Diploma in Culinary 
Arts and would like to further 
their studies, enhance their 
area of specialization and build 
further on their supervisory/
leadership skills.  This course 
emphasises on specialized 
concepts, creativity and 
innovation within the culinary 
sector.

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	 Practice and offer a variety 

of complex and creative hot 
and cold dishes, desserts, ice 
carvings, centrepieces and 
baked products to include 
bread. 

•	R each a holistic 
understanding and be able to 
produce various national and 
ethnic cuisines.

•	A ccomplish and adhere 
to a sound understanding 
of the concept of health 
and safety legislation and 
implementation actions.

•	D evelop innovative and 
creative menus, recipe 
costing, design and 
implement standard 
operating procedures.

•	 Practice modern leadership 
approaches in a kitchen 
environment and implement 
cost effective production 
processes.

Entry Criteria
ITS Diploma in Culinary Arts 
(MQF Level 4)

Fields of Work
•	 Hotel Kitchen
•	R estaurants
•	 Commercial Kitchens
•	B akeries
•	 Confectionariesv
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Higher National Diploma  
in hospitality Events 
Management

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
persons who are interested 
in obtaining a professional 
qualification which will lead 
to a managerial career in the 
planning, organization and 
implementation of quality 
hospitality events

Key Learning Outcomes
At the end of the course the 
student will be able to 
•	 Independently implement the 

necessary operational and 
managerial tasks related to 
hospitality events.

•	M anage effectively team 
members within a hospitality 
event related department.

•	S olve problems which 
might occur during the 
planning, organization and 
implementation of various 
hospitality events.

•	D eal effectively, efficiently, 
and in an ethical manner 
within a demanding work 
environment.

•	 Propose creative and 
innovative initiatives and 
solutions for customer 
oriented hospitality events.

Entry Criteria
ITS Diploma in Hospitality Events 
Management (MQF Level 4)

Fields of Work
•	S ales & Marketing
•	E vents
•	D estination Management 

Companies
•	F airs & Conventions
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Higher National Diploma in 
Sports Tourism & Active Leisure

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
individuals who are seeking to 
enhance their knowledge and 
competencies in the industry of 
sports tourism and leisure from a 
macro perspective.

Key Learning Outcomes
At the end of the course the 
student will be able to:
•	D efine and understand the 

various concepts of sports 
tourism.

•	U nderstand the anatomy 
and physiology of the human 
being in relation to sport 
related activities.

•	U tilize technology in 
a creative manner to 
implement sport related 
activities.

•	D eliver economic, efficient, 
effective and environmentally 
friendly performance.

•	A nalyse and anticipate 
customer needs to achieve 
optimum customer 
satisfaction.

Entry Criteria
 ITS Diploma in Sports Tourism 
and Active Leisure (MQF Level 4)

Fields of Work
•	 Gymnasiums
•	F itness
•	 Personal Training
•	A nimation
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Higher National Diploma
in Hospitality Marketing 
& E-Business

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP and 
one internship.

This course is intended for 
individuals who are seeking to 
commence studies in e-business 
concepts and digital marketing 
areas.  

Key Learning Outcomes
At the end of the course the 
student will be able to:
•	U nderstand advanced 

theoretical knowledge 
related to hospitality 
business management and 
e-marketing concepts and 
practices.

•	D emonstrate operational 
know-how and creative 
managerial skills in e-business 
and marketing.

•	E ffectively and efficiently 
manage small projects 
and people within a 
hospitality related marketing 
department.

•	U nderstand and formulate 
concepts of digital marketing 
within a hospitality e-business 
dimension.

•	A nalyse and anticipate 
customer needs to achieve 
optimum customer 
satisfaction.

Entry Criteria
Matriculation Certificate & 
Secondary Education Certificate 
passes at grade 5 or better in 
Maltese, English Language and 
Mathematics

Preferential Subjects:  Marketing, 
Information Technology, 
Computing.

Fields of Work
•	S ales & Marketing
•	SME
•	T ravel Organizations

Minimum Age
17 years as on 31st May 2011
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Higher National Diploma 
for Tourist Guides

Level
MQF Level 5

Course Content and Duration
4 Semesters plus one LITP

This course is intended for 
individuals who are interested 
in obtaining a qualification to 
become licenced tour guides.  

Key Learning Outcomes
At the end of the course the 
student will be able to:
•	U nderstand the role of the 

tour guide and manage the 
complex concepts of a well 
organised tour.

•	B e creative in the design and 
management of historical and 
thematic tours

•	E valuate and anticipate 
customer expectations during 
the implementation process 
of tour guiding.

•	U nderstand and explain the 
detailed historical content of 
various itineraries and sites.

•	M anage small tour groups 
and ensure safety and 
customer satisfaction at all 
times.

Entry Criteria
Matriculation Certificate & 
Secondary Education Certificate 
passes at grade 5 or better in 
Maltese, English Language and 
Mathematics

Preferential Subjects:  Sociology, 
Languages and History.

Fields of Work
•	F reelance Tour Guide
•	 Guiding in Museums and 

Historical Sites
•	T ourist Information Centres

Minimum Age
17 years
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B.A. (Hons.) Degrees  
in Tourism Related Areas 
University of Malta 

Level
MQF Level  6

Course Content and Duration
Maximum 2 years*

The content will cover areas 
related to tourism, travel and 
culture. Courses are both 
theoretical as well as practical 
with real –life case studies. 
Students will get the opportunity 
to study tourism and hospitality 
settings, whist applying 
theoretical knowledge. The 
course will build on the material 
studied at ITS and will further 
enhance one’s knowledge of the 
tourism, travel and culture and 
hospitality.

Students taking this option will 
join other students following the 
B.A. (Hons.) Tourism Studies and 
other hospitality-related degree 
programmes offered by the 
University of Malta.

Key Learning Outcomes
At the end of the course the 
student will be able to:
•	A chieve a good 

understanding of the tourism, 
travel, culture and hospitality 
sectors.

•	A pply theory in the practical 
work environment.

•	O btain a good grasp of the 
interrelationship between the 
various stakeholders.

•	U nderstand how tourism, 
heritage and cultural policies 
are developed.

•	D emonstrate a knowledge 
of the operations of tourism 
businesses.

•	 Interpret research data and 
apply the knowledge to 
the tourism, hospitality and 
cultural environments.

•	 Conduct independent 
research and manage own 
projects.

Entry Criteria
ITS Higher National Diploma in 
Hospitality Management and 
Higher National Diploma in 
Tourism Studies.**

Career Options
•	T ourism Project Manager in 

private firms and in public 
bodies such as Malta Tourism 
Authority, University, Transport 
Malta and Heritage Malta

•	M arketing
•	 Human Resources 

Management in Hotels
•	F ood and Beverage 

Management
•	M anager of own businesses 

(Hotels, Destination 
Management Companies) 

•	E ducation and Training (at ITS 
or University of Malta)

•	A irline companies
•	A irport
•	S ea Transport
•	 Policy and Research in the 

area of tourism, hospitality,  
travel and culture

Minimum Age
18+

*	 This is in addition to the successful completion of specific Higher National Diplomas at ITS  
(Kindly refer to entry requirements).

**	 For students proceeding directly to the University of Malta, the course duration leading  
to B.A. (Hons.) in Tourism Studies is of 3 years.



St George’s bay, St julians, STJ 3300 Malta 

T: +356 2379 3231/5 

F: +356 2379 3220 

E: registrar.its@gov.mt

www.its.edu.mt

     www.facebook.com/itsmalta

John Magri
Quality and Industry 

HR. Development Manager
Malta Tourism Authority  

Certificate in Food & Beverages Service, 1996

Lindsay-Anne Borg 
Assistant Human  

Resources Manager
Radisson Blu, St Julian’s

 Diploma in Hotel Operations, 2007

Kevin Callus
Hotel Manager
The Victoria Hotel, Palazzo Capua & The Palace  
Higher Diploma  in Hotel Management, 2001 


