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One of the great pleasures of reading our newsletter is the clarity of 
perspective it provides on who we are today and who we are becoming. 
In this sense, the name of the newsletter is wonderfully apt: Impression. 

Here are some of the greatest Impressions for me. 

Initiative 
Our students realised that a significant number of their classmates have a passion 
for football. Acting on this information, they took the initiative to organise the 
first ever SDH Futsal day. The most impressive part of this event was the simplicity 
of the concept. A group of people realised a common goal and cooperated to 
produce a memorable experience for all. Initiative is of great value in the industry.  

Growth 
We value our diversity and international engagement highly. As such, it was an 
absolute delight to welcome students graduating from SDH programmes abroad 
to the SDH Institute graduation ceremony in Singapore for the first time. This year 
we had the honour of hosting over 30 students from the PHINMA group in the 
Philippines as they joined us to receive their hard-earned SDH certifications. 

Rebranding 
The beginning of 2019 saw SDH Institute completing a re-branding exercise. The 
effects of this can be felt in the look and feel of our interactions with colleagues, 
students and the public. This was an incredibly worthwhile exercise, which goes 
beyond simple aesthetics but more importantly incorporates our education 
philosophy. 

Integration 
This year saw the first visit for the Vatel bachelor’s class to Bangkok. They definitely 
had a good time and, as importantly, had the opportunity to experience Thai 
culture and meet Vatel students from around the region. This is significant in that 
we always emphasise the importance of cultural diversity and are committed to 
integrating more into the powerful network that is Vatel international.

Director’s Note
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Stay ahead of your competition and enhance your 
employability; many companies are using LinkedIn to source 
suitable candidates through job listings. Industry partners 
and professionals are viewing your profile on LinkedIn! This 
platform also allows you to conduct research, including 
testimonials and reviews on your dream company. 

The LinkedIn Alumni Group is our on-going effort to forge 
a vibrant SDH community by providing a key point of 
connection both between and among the school, alumni 
community and the industry. 

This members only group will serve as the social media 
platform for our students and alumni to expand their 
professional network, as well as to keep themselves up-to-
date with the latest news and developments of the industry. 
They can also keep apprised of latest management best 
practices, professional development courses and career 
opportunities from our industry partners.  

Are you on LinkedIn yet?Are you on LinkedIn yet?
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IN THE

sp  tlight
Professionally Certified in Hotel Analytics (CHIA) – Vateliens as well! 

Since the CHIA certification was offered to Vatel Singapore students in 2015, fifty-two (52) have been 
professionally certified prior to their graduation from the Vatel MBA and bachelor programmes, respectively. 
This number accounts for a good 25% of the total number of Vatel graduates as of this writing. These certified 
analysts therefore could be considered the cream of the crop. 

CHIA is the only hotel-related certification for industry professionals focused on analytics. It is geared towards 
revenue managers, general managers, corporate staff, and research professionals. Jointly offered by the 
American Hotel & Lodging Association through its education arm AHLEI (AHLEI, AHLA), the Smith Travel 
Research (STR), and the International Council on Hotel, Restaurant and Institutional Education (ICHRIE) 
– all based in the United States of America (USA), it provides recognition of thorough knowledge of the 
foundational metrics, definitions, formulas, and methodologies used by the hotel industry.

SDH Institute – Vatel Singapore is perhaps the only branch of Vatel France that is offering CHIA in Asia and 
probably among the almost 50 Vatel franchises around the world. It is therefore a special benefit of students 
who enroll in Vatel Singapore to have the unique opportunity to be certified in hotel analytics that do no less 
than boost their hospitality careers.

We would like to take this opportunity to congratulate our students who have successfully passed their 
Certification in Hotel Industry Analytics exam in 2019! 

31st National Cocktail Competition 
(Student Category) 2019 

Great job to Team SDH!

Our students were faced with fierce competition, 
and we are proud to announce that Thuc Nhi 
Nguyen Vu (Lucy), managed to clinch the second 
runner up spot! Well done to our competitors 
for their efforts and hard work put in for this 
competition and thank you to all who came down to 
support Team SDH!

We would like to congratulate all winners of the 
National Cocktail Competition 2019!
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1. Chieng Qiu Hua Abigail 
2. Geocilia S. Sanjayani 
3. Harsh Wadhwani 
4. Mehrotra Ashutosh 
5. Naree Yoon 

6. Nina Van Vuuren 
7. Rhea Jain 
8. Sophia A. Minkinow 
9. Ting Jia Ning Ashley 
10. Zhu Liyu Julie

Batch 2019, Vatel Singapore – SDH Institute:



SUSTAINABILITY EFFORTS IN THE TOURISM SECTOR

You may have heard the buzz-phrases “Reduce your carbon footprint”, “Reduce, 
Reuse and Recycle!” frequently being thrown around in the past year. 

From Starbucks to IKEA, many major corporations and businesses are innovating 
fresh sustainability efforts, such as ditching single-use plastics from their day-to-day 
operations – and the hospitality space is no different.

Eco-consciousness is indeed making a significant mark in hospitality industries, with 
consumers looking for more sustainable and authentic experiences, and 
organisations going green as guests are becoming more conscientious in 
demanding sustainable travel options. 

Is this trend here to stay?

 

GOING GREEN
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With the uprising global warming issue and worries about climate change, the hospitality and tourism industry players 
are making improvements towards reducing their ecological footprint. 

Tourists’ consumption of goods and services (accommodation, food, shopping, etc), also contributes to the increasing 
impact of tourism on the climate - a relatively neglected phenomenon until now. 

Facing this challenge, many travel agencies have developed a wide range of eco-friendly vacations.

Some destinations have specialized in sustainable tourism, with the promise of a unique experience with natural ecosystems 
to their travellers.

So, what is considered a sustainable destination? The Global Sustainable Tourism Council has established the following 
criteria: Sustainable destinations support local businesses, conserve natural resources, and encourage visitors to participate 
in the community. 

Living in and watching the natural environment are also key elements of sustainable tourism. These practices meet two 
objectives: to raise awareness of nature and diversity preservation, in addition to promoting and saving the local
ecosystems.

Bom Bom Resort, at São Tomé
 
In the Gulf of Guinea (West coast of Africa), the São Tomé and 
Principe Islands bet on sustainable tourism. With only 5,000 
residents, these islands are particularly preserved from mass 
tourism...and do their best to remain that way! 

The Bom Bom Resort offers only 19 bungalows between the 
beach and the tropical forest. With activities from whale and 
dolphin watching, hiking in UNESCO biosphere reserves, to 
visiting old cocoa plantations and observing the hatching of sea 
turtles, the concept of this resort is to create an unforgettable 
and natural experience for their guests! 

Beyond this eco-friendly resort, the tourism industry has learned 
to deliver services with a lower ecological footprint. Some 
international hotel chains are paying closer attention to the 
waste they generate and are taking initial steps to 
implementing environmentally sustainable practices. From the 
replacement of single-use plastic products with pump-topped 
bottles, implementation of towel re-use programs to turning to 
the use of recyclable items in rooms, the hospitality industry is 
opting to create a sustainable travel experience.
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COMPOSITION OF 
LEFTOVER FOOD

Composting leftover 
food is a beneficial 
way to reuse food 

scraps, turning food 
waste into energy for 

plants.

WATER-SAVING 
INITIATIVES

Installation of 
certified low-flow 
aerators in faucets 

and showerheads in 
addition to rainwater 

harvesting to filter 
water for gardening 

and even toilet 
flushing.

PLASTIC 
REDUCTION

A step beyond 
recycling, doing 

away with single-use 
plastic products and 

instead replacing 
them with materials 

such as bamboo, 
lemongrass or paper.

ENERGY 
CONSERVATION

Using LED and 
energy saving lamps 
and energy-efficient 
electrical gadgets. 
Installation of smart 

thermostats to energy 
saving lift motors help 

to improve guest 
experience as well as 
energy consumption. 

USAGE OF LOCALLY 
SOURCED FOOD

Consumers are 
becoming 

increasingly more 
aware of and 

committed to using 
local produce and fair 
trade products. Diners 
will be supportive of 

the idea that the hotel 
grows their own fresh 
produce or that their 

food originates from a 
local source, and may 

even be willing to 
accept a slightly 

higher price.

INTEGRATION OF 
SUSTAINABILITY INTO 
HOTEL ARCHITECTURE

Using local 
construction materials 
and skills, prioritizing 
energy management 
and lower emissions 

(zero carbon dioxide). 
Merging of indoor 

and outdoor spaces 
in hotels and resorts is 

another growing 
sustainable trend in 

the hospitality 
industry. 

Sußtainabilitÿ Trendß in 
the Hoßpitalitÿ Indußtrÿ
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The hospitality industry has a 
critical impact on the environment. 
It consumes a lot of water and 
energy on a daily basis that 
generates a great amount of 
waste. 

However, after visiting the Six 
Senses Duxton hotel, I realise 
that they are continually striving 
to develop new ways and ideas 
to minimize their impact on the 
environment. They replaced plastic 
bottles with glass ones, recycled 
all the bar soaps left behind and 
turning them into new soap for 
low-income community, and even 
making use of used cooking oil to 
produce household soap. 

It was a remarkable visit and it 
certainly raised our awareness of 
the environmental crisis. Thank 
you SDH and Six Senses Duxton 
Hotel for giving us the chance 
to obtain more knowledge on 
sustainability.”

“
Visiting Six Senses Duxton Singapore
As part of their Sustainable Tourism, Planning and Development module, 
our Year 2 Advanced Diploma in Hospitality and Tourism Management 
students visited Six Senses Duxton Singapore to learn more about their 
sustainability efforts. Our students learnt how the hotel is developing 
initiatives to minimize the impact on the environment, starting from waste 
management. Six Senses Duxton has also adopted a policy of zero-waste, 
which means that all materials have a new purpose.

Working with Clean the World Asia, Six Senses Duxton recycles all the bars 
of soap left behind by hotel guests into as good as new bars of soap for 
low-income communities and also for disaster relief efforts. 

Anything that cannot be reused is segregated and recycled using recycling 
plants and waste-to-energy plants to align with the Sustainable Singapore 
Blueprint - Towards a Zero Waste Nation by 2030.

Six Senses Duxton purchases the majority of its seafood from local fish 
farmers who demonstrate sustainable farming processes. What’s more, 
they maintain a list of no-take species: species of fish which are protected 
under environmental law and species considered threatened globally.

Six Senses Duxton also supports local entrepreneurs who believe in the 
same standards as they look at local suppliers before expanding their 
searchregionally. From in-room minibar items to restaurant ingredients to 
hotel operating supplies, a priority has always been to source locally.

— Janice Tanadi 
(ADHTM Year 1) on her 
visit to Six Senses Hotel
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Joanna interned as a marketing 
executive and was given a wide range 
of responsibilities – from managing the 
hotel’s social media presence, to photo 
and video shoots, corporate branding 
QC and more! Joanna is also a budding 
entrepreneur and is planning to open a 
bubble tea shop!

Yu Theingi Hteth Doe (Joanna)
Vatel Bachelor Degree

Myanmar, The Lake Garden 
Nay Pyi Taw - MGallery

SDH Institute and Vatel Singapore students receive ample prospects for local 
and overseas internship. Many utilise this opportunity to further immerse 

themselves in a different environment and assimilate to new cultural experiences. 

TAKING ON THE WORLD: 
INTERNSHIP STORIES

Harsh interned at Crowne Plaza, Beijing 
International Airport as a Guest Relation 
Officer (Front Office). 

A typical work day for Harsh involves 
facilitating the check-in / check-out process, 
interacting with international guests as well 
as corresponding with IHG loyalty guests. 
He also attended Chinese lessons to better 
assimilate into his working environment!

Wadhwani Harsh 
Vatel Bachelor Degree

China, Crowne Plaza 
International Airport Beijing
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Mawella Kankanamge Centry Lumney 
(Melony)
Advanced Diploma in Hospitality 
and Tourism Management

Singapore, Paulaner 
Brauhaus  

Melony interned at Paulaner Brauhaus 
Singapore (spot the iconic uniform!) During 
her internship evaluation, her supervisor, 
Operations Manager Ms Sherry Chan 
described Melony as disciplined, displaying 
good performance and a high standard 
of work.“ She has proven herself to be 
an asset to the company and through 
developing them, we see ourselves moving 
in the right direction of advocating learning 
as well”. 

Elaine went through the rigorous cross 
training provided by Ritz Carton and 
is now a shining star on the concierge 
desk. 

Her role involves attending to 
guests’ requests such as booking 
of transportation and making 
arrangements for sightseeing tours.

Always the explorer, Elaine spends her 
free time seeking out the many hidden 
gems that Hong Kong has to offer.

Bong Lik Von Elaine
Vatel Bachelor Degree

Hong Kong, The Ritz- 
Carlton Hong Kong

DHO student Shirley, was offered an internship 
placement as an F&B Service Attendant 
at Spiral, a fine dining restaurant in Sofitel 
Philippine Plaza Manila. In response to her 
rapid learning, her supervisor suggested she 
intern in the Guest Relations department as a 
receptionist at the main lobby. 

Her duties included welcoming guests, guiding 
them through the check-in/check-out process 
and assisting the VIP guests to the executive 
lounge. 

Shirley Escodero Gape
Diploma in Hospitality Operations

Philippines, Sofitel 
Philippine Plaza Manila
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APPSOLUTE 

MUST HAVES 
Read on to find out what apps some of our students and lecturers can’t live without!

“Being an international 
student who is studying in a 
foreign country, this would 
mean sacrificing things back 
home; such as not being able 
to spend time with my family 
and friends.Thus, being able 

to communicate with them is really important as I 
want to maintain the close relationship between us. 
I can safely say that WeChat has become a bridge 
for me and my family to record and share important 
moments with one another.“ 
Wang Yingxuan (Sylvia), Advanced Diploma in 
Hospitality and Tourism Management

WeChat

“I use this fitness app whenever 
I go for a run. With this app, 
I am able to track my running 
performance and compare my 
timing against my previous 
workouts. It also suggests 
popular running routes for me 

around my area, and the interface is really user-
friendly and easy to navigate around.”
Mr Craig Albrightson, Associate Dean

Strava

Zalo
“This app is used 
widely in my home 
country, Vietnam. It 
allows me to edit, 
upload photos and 
videos, and keep 
up-to-date with the 

current news. This application has 
made my life easier as I am able to 
connect with my loved ones instantly 
and effortlessly. I am also able to 
play games with my friends via the 
app and it has definitely brought us 
closer!”
Nguyen Thi Bich Phuong, Higher 
Diploma in Events Management

“The app I 
can’t live 
without is 

YouTube because it is entertaining and 
informative. When I am bored, I end 
up watching YouTube videos of my 
favourite YouTuber. It is also a useful 
tool as it helps me to study. There are 
many interactive video tutorials 
available on the platform which keeps 
me engaged.”
Reeda Mohammed Iqbal, Advanced 
Diploma in Hospitality and Tourism 
Management

YouTube
“One of the best 
note-taking apps 
I have used! This 
is a cloud-based 
tool, which means 
I am able to sync 

my notes across my phone and 
computer, which is great because 
I am always doing my lesson 
plans on the go. I also use it as 
a planner to keep track of my 
meeting notes, to do list for the 
week and storing of interesting 
online articles to share with my 
students.”
Mr Edwin Yeong, Program 
Head (E-Learning), Lecturer

Evernote
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Global Classroom
Hotel Immersion Programme: Batam View Resort

Our Year 1 and 2 students from Advanced Diploma in Hospitality and Tourism Management spent 3 days 2 
nights at Batam View Resort learning the ropes of housekeeping, food presentation and culinary skills. This 
hotel immersion programme is aimed at providing our students with opportunities to gain valuable real-world 
experiences at leading hotels in the hospitality industry.

I did not hesitate to participate this programme as I have not been to Indonesia. This trip exceeded my 
expectations as Batam View Resort provided excellent services and the staff were extremely friendly. The
practical hands-on skills I have gained from this trip will definitely help me when I enter the workforce!

“
”

Le Thi Tuyet Lien 
(ADHTM Year 1) on her 
experience of the hotel 
immersion programme
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Global Classroom
VATEL SUMMER PROGRAMME 2019, thailand

In collaboration with Vatel Hotel and Tourism Business School, Silpakorn University 
International College hosted the SUIC Summer Programme 2019 in its Bangkok Campus, 
welcoming 60 international students from various Vatel schools across Asia. This study 
program saw students from China, Philippines, Singapore, Vietnam, as well as students from 
SUIC partners in the UK, Myanmar and Indonesia.

During this 10-day trip, our Vatel bachelor students immersed themselves in a new culture, 
making new friends from other Vatel schools, attending culinary workshops as well as
leadership seminars (Image 1).

“The International Summer Program has been an incredible experience for me. I have 
gained so much knowledge about Bangkok through the teachers and my friends. All of 
them are very welcoming and friendly.  

People keep asking me what the highlight of the trip was, and I honestly do not know how 
to answer the question! I have so many great memories to choose from, such as cooking 
Pad Thai for the first time, visiting the Ancient City as well as the floating market. Also, 
not forgetting all the nights out with friends after school. I will cherish all the amazing 
experiences I had in Bangkok! Thank you Vatel for everything!”

—  Ashley Ting Jia Ning 
    (Image 1,  2nd from left)

1
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I was lucky to be given the opportunity to attend the program 
with my Bachelor classmates, and it was a culturally enriching 
experience and truly an eye-opener for me. SUIC was a gracious 
host and provided a 10-day itinerary with classes on Thai culture, 
food and art. 

The friendly lecturers and chaperones made us feel completely at 
home during our stay. The students from SUIC were helpful with 
suggestions and ideas of the best places to visit.

I learned how to make authentic Pad Thai, perform Thai cultural 
dances, and had the chance to visit famous sights such as the
floating market and Ancient City. 

The time spent outside of the classrooms brought me closer to 
my classmates - the nights spent chatting away in the lobby of 
our dormitory and munching on spicy Thai food would be some 
of my fondest memories of the trip.

Having met people from more than ten countries, I am proud to 
say that I have forged strong friendships with these individuals  
and cannot wait to see them again!

Given a chance, I would attend this program again, and I cannot 
recommend it enough.”

“

Image 2: Taken on the first day of the Summer Programme, after 
meeting all the lecturers and staff from Vatel Thailand and 
Silpakorn University.

Image 3: One of the lessons conducted by the Vatel Thailand 
Culinary students - Making Traditional Pad Thai from Scratch. 

Image 4: One of our Vatel students, Chieng Qiu Hua Abigail, 
tying her own garland!

Image 5 & 6: Vatel Singapore students are seen rehearsing their 
rendition of “We Are the World” which they performed at the 
closing ceremony at the Royal Orchid Sheraton Hotel. The event 
was overseen by the President of Silpakorn University, Asst. Prof. 
Chaicharn Thavaravej and the Dean of SUIC and Vatel Thailand, 
Asst. Prof. Dr Sompid Kattiyapikul.

—  Ravindran
    (Image 2; front row, left)

2
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On the fast track
F1 experience for our Advanced Diploma in Hospitality Tourism Management students

From the 20 – 22 September, 21 students from the Advanced Diploma in Hospitality Tourism Management 
programme had the opportunity to volunteer to be a part of the Singapore F1 Grand Prix. This year marks our 3rd 
year of collaboration with the Grand Copthorne Waterfront Hotel, with our students being mentored by their staff 
throughout the action-packed 3-day schedule. 

We would like to thank the staff from Grand Copthorne for their guidance and patience in teaching our 
students! A shout-out to our students who participated! Great job!

I got a chance to become a member of staff in the F1 team from Grand Copthorne Waterfront 
Hotel at Zone 1 – T3. Those 3 days were the most memorable and amazing days in my student life. 
It was a huge event with a lot of VIP guests and it was such an honour to serve them. Working in the 
lounge, I had the opportunity to try out various roles; such as greeting the guests, serving them as 
well as working at the bar where it can get quite intense, as the orders would come through at the 
same time. The hotel staff were very friendly and helpful in guiding us along the way throughout the 
event. I would like to thank SDH Institute and Grand Copthorne Waterfront Hotel for giving me this 
precious opportunity! I really appreciate it!”

“
— Thuc Nhi 
Nguyen Vu, Lucy 
(ADHTM Year 2) on 
her F1 experience

Our volunteers enjoyed a buffet spread, organised 
by Grand Copthorne Waterfront Hotel, to thank 
them for their hard work. At the end of the dinner, 
they were presented a Certificate of Appreciation 
by the Director of F&B, Mr Justin Aow and F&B 
Operations Manager, Mr Astley Ng.
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SDH Institute was host to 30 students from various high schools in China for the Singapore 
Hospitality Immersion Programme. The students were here in Singapore to experience the 
hospitality education system in Singapore, and to find out more on our hospitality and tourism 
culture. During their time here, they underwent an intensive programme, learning tips and tricks 
on housekeeping, fine dining etiquette, as well as trying out the role of front office! Through 
such activities, we hope that the students were able to acquire understanding and knowledge of 
the hospitality industry more effectively.

CHINA
STUDY 
GROUP

Learning about Singapore’s 
hospitality and tourism culture

19

Interactive English lesson 
facilitated by Ms Didi Yip. Hotel Receptionist for a day.Visiting Outpost Hotel Sentosa to experience 

how it is like working in the hotel industry.

Presentation on the difference between 
Singapore and China hotel management styles.

Learning basic fine dining etiquette 
at Paulaner Brahaus Singapore. Giving mocktail mixing a go!



An Exclusive Interview with 
Mr Darren Ware

Carlton Hotel General Manager 

* this interview is transcribed from an ADHTM Year 1 Marketing module assignment20

Image retrieved from: https://workforahotel.sg/stories/46



Hi Mr Ware, thank you for agreeing to this interview! 
To start off, could you share with us, how long have 
you been in the hospitality industry and what made 
you choose this career path?

I have been in this industry for 25 years. The hospitality 
industry is an industry where you have an opportunity to 
meet a diverse range of people, not only from nationality, 
different character types, but more importantly, it is an 
industry where you are of service to someone. You can 
potentially have a large impact on their experience in the 
hotel, in Singapore etc.

What is the most memorable experience in your 
career?

In 25 years, there is a lot of memorable experience. To 
name just one, it would not be fair… I think in general all 
the memorable experiences are the ones where you had 
a positive impact on someone’s stay. It could be an issue 
they need help with, or if the hotel inconvenienced them 
and we did service recovery. So for the people in the 
industry, what matters to us most is when someone says 
“Thank You”, “We had a great stay” and knowing we had 
a part to play in it, it is already a satisfaction. To us, the 
little things such as interactions and conversations with the 
guests are the ones that matter the most.

How have things changed in this industry over the 
years, and what are your opinions on these changes?

I think business trends have changed over the past 25 
years, it is becoming easier to do business, lead times are 
shorter, so people do not tend to book so far in advance. 
The supply of the hotels is also increasing, which makes it 
more challenging in a business environment.

Guests are also changing – they have less time for 
conversation, you do not really have much interaction with 
them in general. 

Expectations are also changing – service is important, but 
I think efficiency is more important. So if the hotel is not 
close to perfection, this gives them an avenue for negative 
feedback. So we basically have to be perfect in every 
aspect of the whole experience. 

From the staff point of view, yes it has changed. With 
improvement, time and technology, people are also 
becoming impatient. The service industry is a very mentally 
and physically demanding industry, whereby in some cases 
you might get scolded for things you did not do, or that 
you will have to work very long hours standing. A lot of 
the intricacies of the hotel set up operations are not really 
known and appreciated by guests.

What advice would you give to someone who wants to 
join this industry? 

If you are able to manage your emotions and want to make 
someone happy more importantly than yourself, then this 
industry is for you. 

If you are strong 
mentally and you 
know what you 
want to do, you 
will overcome the 
challenges easily”

“
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TECH Talks: 
Digital Trends in Hotels
Imagine walking into the hotel room and the TV says, 
“How are you doing today, Levi? Nice to see you and we 
hope you have pleasant stay”, and you only need your 
smartphone to control the lighting, air conditioning and 
entertainment options in your room.   

With digital technology continuously evolving, it should 
come as little surprise that the hotel industry is evolving 
too. The concept of smart rooms is one of the most 
important technology trends emerging within the 
hospitality industry. 

In this article, you will find the digital trends that hotels 
are tapping on to enhance work processes and guests’ 
experiences. 
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INTERNET OF THINGS (IOT)

The Internet of Things refers to 
everyday devices, which are fitted 
with internet capabilities, allowing 
them to send and receive data. 

This technology is significant within 
the hospitality industry, because it 
can allow hotels to save on energy 
costs, while also optimising hotel 
rooms, without human interference.

Innovations found in hotel rooms, 
also known as “Smart Rooms” 
include using smart energy systems 
to automatically reduce the power 
of light bulbs during daylight hours, 
or turn off the heating system when 
rooms are unoccupied. 

Another function would include LED 
motion sensor lighting at the foot of 
the bed, making it safer for guests 
to get up and navigate around the 
room during the night. 

VIRTUAL REALITY (VR) AND 
AUGMENTED REALITY (AR)

One of the coolest digital trends 
within the hospitality industry is 
virtual reality. Due to its ability to 
effectively “transport” people to 
a digitally created environment, 
virtual reality has a huge potential 
within the industry.

For better or worse, not all photos 
of a hotel’s exteriors and rooms tell 
the full story about the hotel to its 
potential customers while they are 
booking a room online.

With AR and VR, hotels can offer 
virtual hotel tours during the 
booking process to allow travellers 
to virtually experience the room, 
prompting them on their decision 
making.

Augmented reality is a digital trend 
that shares many similarities with 
virtual reality, but where VR changes 
the user’s surroundings entirely, 
AR instead enhances real-world 
surroundings, usually with graphical 
or informational overlays. 

For instance, imagine having a wall 
map in your hotel which, when 
combined with an AR app, it allows 
customers to point their phone 
at a section of the map and see 
information about local attractions.

CHATBOTS & ARTIFICIAL 
INTELLIGENCE (AI) 

AI solutions with machine learning 
algorithms analyse big data to 
provide precise estimates across 
various important industry and risk 
management metrics, enabling 
businesses to significantly improve 
their decision-making capabilities.

The simplest example of how AI is 
gaining traction in the hospitality 
industry is the rapidly increasing 
usage of chatbots, which aim at 
improving guests’ stay at every 
step. 

Chatbots deliver artificially 
intelligent responses to customer 
queries, and this is one of the most 
advantageous digital trends in the 
hospitality industry today. After all, 
this means that simple questions 
can be answered without a human 
agent, improving response times 
and freeing human reps up to tackle 
tougher issues.

Artifical intelligence can also be 
used to analyse data, to provide 
more personalised offers to 
customers, based on their 
preferences.

Furthermore, AI-driven chatbots 
have a very quick response time: 
guests can receive answers to 
their queries almost immediately, 
as if they are speaking with a 
knowledgeable person facing them.
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Site visit to Swissotel The Stamford, Singapore

Students from the Advanced 
Diploma in Hospitality and 
Tourism Management and 
Vatel Bachelor programme 
were hosted by Swissotel The 
Stamford for an eye-opening 
orientation in some of the 
latest IT innovations in the 
hospitality industry.

From fully automated check 
in, to interactive lobby walls 
and circadian ambient 
lighting, our students were 
enthralled by Ms Eddie Tan 
and her ever gracious team! 

Though technology is the 
future, we think that the 
human touch will always be 
the core of top quality 
hospitality.

In this digital age, Swissotel the Stamford is keeping up with 
the trend – by applying technology to enhance guests’ 
experiences. From entering the hotel, guests can choose to 
either check-in manually or have the option of using the hotel 
system available. We also learned how to use technology to 
streamline hotel operations.”

“

— Liu Ruo Yi (Vatel Bachelor) 
on her experience at 
Swissotel the Stamford Hotel
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Students from Advanced Diploma in Hospitality and Tourism 
Management successfully completed their Luncheon Assignments! 
As part of their Food & Beverage module, the students had to 
come up with a restaurant concept, planning of manpower and food 
costing as well as designing of the menu - and we are proud to say 
that they have done it all under the guidance of our lecturers! Each 
luncheon follows a different theme, incorporating a variety of food 
items and beverages.

Through these assignments, students are able to grasp hands-on 
practical experience in the Food and Beverage industry and learning 
in depth on service operations. Their performance is then assessed 
by lecturers in terms of service and layout. These luncheons 
provide an opportunity for students to showcase their teamwork, 
management and leadership skills, confidence, as well as training 
them to be able to adapt to difficult situations. 

CAMPUS CHRONICLES
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For the final luncheon, we welcomed members from the ARDE (Association of Rooms 
Division Executives) and Les Clefs d’Or – which comprises of all hotel concierge professionals – to 
attend a networking session. Our students from Diploma in Hospitality Operations 
were dressed in the style of traditional F&B vendors to showcase the theme of local 
delights. Following which, the guests had lunch served by the ADHTM Year 2 students.
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We recently held a 
networking session 

for our Vatel alumni in our 
very own city campus, with an 
aim to create opportunities 
to bring alumni together, 
providing a platform for them 
to interact and connect with 
one another. 

Our alumni relished the 
opportunity to reminice with 
one another, exchanging 
heart-warming conversations 
on their work and life 
experiences. This networking 
session produced many 
smiles and much laughter, 
and our alumni were excited 
to see the newly renovated 
Vatel lounge! 

We would also like to 
thank the Director of Vatel 
International Network, Mr 
Paul d’Azemar, for taking 
his time off his busy schedule 
to attend this networking 
session with us! 

Big thank you to all those 
who came down for the 
event!

Vatel 
Networking 
session
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Training in PROGRESS
Students from Diploma in Hospitality Operations going through their event catering practical 
assessment, whereby they were taught and then tested on their knowledge on the various banquet 
setups – such as theatre and board room meeting style. This assessment develops their skillsets such 
as teamwork and communication skills, giving them an edge in the real-world.

Collaboration among students to 
complete a meeting room setup.

Lecturers Mr Clarence and Mr Edwin, in a 
serious discussion on students’ performance.

Ensuring that the positions and the 
angles of all the chairs, as well as the 

distance between them are equal!

Organised by the Student Council, 
we saw a great turnout during the 
visit to Rainforest Lumina, a 
multimedia interactive night walk.

The best way to bond with people is through food. 
Need we say more?

You might think that water would never be an issue for a tropical island nation, surrounded by sea. In fact, it takes 
meticulous planning and initiative to manage and maintain our water supply. As part of the SDH Going Green initiative, 
students and staff took a trip to the NEWater Visitor Centre, where they learned about the 4 National Taps, in particular, 
the NEWater programme, where water is recycled to an exceptional decree of purity, then reutilised. It was an extremely 
informative outing and gave pause to reflect on conservation and the sustainability of our water habits!

OUT AND ABOUT!
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Acing Your 
Interview

Novice or expert, interview stages are always 
nerve-wracking. Here are some interview tips 
and tricks from Associate Lecturer and Industry 
Liaison Executive, Ms Didi Yip, to maximise your 
chances of landing your dream job!

Your Résumé 
Your résumé has to be 
detailed and precise as it 
is the most important tool 
before applying for any job. 
Take the time to read though 
and check for spelling errors. 
If you are indicating your 
education details, the header 
has to be the school name, 
the duration you are studying 
and what faculty you are in. 

Elaborate on other 
information such as work 
experiences truthfully upon 
questioning.

“Before going for an 
interview, have good 
knowledge of your own 
résumé.”

Punctuality 
Show up early for your 
job interview. It is good 
to be on time, but better 
if you are early. Be at your 
interview venue at least 30 
minutes earlier.

Conduct and Manners 
Never interrupt your 
interviewer whilst they 
are talking. If you have a 
burning question, ask only 
after your interviewer has 
finished his or her sentence. 
Speak in a humble yet 
confident tone to get 
your ideas across to your 
interviewers.

Be Yourself

Be natural and do not put 
on a fake accent just to 
impress your interviewer.
Be prim and proper, but do 
not overdo things. 
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Posture and Body 
Language

Create a positive 
impression. Stand up 
straight and give a firm 
hand shake when greeting 
your interviewer. This is an 
indicator of confidence! Sit 
upright on the chair and 
place your arms and hands 
on your lap.

Maintain Eye Contact

Always maintain eye contact 
with the interviewer during 
the interview. Do not let 
your eyes wander around 
as that is a sign that of 
being easily-distracted. 
Stay focused during the 
interview!

“If you are shy, here 
is a small tip for you: 
Look at the nose of the 
interviewer, if you find 
looking directly into the 
eyes difficult.”

Come prepared with 
knowledge of the 
company

Do some research on the 
hiring company before 
turning up for the interview.
Aside from browsing 
through the company 
website, scroll through their 
social media platforms and 
read up on reviews of the 
company.

Grooming

For ladies, put on make-up 
and if you have long hair, 
bun up your hair neatly. For 
gentlemen, a clean shaven 
look will be perfect for the 
interview. Ensure that your 
clothes are well pressed! 
Use pastel colour clothing 
and avoid striking coloured 
clothes. For ladies, if you put 
on a skirt, ensure that you 
also use panty hose. Most 
importantly be free from body 
odour!

“The first 
impression 
you make on 
a potential 
employer can 
make a big 
difference.”

7



SDH Managing Director Mr Chia Tuck Keong also took this opportunity to announce the re-launch of our SDH 
Institute Alumni LinkedIn group. This group will be the go-to portal for our alumni for important industry updates, 
career opportunities and professional development and growth. 

The night ended off with a variety of student performances – a rendition of songs, a dance item as well as a 
mocktail demonstration!

Congratulations to all our graduates and we wish you all the best for your future endeavours!

Con ulations!
What went down during the graduation ceremony this year
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Students of SDH Institute and Vatel Singapore had their graduation ceremony at Mandarin Orchard Hotel 
Singapore on 3 August 2019. The graduation ceremony saw many smiles and much laughter from the graduands, 
alongside their families who brimmed with pride at seeing their loved ones receiving their certificates on stage. It 
was indeed a joyous occasion as our students celebrated an important milestone in their academic journey.

This year’s graduation ceremony was graced not only by the presence of a star-studded array of top directors and 
chiefs in Singapore’s hospitality industry, but also by the first-ever attendance of more than 30 SDH Institute 
diploma graduates as the result of the PHINMA-SDH Institute partnership. It has already been around five years 
since the actual implementation of the collaboration, and the fruits were realised this year with the first batch of 
graduates attending the SDH Institute convocation exercises held here in Singapore. 

For a brief perspective, the PHINMA Education Network is an innovative group of six universities and colleges 
in different provinces in the Philippine Islands that aims to help highly talented Filipino youths to have access to 
quality international education. SDH Institute shares in this mission. In this institutional cooperation, the 
Singapore-based institute provides its Philippine partners with the former’s globally recognised system of tertiary 
education through training the latter’s lecturers and through curriculum alignment. Certificates of graduation are 
issued to PHINMA’s graduates of SDH Institute’s diploma programmes in hospitality operations, hospitality 
management and business management. 

From the testimonies of the direct beneficiaries of the programmes, having a degree conferred by PHINMA and 
the SDH Institute diplomas earn the graduates a significant competitive advantage in their search for employment 
opportunities.



Lecturer and Head of F&B - Mr Clarence 
Tan (left) was awarded “Best Lecturer 2019”.

Student Services Executive - Mr Gan You 
Tian (left) was awarded “Best Service Staff 
2019”.

Students taking the SDH Pledge - this marks 
a commitment that our students make as 
they begin a new journey together, but 
apart.

Our MBA students looking classy as ever!

ulations!
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Finally, graduates! The iconic ceremony of launching the mortarboard.



Senior Lecturer, Dr Fred Utanes, alongside 
with Singapore Vatel alumna Ms Gredia 
Tokan were awarded the Vatel Excellence 

Award for Innovation at the Graduation 
Ceremony. This award was presented to them 
for their research paper: The Perception of 
Technology Adoption among Middle Managers 
and Supervisors in Jakarta’s Luxury Hotels. The 
article was published in the Vatel’s CirVath 
International Journal of Tourism No.11, June 
2019.

A euphoric moment transpired recently after I 
experimented on having to co-author a research 
paper with one of our outstanding Vatel MBA 
graduates, Ms Gredia Tokan, who went back to 
her hometown, Jakarta, to pursue her hospitality 
career. As her programme leader and dissertation 
advisor, I advised Gredia to replicate a previous 
study that two other SDH Institute lecturers and 
I had conducted in Singapore, but this time, for 
her research, the venue would be in Jakarta where 
she intended to go through her internship.

Gredia was initially stuck on which idea or area of 
discipline she would write on for her dissertation,
a final requirement in her MBA course in 
international hotel management. That was then 
when I recommended that she embark on the 
study on hotels in Jakarta. At the same time, I 
had been intrigued by the thought of getting our 
students and graduates to have their research 
papers published in international journals. In my 
opinion, this would be inspiration for the students 
of SDH Institute and Vatel Singapore to achieve 
more accolades academically and boost their 
resumes and perhaps their careers.

“...Intrigued by the thought of getting our students 
to have their research papers to be published in 
international journals.”

The paper, among other things, revealed that 
“fierce competition drove the Jakarta luxury 
hotels to step up their service qualities and 
other competitive advantages”. In other parts 
of the world, hotels were adopting advanced 
technology. The research findings showed 
that the technological innovations such as the 
smartphone, TBBS, IoT, big data and robotics 
were some of the chosen technologies outside 
Jakarta.

The title of the study was “The perception of 
technology adoption among middle managers 
and supervisors in Jakarta’s luxury hotels”. It was 
originally published by CirVath – Les Cahiers 
Internationaux du Tourisme (The International 
Journal of Tourism). What surprised Gredia 
and certainly me was that it received the Vatel 
Technology Innovation Award for a published 
paper early this year. It is therefore an academic 
milestone for SDH Institute – Vatel Singapore.

Afterthoughts on a Research Paper that Unexpectedly Won an International Award
by Dr Utanes, Godofredo Cristobal “Fred” 

Scan the QR code to 
access the e-version of 
the full paper (Pages 
199-226).
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Senior Lecturer, Dr Fred Utanes (right) receiving the Vatel Excellence Award for Innovation from Mr Paul 
d’Azemar, Director International Network from Vatel France.

Ms Gredia Tokan (left) receiving the Vatel Excellence Award for Innovation from Mr Paul d’Azemar, Director 
International Network from Vatel France.
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Hospitality L eaders’ 
Reception 2019
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The SDH Institute Biannual Hospitality Leaders’ Reception (HLR) is always a 
fabulous anthology of opportunities. It provides a networking platform for 
those in the industry to interact in a unique setting. It also provides a dais 

to showcase up and coming ideas, concepts and innovations. From the students’ 
perspective it can be an initial springboard to meeting up with key players in the 
industry and, equally importantly, a chance to display the skills and knowledge 
that they have acquired along their journey thus far.

The Hospitality Leaders Reception held on Friday 22nd November followed 
proudly in the footsteps of its predecessors. With sustainability being a key issue 
in the industry, the concept on display this time was sustainable utilisation of food. 
In particular, “unwanted food”. 

Guest speaker, Co-founder, Director and Business Development of UglyFood 
Singapore, Mr Augustine Tan, explained how fruits and vegetables are categorised 
in terms of appearance and how certain categories are deemed unusable, despite 
being nutritionally identical to their “more beautiful” counterparts. He described 
the different ways in which his company is able to “rescue” these foods and the 
importance of maximising the utility and minimising the waste of such a critical 
resource. 

Another centre of attraction was the “Blender Bike”, by HealthPartnersSG. 
Attendees of the HLR were captivated by the simple yet ostentatious manner 
in which pedal power from a bicycle drove a blender, which produced amazing 
smoothies. The concept was naturally physically attractive, but also a thought 
provoking accompaniment to the theme of reallocating our excess resources and 
energy, so that they might be beneficial, instead of wasted. This is a key concept 
in the paradigm shift from a culture of excess to one of conscious usage.

It was also a pleasure to welcome Ms Krysten Chan, a master’s alumna who took 
time out from her busy schedule to reconnect with us. It’s always a delight to catch 
up with graduates who return to share their journey so far with us. It also serves to 
further highlight the importance of the HLR, as an opportunity to forge new 
connections and maintain those already made.

Hospitality L eaders’ 
Reception 2019
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Mixology
101

SKILLSFUTURE BAR MIXOLOGY 
WORKSHOP 2019

Led by Mr Clarence Lua, the SkillsFuture 
Bar Mixology workshop is split into 
2 sessions; theory and practical for 
participants to experience a comprehensive 
and holistic understanding of bar mixology. 
Each workshop is separated into 2 Saturday 
classes for participants to have a better 
learning pace and to introduce them to 
the world of bar mixology at a comfortable 
speed.

Participants got to learn basic bartending 
skills, the various categories of cocktails, 
glassware and garnishes. They also made 
their own mocktails and cocktails during the 
practical session!

By the end of this competency-based 
course, participants will, through actual 
practice, know the basic bartending 
working procedure and have adequate 
skills to prepare, mix and serve the different 
types of beverages as well as increased 
awareness inherent in the use and abuse 
of alcoholic beverages.

BARISTA FOR A DAY

During a coffee workshop conducted by 
Euraco/Monin, our students learnt basic 
barista skills, from how to operate a coffee 
machine, to gaining insights into up 
and coming coffee cocktail trends. They 
also got the chance to taste cold brew 
mocktail and espresso!

Over a span of 2 days, SDH students got 
the opportunity to attend a mixology 
workshop conducted by Mr Mike Cheong, 
Brand Ambassador at Bacardi.

Having learned the origin and harvesting 
process of the base ingredients of the 
drinks, they then tried their hand at making 
their own concoctions such as Patronic 
Tequila, Grey Goose le Fizz, Gin and Tonic 
and Daiquiri!

SHAKING IT UP!
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On 24 to 27 August 2019, the SDH team went to Kota Kinabalu, Malaysia for 
our annual corporate retreat. Prior to this retreat, the staff had to brainstorm and 
come up with innovation ideas in their respective groups on how we could put 
our new branding position and SDH’s education philosophy into action. 

As enjoyable as these trips are, they are also an essential element, enabling all 
members of staff to revitalise, reflect and refocus on who we are and who we 
strive to be. They also enhance team cohesion – the team that plays together, 
stays together!

Giving Back to Society
We also visited Hostel Sunflower in Sikuati Town, Sabah, where we taught basic 
English to children and youths in the local hostel. These children and youths stay 
in villages with an average of 2-3 hours one-way walking distance to school. An 
initiative by Starfish Malaysia Foundation – halfway hostels – are necessary to 
host students from these villages to facilitate their completion of basic education 
in primary and secondary schools. 

The smiles and laughter of the young and spritely students energized us 
and etched an indelible impression in our hearts. Albeit a short getaway, this 
corporate retreat was fun, engaging, and effective in bonding the whole SDH 
team together!

TAKE A 
BREAK
Work Hard,  Play Hard

by Mr Craig Albrightson
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Taking to the Skies: 
Aviation and Airport Security

An ever-changing landscape, the air transport industry is constantly 
evolving and leveraging on new technologies and processes to 

improve efficiency, facilitate passenger and cargo operations, and 
enhance aviation and airport security. 

In this article, we discover how technologies such as biometric services 
and security robots can help create a secure and seamless travel 
experience for all.
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Leveraging Technologies 
for Ground Operations

SECURITY ROBOTS FOR AIRPORTS

Until relatively recently, the use of robots within 
workplaces has primarily been limited to manufacturing 
lines. However, within the hospitality sector, AI-driven 
robots, are one of the emerging digital trends and these 
robots are able to perform a range of complex and 
intelligent tasks.

Airport security is one of the most important areas where 
robots are being deployed. One example of this is the 
Knightscope robots that are increasingly being used to 
autonomously detect concealed weapons, helping to 
keep passengers safe during their flights. Perhaps one 
of the most noticeable features of the security robot is 
its 360-degree camera, allowing it to get a view of its 
surroundings and then send the footage to the police 
force.

BIOMETRICS

Being such an essential aspect of air travel, airport 
security has to embrace new technology to streamline 
processes. The challenge, however, has always been 
how airports efficiently process so many travellers 
without compromising a standard of high security. The 
field of biometrics could help the aviation industry 
achieve both.

Biometrics is the technology used in surveillance and 
identification that has to do with body calculations and 
measurements. With this technology, airport security 
can screen and identify passengers more accurately 
to help shorten line lengths and wait times. Some of 
the calculations and measurements that biometrics 
takes into account include fingerprint matching, retina 
scanning and facial recognition.

Biometric scanners can be used at the gate to help 
board passengers faster and keep the lines moving 
quickly. Success with this technology demonstrates how 
biometrics is set to be an important aviation industry 
trend — not just for improving efficiency, but for 
improving travel safety as well.
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Leveraging Technologies 
for Ground Operations

ENHANCED DETECTION TECHNOLOGY: 
IMPROVING SCREENING PROCESSES

Originally intended for medical applications, computed 
tomography (CT) technology was first used in hold 
baggage security systems in the early 1990s. Today, 
regulatory and technological advancements have made 
it possible for this technology to be adapted for cabin 
baggage screening too.

The process incorporating this technology will 
significantly improve queuing time at airports as it will 
speed up security screening at checkpoints. By installing 
certified equipment, airports can allow passengers 
(subject to approval from the appropriate local 
authorities) to retain liquids and electronic items in their 
hand luggage. 

For passengers, this translates into quicker security 
checks; and for airports, this is an opportunity to alter 
the divestment process, thus decreasing the complexity 
of the passenger’s journey.

This change in technology offers the chance to improve 
both the effectiveness and efficiency of the screening 
process. By utilising CT technology and automation, 
airports will be able to ensure they are working at their 
most efficient level at all times. 
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Partnership with 
Sky Centre Air-Travel
We are delighted to announce our partnership with 
Sky Centre Air-Travel, a travel management agency 
in Singapore. You may have seen the SDH Training 
Travel Centre Desk in the campus, which is operated by 
our students studying Diploma in Aviation and Travel 
Operations, under the supervision and license of Sky 
Centre Air-Travel. This is a great chance for students 
to create, develop and market tour products, as well 
as learn the ropes of various skills ranging from visa 
application to liaising with agencies and agents. 

44

Visiting Singapore
Changi Airport 
As part of their Passenger Ground 
Service module, our students from 
the Diploma in Aviation and Travel 
Operations visited Singapore Changi 
Airport to learn the layout, various 
agencies and procedures of a world-
class organisation first hand. What 
better case study than the World’s 
Best Airport for 7 consecutive years?

Field trip to the
Air–Force Museum 
Students from the Diploma in 
Aviation and Travel Operations also 
got the opporunity to visit the Air 
Force Museum to learn about the 
history, heritage and values of the 
Republic of Singapore Air Force 
(RSAF) through a series of interactive 
displays and role-playing games.

Here are some of the 
possible career prospects after 
completing the Diploma in 
Aviation and Travel Operations:

Airline Flight controller
Airside Management Associate
Air Traffic controller
Cabin Crew
Customer Services Officer
Executive (Passenger Services)
Ground Services Officer

Former air crew specialist and 
tour guide, Mr Nathan brought 
our students around to view the 7 
various decommissioned fighter 
jets, aircraft systems and missiles 
used by the RSAF. Our students 
were heartened and enlightened as 
Mr Nathan shared this story on the 
rescue works he had done, and how 
they are part of the humanitarian 
activities in the United Nations 
program.



From the 15 to 25 September, we welcomed students from Temasek International College 
(TIC), Myanmar to our campus for their study tour! During their 10 days here, they learnt about 
Singapore’s hospitality and tourism industry, food and beverage operations, basic grooming tips as 
well as learning about and experiencing fine dining etiquette. They had a packed itinerary which 
involved exploring various places of interest in Singapore, alongside many hands-on activities!

Visiting the Urban Redevelopment 
Authority (URA) to learn on how long-
term and comprehensive planning 
paved the way for Singapore to 
become a distinctive and liveable city.

The students participated in an interactive mocktail workshop under Mr Clarence’s guidance. During the workshop, 
they were taught basic bartending techniques and the various mixing methods. After which, they also travelled to 
Monin demo bar to give cocktail mixing a go!

Exploring the Indian Heritage Centre 
to learn the culture, heritage and 
history of the Indian and South Asian 
communities in the Southeast Asian 
region.

Enjoying a 3 course meal at M 
Hotel Singapore, learning the do’s 
and don’ts of fine dining etiquette. 

Visiting Amara Sanctuary Resort Sentosa to 
learn more about their facilities. They had an 
exclusive guided tour within the hotel and 
were fascinated by the beautiful venues and 
rooms available for guests! 

They also underwent a personal grooming and etiquette workshop 
facilitated by Ms Didi Yip. She went through the importance of 
body language and looking professional in a workplace. 

TEMASEK INTERNATIONAL COLLEGE STUDY TOUR 
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PEOPLE OF SDH
This year, we started a social media campaign – People of SDH; to let 
everyone know of interesting talents and hobbies our very own students 
and lecturers have outside the campus life. We also featured our SDH 
and Vatel Singapore alumni and their success story after graduation.

Here’s a recap!

ADHTM student Sibug Christer 
Rem Limson, showed his emulous 
spirit when he spoke about how 
he got into competitive golf 
under the influence of his role 
model. 

Besides golfing, mountain biking 
is another sport Rem does to 
keep his fitness on track.

Rem also does photography and 
videography projects during his 
free time!

We also featured our alumni, 
Syukri, who previously studied 
Institute Events Management at 
SDH Institute, and is currently 
working at Regional Training & 
Development Specialist @ Under 
Armour S.E.A.

He recalled his most memorable 
experience during his time 
in SDH Institute and how the 
transferrable and practical skill 
sets he gained helped him adapt 
to today’s job market, preparing 
him for the working world at 
Under Amour S.E.A. Check out 
page 48 as we catch up with him 
on his life after graduation! 

SDH Institute Associate Dean, Mr 
Craig Albrightson, talked about 
his passion for football and how 
he got started in this sport.

He is currently playing for the 
team – Shears Oldboy’s Football 
Association, and attends trainings 
on the weekends without fail! 

Mr Albrightson and his team 
also travel overseas for friendly 
matches and team bonding 
sessions! 
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Our alumna, Isanka Gamage, 
is currently based in Sri Lanka 
as a Front Office Supervisor at 
Weligama Bay Marriott Resort 
and Spa.

As a Front Office Supervisor, she 
addresses guests’ concerns and 
ensures smooth and efficient 
operations, so as to generate 
positive feedback and guest 
satisfaction.

“I would like to thank SDH 
Institute for the complete 
experience I received while 
studying in Singapore. I made 
many friends and the knowledge 
I received during my studies was 
very helpful in building up my 
career.”

Having done his internship at 
InterContinental Singapore in 
Font Office Operations, Vatel 
MBA alumnus John Michael 
Soriano had the opportunity to 
become a management trainee 
at Grand Copthorne Waterfront 
Singapore. 

With his experience and skillset 
developed over the years, 
John is now an assistant sales 
manager at Four Points by 
Sheraton Singapore. His scope 
of work includes knowing every 
detail of the rooms and facilities 
available, in addition to doing site 
inspections on a day to day basis.

Dr Sng Bee Bee was featured as 
a two-part special, touching on 
her involvement in environmental 
campaigns as well as her 
enthusiasm for painting. 

Landscape, environment and 
animals are her passion and she 
loves nothing more than being 
out exploring with her binoculars, 
sketchbook and paints.
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What was your most memorable experience during 
your time in SDH?

It is very cliché for me to say, but there are just so many 
memorable experiences. Beyond the accommodating school 
schedule, learning journeys and even school events… I truly 
enjoyed the final project which we had to plan and execute. 
I was absent for a day and when I came back to class, I was 
told that I have been assigned to be leading the entire project 
team! 

As it was part of our course grading, we had to plan from 
scratch, source for location, design posters / tickets, blast out 
advertisement and even sell tickets to the public! The event 
was held during the Ramadan / Hari Raya festive period. So 
we had the guests coming in traditional costumes and the 
school leaders in Batik shirt too! It was cool!

How have the skills you learned both inside and 
outside of the classroom translated to your current 
role?

Events management covers a lot of transferrable skills. 
Some of which are power of networking, sourcing of clients /
vendors, planning and coordination and presentation skills.

These are skill sets which are vital in today’s job market. No 
matter what job, it is very useful and handy. It gives a cutting 
edge to any new hire.

Do you have any advice for our current or prospective 
students?

Never let others determine your future. People will say that 
a private institution qualification will have a tougher luck in 
getting a job. That is wrong. It is not about the institution, it is 
how an individual approaches a job opportunity and how an
individual brands themselves to their prospect employer. I 
can be a degree / diploma holder from a local government 
institution but without the right interpersonal skills, I will never 
get the job that I want.

While everyone goes for the “popular” named school, I 
would prefer to go for an exclusive institution that offers 
programmes that benefit the students.

SDH is definitely the institution which I would recommend and 
encourage individuals out there to be a part of.

Catching Up:
Reconnecting with our Alumni

Syukri Azman, SDH Institute Events Management 
alumnus and Regional Training & Development 
Specialist @ Under Armour S.E.A, shares with us his most 
memorable experience during his time in SDH Institute.
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How did you decide on studying with SDH? 

Before SDH/ Vatel Singapore, I was enrolled and set on a path 
to study Information Technology which I did for a period of 
time till I realised that this path was not for me. I then decided 
to study something that is relevant to the business field. In 
the process of finding the best place to study, I chanced upon 
SDH Institute. I could have gone to a normal Business school 
but the reason why I chose SDH Institute is because in today’s 
society, being knowledgeable about Customer Service and 
Customer Satisfaction is a key factor to run a company. And 
seeing that SDH offers a world class university program for 
Hospitality Management, I decided to study with SDH so I 
could learn about the customer needs & wants and therefore 
fully understand business in a wider spectrum. 

How have the skills you learned both inside and 
outside of the classroom translated to your current 
role?

There are many skills I picked up during my time in SDH 
Institute -  not just through books but also outside the 
classroom, and to this day, the lessons are useful to me as I 
am progressing in my professional life.  Here are the things 
I learned from SDH that allowed me to be the person I am 
today: 

1) Believing in yourself is important. 

2) Consistency is key. 

3) Keep trying. 

There are so many challenges being a student in a 
foreign country and there were times I lost hope and 
felt like giving up. After struggling, I realised that the 
first step to getting what I want in life is believing in 
myself and believing that if it is possible for someone, it 
is possible for me too.

Without consistency, you will not be able to finish 
anything. Therefore, it is important to do what you are 
passionate about, take a chance and never let failure 
hold you back.

This is one of the most valuable lessons I learned 
during my time with SDH. I came to the realisation that 
every time I fail at something, it means that it is another 
step closer to success. We have to learn to embrace 
failures and changes, as well as get back on our feet. I 
have been applying this principle to my life whenever I 
feel discouraged.

Vatel Bachelor alumnus Bandara Dassanayake, shares with 
us on how the skillsets he gained while studying in Vatel 
Singapore have helped him to progress in his working 
professional life. Bandara is an aspiring entrepreneur, 
and has since opened his own consultancy company after 
graduation.
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  @yunner_reyless

Chinatown

  @wemison14

gardens by the bay habourfront

  @helen.hann

  @amith_gamage_mac

ARAB STREET

nßtagram-Worthÿ Spotß in Singapore
Our students share some of their favourite IG spots in our sunny island!

I

bugis

  @_ka_lo_

  @jeslynsee

Elgin Bridge
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Stand a chance to win a mystery prize 
by answering these questions correctly!

1) Which hotel did we visit that recycles their soap?

2) What dish did we learn to make in Bangkok?

3) What technology enhances reality with digital overlays?

Scan the QR code below 
to submit your answers!

*Contest closes on 17 January 2020. Multiple entries from the same applicant will not be accepted.

  @xiepeiting

Spottiswoode Park Road

  @valerieantoni

UNIVERSAL STUDIOS SINGAPORE

  @adyamathur

TANJONG BEACH, SENTOSA ISLAND

  @vatsalsarawgi

singapore skyline from jw marriotT




