


All New DHO
The Diploma in Hospitality Operations, 
is under way.  Find out how it is making 
its mark and what it’s all about. 

Since 2012
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SDH Institute Magazine

Our Vision
The Premier Education Services Provider renowned for  Hospitality and Business Education in Asia Pacific Region and beyond.

Our Mission
To Inspire and Develop Future Leaders and Professionals for the Hospitality Business.
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We’re Outta Here!
SDH Corporate Retreat casts a brief 
light on what the staff get up to when 
they’re ready to unwind.

Movers & Shakers
Hospitality Leaders Reception grand 
debut was a marvellous networking 
opportunity for industry leaders.

Upgrade Yourself
CHIA Certification is another way 
of upgrading and giving yourself a 
competitive edge.

Success!
Graduation night was a great 
celebration of all the effort put in and 
the achievements made over the year.

Impression
Presenting the Host with the Most

Voted Lecturer of the Year, 2016, Mr Murali Nair’s 
hotel career spans both internationally – United 
States of America, Europe, Asia and Africa – and 
across several international chains – Westin, 
Mandarin and Hyatt International.  Mr Nair also 
serves as an industry consultant, providing 
guidance and feedback to SDH Institute with the 
goal of developing and enhancing their courses.
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For Health and 
Happiness
SDH staff started off on a good footing with a city run, to 
boost wellbeing Most of us run because it’s 

a great way to keep healthy 
but very few people realise 
that it’s a great opportunity 

to get away from the fran-
tic pace of life, slow things 

down and reflect.  Many 
may assume that because 
of the nature of the exer-

cise (you are literally racing 
around) that your state of 
mind is the same.  On the 

contrary, when we run, 
it’s of course a very simple 

thing to do.  As a result, 
we have nothing to think 

about.  Sometimes for 
hours.  You can’t really read 

a book or play with your 
phone, so you start finding 
things to think about.  You 
reflect.  It can be daunting 

at first, but it becomes very 
peaceful.

Why we Run 
Daniel THD Chang

Even the amazing Mr Ed 
succumed to the gruelling  
Singapore city conditions.

MD’s Message
Impression, 3rd Edition

Impression is SDH Institute’s official newsletter 
heralding the latest happenings in the life of 
the school. In this edition, saying that I am 

pleased to announce its release this time round 
is an understatement. I would rather say that 
I am filled with extreme excitement for the 
students, guided by the SDH staff, to report 
an extensive range of school events that 
continue to hone our students’ talents and 
leadership skills and further develop their 
diverse areas of interest.

I am very happy to express my appreciation 
to the students, the officers of the Student 
Council, and the SDH staff for including here 
articles about our recent graduation in 
August 2016, the alumni night, 
the successful launch of our 
new academic programme, 
the Diploma in Hospitality 
Operations, the creation of 
the SDH Society Facebook 
page linking our alumni 
with our current students 
and staff, numerous field 
trips, excursions, hotel 
and restaurant visits, the 
Vatel Reception, hospitality 

leaders’ night, the professional certification 
in hotel analytics of 10 of our recent Vatel 
graduates, and others that strongly prove SDH 
Institute’s steadfast commitment to developing 
future leaders and professionals in the hospitality 

industry.

Representing SDH, we are greatly 
anticipating the launch of our new 
website and are enjoying all the 
enthusiastic interaction online.  We 
are currently implementing plans 
to increase our coverage of school 

events and build on our already 
vibrant student community.

Therefore, I congratulate the 
editorial staff, our students, 
and the newsletter’s advisory 
committee for the untiring 
effort to come out with this 
issue of Impression.

Thank you very much.

Mr. Chia Tuck Keong
Managing Director
SDH Institute

“Education is not the filling of a pail, 
but the lighting of a fire.”

 - William Butler Yeats

On the 24th of June 2016, SDH held its 
first city run for staff. It was organised by 
the student services department and staff 
from all departments participated.  Mr 
Chia, our school managing director, also 
joined the run. “I want to participate in this 
kind of school event as I believe they can 
bring us closer together.” Said Mr Chia.

 It was a 5-km run starting from the 

Monetary Authority of Singapore (MAS) 
building, running towards the Singapore 
River, reaching the turn-around point at 
the Float and back the same route to the 
starting point. It was a run that aimed to 
encourage healthy living and at the same 
time strengthen the relationships be-
tween staff.
All of the staff gathered outside MAS 

building at 4.45 p.m. for some warming 
up exercises. The run started at about 5 
p.m. At the blow of the whistle, there were 
a few strong and energetic runners who 
sped off immediately, disappearing quick-
ly into thin air, while some ran with light, 
short steps. Everyone seemed to enjoy it 
as occasional chatter and laughter could 
be heard. 

Along the way, the runners passed by 
many iconic landmarks of Singapore. 
There were the Fullerton Bay Hotel, the 
Merlion, the Float, etc. They took some 
pictures when they passed these inter-
esting places. Some of the staff also 
interacted with the tourists when they 
passed by the Singapore River. 
While some fun-loving staff were en-
joying taking pictures at the Singapore 
River, the serious and competitive staff 
who went off first had already reached 
the turn-around point and were speed-
ing towards the finishing line. They were 
competing for the first three places. After 
the vigorous run of 5 kms, the first three 
runners were: 1) Craig 2) Harris 3) Tony. 

After the run, all the staff had their sump-
tuous pizza dinner. During dinner, prizes 
were given out to the first three win-
ners. Everyone was happy and chatting. 
The run had indeed served its purpose: 
To promote healthy living and to foster 

stronger relationships between staff.

- Edwin Yeong
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The DHO Backbone
The engine room behind your favourite SDH events

Not only do DHO students receive extensive theoretical and practical training, but they often 
have the chance to put their training to the test in some bone fide field experience.  In each 
function held by SDH, DHO students serve our guests with close supervision and guidance 
from their lecturers.

The perfect combination of real world experience and the security of still being able to consult 
with teachers, makes for a powerful learning journey.

DHO
The hospitality and tourism industry is a dynamic 
market, with fluid demands requiring adaptable skill 
sets and practical knowledge.  Here’s how we are 
keeping up and moving ahead.

At SDH Institute, we 
always pride ourselves 

in listening to the needs 
of our students, whilst 

simultaneously keeping up 
to date with the demands of 
the industry.  Our students 
have shown strong interest 
in ample practical training 

before beginning their IA 
experience.

At the same time, our 
industrial consultants 

have stressed the need 
for operational skills at an 

entry level in the current 
hospitality market.

The DHO programme is a 
culmination of these aspects 

and we are very pleased to 
see this careful planning 

coming to fruition.

Captains of 
Industry
Isaac Joshua

The Diploma in Hospitality Op-
erations (DHO) was conceived 
in view of upcoming trends in the 
global hospitality industry. As a 
principal element of the tourism 
industry, it is considered to be 
one of the fastest growing indus-
tries worldwide contributing 10% 
of the world’s gross domestic 
product (Boella, 2000). With the 
growth of emerging economies 
and increase in disposable in-
comes, tourist arrivals have been 
predicted to rise to 1.4 billion in 
2020 and 1.8 billion by 2030 (UN-
WTO, 2011).

The rise in tourist arrivals com-
mensurates with hotel and res-
taurant developments, increased 
guest’s expectations, demand for 
varying skill levels as well as pro-
viding attractive opportunities for 
aspiring entrepreneurs. With this 
mind, the intent of the DHO cur-
riculum is to provide appropriate 
training and education for those 
that wish to make hospitality their 
career.
         
The curriculum emphasises key 
vocational skills which can be 
transferred immediately such as 
food and beverage, front office 
and housekeeping operations. 
Other areas of focus include 

student’s verbal and non verbal 
communication skills, personal 
presentation and cost control 
measures to improve on resourc-
es and sustainability.
 
Implementing this programme 
adopts a holistic concept by em-
bracing creative constructive 
learning strategies such as inten-
sive practical training in realistic 
settings to enhance psychomotor 
skills. Similarly, industry visits to 
luxury hospitality establishments, 
institutional projects, key guest 
speakers and various competi-
tions such as the recent mocktail 
competition contributes signifi-
cantly to inspiring and empower-
ing students with relevant knowl-
edge, skills and aptitude.  
  
 Boella, M.J. (2000). Human 
Resource Management in the 
Hospitality Industry.  United 
Kingdom: Stanley Thornes 
Publishers Ltd.
United Nations World Tourism 
Organisation. (2011). Tourism 
Towards 2030 – Global 
Overview. Retrieved from 
h t t p : / / i c t u r. s e c t u r.g o b .m x /
d e s c a r g a s / P u b l i c a c i o n e s /
Boletin/cedoc2012/cedoc2011/
unwto2030.pdf

DHO student, Navodya, shines 
in her service excellence in the 

Fullerton  Hospitality Lab
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Hospitality Leaders Reception
Born out of the passion for being a part of this dynamic industry, bringing people 
together and showcasing the cutting edge of hospitality and tourism today.

The Hospitality Leaders Reception 
had its humble inaugural launch 
last March and comprised of vari-
ous leaders from the industry such 
as restaurant owners, hospitality 
consultants, hospitality suppliers, 
IT providers and senior hotel man-
agement staff. SDH Institute also 
had the pleasure of welcoming Mr 
Cheong Hai Poh, Chairman of the 
Food and Beverage Managers As-
sociation and General Manager of 
Grand Park City Hall.

 This event was conceptualised 
with the main objective of publi-
cising and reinforcing the school’s 
position as an industry relevant 
institute and premier provider of 
global hospitality education that is 
both relevant and current. Besides 
this, the lack of a regular platform 
for engaging and networking for 
similar minded hospitality profes-
sionals contributed to the birth of 
this event.

Each reception also serves to 
promote a particular hospitality re-
lated technology considering the 
tight labour market and rising costs 
of doing business. The first recep-
tion saw the launch of a creative 
automative called the ‘Smart Bar-
tender’; a machine which can dis-
pense industry standard cocktails 
within 5 seconds. This machine 
which is the size of a ‘gueridon’ 
can also be operated remotely 
from any part of the world with any 

smart phone. The use of technol-
ogy is a topic strongly encouraged 
by the government for the hospital-
ity industry to improve productiv-
ity and SDH Institute is proud to 
be the first school to launch this in 
Singapore. 
  
Finally, all the above sets the 
stage for our students to improve 
their hospitality skills which is 
gained from planning towards the 
event, preparing the events’ bever-

Host Isaac Joshua addressing leaders from all over the industry

Staff and students sharing the love

In the hospitality indus-
try, meeting people is 
the essence of what we 
do.  In this networking 
session, the aim is to mix 
the top hosts with the 

top trainers, the top stu-
dents and cutting edge 
ideas in the industry.  
Then, all together, have 
some fun!

HLR In a nutshell

ages and food, welcoming our 
guests and ensuring all our 
guests a pleasant afternoon 
by their attentiveness. This not 
only out boosts our students’ 
expertise and confidence in 
managing high profile events 
but improves their future in-
ternship or career prospects 
from getting 
familiar with 
our school 
partners and 
visitors.     
The in-
a u g u r a l 
event held 
last March 
turned out 
very well, of 
course, with 

the generous support of our 
industry leaders which at the 
same time has managed to 
create a certain buzz within 
the industry. 

- Isaac Joshua

EXPOSURE. Once 
again, the talents of the  
exquisitely trained DHO 
students lend them-
selves to the event, 
ensuring a smooth, 
seamless serving of 
hospitality.  These 
students also had the 
excellent opportunity to 
serve actual guests.

REUNION. Bachelor’s 
student, Huynh Thi 
Trinh had a chance 
to re-unite with her 
previous HR manager, 
Ms Yvonne Lim, from 
Bay Hotel, where she 
recently completed her 
six-month internship.  

Connection

There you have it.  In today’s globalised, ever-growing society, 
to know someone is to be someone.  Always be open to the 

opportunity to meet new people.  Let them know how you can 
help them and they in turn may be able to help you.

Networking
with the Bear Cat

Whether you are working for a 
big company or going it alone, 
networking is an essential part 
of business, especially in the 
hospitality industry.  Here are a 
few tips on effective network-
ing practices.

1.)  Get away from your workplace
Typically, we are always in our workplace.  We form 
networks with people there, but these networks stop 
growing very soon.  Getting out and going to new 
places means meeting new people.

2.)  Participate actively
Getting out and meeting people is good, but be-
ing effective means getting involved in functions 
and events related to your field.  Be sure to attend 
numerous seminars, meetings and networking ses-
sions and always try to choose the events carefully, 
to maximise your time.

3.)  Refine your smalltalk
Practice being able to explain what you do in 20 
words or less.  Package yourself, so that you will come 
accross as interesting, useful and approachable.

4.)  Represent yourself online
In this age, most people can use social media.  The 
question is, can they use it professionally?  You need 
to think about what your image is and how to proj-
ect it.  Be aware that if you meet someone who is in-
terested in you professionally, one of the first things 
they are probably going to do is Google you.



Susam, nost, saperovid quam facia-
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SDH Corporate Retreat: 
Penang
Known as the Pearl of the Orient and high on the list of any self respecting foodie, 
the bustling island of Penang set the scene for the annual SDH Institute retreat.  
A time for reflection, recuperation and well, ummm...

We are flying to Penang!
Yes, this year’s SDH 
Institute staff retreat is 
in Penang, the Pearl of 

the Orient. It is a state of Malaysia and 
a fascinating fusion of the East and 
West, it exhibits modernity while at 
the same time retaining its traditions 
and old world charm. Penang is a 
place full of historical buildings and 
also delicious food. 

All the staff gathered at Changi Airport 
on Friday morning of 21st Oct 2016. 
Everyone was happy and excited. 
Every year, the staff of SDH look 
forward to this occasion.  After all the 
staff had reached the destination and 
checked into the hotel. They went out 
for some great local food. After that, 
they had the first SDH Amazing Race 
on international soil!  Yes, it is in the 
Penang Heritage City!  Everyone was 
into it and tried to finish the race first.  
In the end, the group with Mr Fred as 
the group leader won the race, but 
everyone had great fun!

In the evening, they went to a famous 
local restaurant to enjoy some of the 
local Peranakan food, after which 

Fred, Edward, Edwin and Harris,  
looking like they belong with 
one of Ernest Zacharevic’s 
famous murals

they returned to the hotel for the night 
as they needed to be prepared for the 
next day’s company brainstorming 
session. 

During the company brainstorming, 
all the staff were reminded of the 
company’s mission, vision and values. 
They did a SWOT analysis on how 
they can further apply these in their 
work. At the end of the session, they 
were all encouraged and motivated to 
continue to provide excellent service 
to the students and customers.

Finally, the last day ended with a 
karaoke session after their sumptuous 
dinner. Everyone was having fun and 
singing happily. 

The next day came and it ended 
their memorable three-day trip on 
Penang Island. They were reluctant 
to leave this wonderful island city but 
happy that they had such wonderful 
memories here.

- Edwin Yeong

 



GEARING UP FOOD AND BEVERAGE MAN-
AGERS IN SINGAPORE:
A COMPETENCIES MODEL

In May 2016, Vatel France published the article 
entitled, “Gearing up food and beverage man-
agers in Singapore: A competencies model.” It 
is the first ever article authored by the SDH In-
stitute management and lecturers that has ever 
been published in an international research jour-
nal. Following is the abstract of the research.

This research aimed to investigate the general 
skills competencies required of food and bever-
age (F&B) managers in Singapore. The question 
this study explored is: “Are there special skills 
competencies required of managers specific to 
Singapore’s food and beverage industry?”

It was hoped that once these managerial skills 
competencies were determined, a sector-spe-
cific competency model would develop. This 
model could be used in the industry for possible 
integration into human resource practice. Also, 
this could assist higher education and training 
institutions to tailor their curriculum in order to 
respond to the current industry needs in Singa-
pore.

The main research question was further broken 
down into more specific research questions, as 
follows:  “What are the skills competencies of 
managers in the food and beverage industry 
in Singapore and which constructs are stron-
ger than others?” and “Are there correlations 
among the different managerial competencies 
that could serve as a basis to set rankings, pri-
oritization or grouping of such competencies?”

The main instrument in this study is the F&B 
management competency model questionnaire 
specially designed by the researchers for Sin-
gapore’s food and beverage managers. This in-

strument is the result of literature reviews, cate-
gorization through industry consultation as well 
as discussions with the hospitality academe.

The F&B management competency model that 
was developed as a result of this study consists 
of 5 competency factors, namely: self-manage-
ment, strategic positioning, operations, critical 
thinking, and innovation and creativity. Each of 
these factors consists of 5 dimensions or com-
petency skills items. As such, in total there are 
25 different dimensions or skills competencies.

Following are the important findings which laid 
down the basis for a skills competencies model 
for the Singapore F&B managers.

Based on the outcome of the study, it was found 
out that the key factor-construct among the five 
was “Operations”.  The next most important was 
“Self-management” followed by “Strategic posi-
tioning”, “Critical thinking”, and lastly “Innova-
tion and creativity”, in this order. Under each of 
these constructs are the competency skills ac-
cording to mean scores. 

Read the whole study at http://www.vatel.com/
en/cirvath/the-international-books-of-tourism

- Fred Utanes
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CHIA Certification for 
SDH

Read more for news on how we are continuinng to enhance our students’ 
problem solving skills and employability through internationally 

recognised certification.

Vatel Research Paper
SDH’s first publication in an international journal

The Certified Hotel Industry Analytics 
(CHIA) certification is a professional certi-
fication conferred by Smith Travel Reports 
and the American Hotel and Lodging As-
sociation, through its academic institute, 
American Hotel and Lodging Education 
Institute. The CHIA cer-
tification is the only 
hotel-related certifica-
tion for industry pro-
fessionals focused on 
analytics. This certi-
fication provides rec-
ognition of thorough 
knowledge of the foun-
dational metrics, defi-
nitions, formulas and 
methodologies used by 
the industry. It is a knowledge-based certi-
fication and does not have a time or posi-
tion requirement. 

SDH Institute is the first in Singapore and 
perhaps in Southeast Asia to successfully 
train for the CHIA certification since Octo-
ber 2014. Those CHIA certified are 2 lectur-

ers, 1 staff, and 13 SDH students, as of this 
point in writing.
  
Considering that many parent hotels and 
their properties in Singapore subscribe 
to the STR reports, the Vatel Singapore – 

SDH Institute students 
and graduates espe-
cially are among the 
few at this time in the 
local hospitality indus-
try who could stand a 
good chance of differ-
entiating themselves 
here. Having the SDH 
academic qualification 
and the CHIA profes-
sional certification, 

they come out quite strong as potential 
hospitality leaders and professionals.

- Fred Utanes

Being certified by a publication 
that is observed by the hospi-
tality industry around the world 
makes you more employable.

This aims at equiping people 
in the industry with analytical 
skills necessary for success in 
the hospitality profession.

SDH Milestones

Find out more at www.ahlei.org/CHIA/
 or have a chat with our friendly Student Services.
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Graduation
On August 25th 2016, SDH held its annual graduation ceremony for nearly 80 graduands and 
120 guests in the Grand Ballroom of Mandarin Orchard, Singapore.  The ceremony enjoyed 
the presence of Ms May Sng (Honorary Advisor to Orchard Road Business Association) and Mr 
Julien Liscouet (Director for International Affairs at Vatel, France).

Celebrating their journey with be-
loved family and friends, graduands 
are in line to be commemorated with 
their achievements. Sailing across 
various nations and destined to Sin-
gapore, they clinched their victory of 
skills and knowledge. Such expres-

sions came into life in the words of 
our Valedictorians. Ms Marga from 
Vatel Masters Degree in Internation-
al Hotel Management and Mr Da-
neal from Vatel Bachelor’s Degree 
in International Hotel Management, 
took the stage with their motivational 

speech. Graduates made way into their 
future by celebrating transformation 
from graduands to graduates. Followed 
by dinner, the event kick started Mr and 
Ms SDH, where Mr Tsenga and Ms Yu 
Yu are crowned as Mr and Ms SDH 
2016. Winning their individual compli-

mentary stay at Park Regis and Bay 
Hotel, the prizes are handed over by 
industry partners.  The food came out, 
the lights went down, the tunes came up 
an we were there to rock the night away.

- Arun Pakalapati

Augeor dum progedior
Evidence that hard work pays off.
To all of our students, who have worked so hard and shown so much pas-
sion, congratulations!  You have passed your classes and you are ready to 
embark on the next phase of your life and your career.  You have shown 
how you can shine thus far; now go out there and make us proud!



Susam, nost, saperovid quam facia-
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The ultimate purpose of an alumni eve-
ning is to establish a platform where 
an alumnus and an alumna can meet 
with other alumni and alumnae, to make 
one big happy group of alumni.  Seri-
ously though, it’s a great opportunity for 
those who have completed their stud-
ies at SDH to meet with one another 
and also to extend their relationship 
with the school.  We hope that all of our 
students enjoy their time studying here, 

despite the hard work and sometimes 
long hours and would welcome the op-
portunity to return in a different capacity 
and share their new experiences with 
us.  We aim to build a community that 
extends beyond merely the time you 
spend studying with us.  We are all in 
some way playing a part in a dynamic 
industry and a global community and 
sharing is caring!

in the hospitality indus-
try within F&B, front of-
fice and quality service 
management. They 
shared many interesting 
and insightful experi-
ences with our students 
and past graduates.

After the enriching dia-
logue with the panel 
of experts, there were 
also games organised 
by our student council. 
Then, we have Orion 
Perez, a popular co-
median, to provide our 
alumni some entertain-
ment.  It was a hillarious 
set delivered by a very 
talented comedian and 
served to balance the 
evening perfectly, with a 
harmonious blend of in-
tellect, wit and, at times, 
out right buffoonery. 

The event served well 
to provide a platform 
for SDH Institute alum-
ni to stay in touch with 
their school, maintain 

contact with a larger 
circle of fellow gradu-
ates, whilst still continu-
ing to grow and nurture 
knowledge and interest 
in the hospitality field.  
This simultaneously 
serves a further goal of 
building a strong com-
munity in SDH of people 
who continue to support 
one another, help each 
other to grow and share 
in our chosen journey 
together.

“This memorable event 
will forever remain in 
the hearts and minds 
of all who attended. It 
was such an awesome 
experience to watch the 
excitement and fellow-
ship as former students 
embraced and shared 
fond memories,” said 
Mr Chia.

WINNER! A fun eve-
ning, a good glass of 
wine and a seat next 
to a beautiful lady.  
What more could a 
guy ask for?

GUESTS OF HON-
OUR. All of our alumni 
signed their names in 
the inaugural alumni 
guestbook, entrench-
ing them further in 
SDH culture! 

OLD FRIENDS. Class-
mates, country mates 
and good mates, all 
catching up after a 
long time.  It was so 
good to see so many 
familiar faces again.

Edwin Yeong
The Man

The Action
A sprinkling of what went on...

Alumni Night 
was held on the 
3rd of June 2016 

and it was the first such 
night for SDH Institute.  
A lot of work had been 
put into making this eve-
ning a successful and 
joyful one, as a result 
which, the Alumni Night 
was a rip-roaring suc-
cess.

Many Alumni came ear-
ly for the event as they 
were eager to meet their 
old classmates. Chat-
ter and laughter filled 
the room as the alumni 
recounted their school 
lives together and 
shared their experienc-

es in the working world.
The events started with 
the opening speech by 
Mr Chia followed by a 

video made by our Va-
tel students. Then, there 
was a lucky draw and 
an Amazon kindle was 

given out. After that we 
had a panel of experts 
to talk about new trends 
in the Hospitality and 
Tourism industry. In the 
panel of experts, we had 
Mr Barry Hayes, one 
of our school’s senior 
lecturers, who has had 
more than 30 years of 
experience in the indus-
try, Ms Immelda, an en-
trepreneur and principal 
consultant & trainer who 
has had more than 20 
years of experience in 
the hospitality and tour-
ism industry and Mr An-
thony Poppe, regional 
manager of ButlerTech 
Group, who has over 
10 years of experience 

Alumni night was a beautiful blend of intellectual 
discussion, laughter, good food and good fun. 



Thank you!
A big thank you to everyone who enjoyed this exciting and productive year with us.  We are looking 

forward to many more such experiences to come

Stay tuned for the big events coming up next year for the 
SDH Institute’s 10th Year Anniversary Celebrations!


