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CPD - 2024
IHI in partnership with IMI 

In partnership with

Strategic People Management 

Digital Disruption & Transformation 

Frontline Management - Virtual 

Think on Your Feet - Virtual 

Front Line Management -Cork

Communicating for Performance 

Finance for Non Financial Managers. 

Digital Innovation 

Managing People 

Coaching for Business Performance 

Marketing Strategy for a Digital World  

https://www.rhskillnet.ie/the-future-of-irish-hospitality-
attracting-retaining-talent/ 
or email tina.maree@IHI.ie or call 01-6624790

For more information on the courses above and for a full range of  Restaurant &
Hospitality Skillnet progrmmes 2024 visit:

Courses part funded by the Restaurant & Hospitality Skillnet 

https://www.rhskillnet.ie/the-future-of-irish-hospitality-attracting-retaining-talent/
https://www.rhskillnet.ie/the-future-of-irish-hospitality-attracting-retaining-talent/


STRATEGIC
PEOPLE
MANAGEMENT 

A LOOK INTO...

Programme overview

To achieve sustained success, leaders need to bring their people along with them. This
programme will deliver a comprehensive overview of how to harness the power of your
people as you build a culture based on learning, adapting to change and executing with
excellence. On completion of the programme, you will be equipped to create HR strategies
for your organisation’s future as you engage with your people on a new level.

Micro-credential: This programme is available as a micro-credential. By completing a final
assignment associated with this programme, you can earn 5 ECTs. You can use these
earned credits to build towards a world-class Professional Diploma in Management, awarded
by UCC, at IMI.



This one day revenue management course is designed to deliver actionable insights for your hotel
in the Revenue & Distribution Management space.

This includes:
• All learning materials required
• Lunch on the day
• Morning and afternoon Tea & Coffee breaks
• Certificate of completion – awarded by Shannon College of Hotel Management, a college of The
University of Galway.

By the end of this programme, participants will:
1. Learn how to execute digital innovation with a fresh mindset. 
2. Gain the confidence to be agile in your execution and try new things.
3. Discover how to activate agile processes to fast-track innovation processes.

Course Content:
Revenue Management
• Trends in Revenue & Distribution Management
• Where does Revenue Management sit in your organisation?
• Collaboration across Sales/Marketing/Revenue
• What is the best approach for pricing your hotel
• What makes a good competitive set?
• Benchmarking for growth

Revenue Management 
29th January 2024

Course Date: 29th January 2024
Duration: 9am - 5pm

Location: Shannon College of Hotel
Management. 
Full Fee: €495

Network Members Fee: €396
Delivered by: Shannon College of Hotel

Management
Member Code: RHmember19Overview

Continuous career development at
Shannon College of Hotel Management 



This 2-day residential course is an introduction to hospitality management with an emphasis on
application in the workplace. This programme is designed for team members who want to develop
themselves as supervisors and managers. Modules covered include, Revenue Management, HR &
People Management, Finance for nonfinancial managers, Conflict resolution & Intercultural
communication for hospitality.

This includes
·The 2 Full Programme Days
·All learning materials required
·Accommodation and breakfast for 1 night
·Networking Dinner on the evening of Monday January 29th
·Lunch each day of the course
·Morning and afternoon Tea & Coffee breaks
·Certificate in Hospitality Leadership and Management – awarded by Shannon College of Hotel
Management, a college of The University of Galway.

Certificate in Hospitality
Leadership & Management 
29th & 30th January

Course Date: 29th, 30th  January 2024
Duration: 2  Days, 09.00-17.00

Location: Shannon College of Hotel
Management. 

Full Fee: €1150
Network Members Fee: €920

Delivered by: Shannon College of Hotel
Management

Member Code: RHmember19

Overview





  
Programme 
  

  
Commencing 
  

Award 
  

  
Delivery
Mode 
  

  
Duration 
  

  
Location
 
  

  
Contact
 
  

Culinary Arts
Chef de Partie
Apprenticeship 
  

Register Interest:
January 2024 
Start Date:
September 2024 
  

  L7  
  

  
Apprenticeship
 
  

  4 years 
  

  TUS
Moylish
Campus,
Limerick  
  

  
June.obyrn
eprior@tus
.ie 
   
   
  

Culinary Arts
Sous Chef
Apprenticeship 
  

Register
Interest: January
2024 Start
Date: September
2024  
  

L8 BA
Hons 
  

  
Apprenticeship
 
  

  2 years  
  

  TUS
Moylish
Campus,
Limerick 
  

  
June.obyrn
eprior@tus
.ie 
   
  

Hospitality
Industry
Analytics 

INFO- Contact
the college 

L8 / / TUS
Campus
Limerick 

 
June.obyrn
eprior@tus
.ie 
  
 



Courses available below 

Technological
University

Dublin 



  TU Dublin
Code

  

  Programme Name 
  

  Duration
  

  Nature of
Programme

  

  Link
  

  TU5752
  
  

Certificate in
Hospitality Studies
  

  1 year
  

  Special
  Purpose Award
  

__

  TU5751
  

Certificate in Visitor
Attraction
Management
  

  1 year (September
intake)
  

  Special
  Purpose Award
  

__
  

  TU150
  

  BA Hospitality
Management Studies
  

  3 Years (September
intake)
  

  Degree
  

  https://www.tudublin.ie/study/part-
time/courses/hospitality-management-studies-tu150/?
keywords=TU150&courseType=
  

  TU153
  

 Higher Certificate
Hospitality
Management Studies
  

  2 Years (September
intake)
  

  Higher
  Certificate
  

  https://www.tudublin.ie/study/part-
time/courses/hospitality-management-studies-tu153/?
keywords=TU153&courseType=
  

  TU154
  

Higher Certificate
Hospitality
Management Studies
  

2 years (September
intake)
  

  Higher
  Certificate
  

  https://www.tudublin.ie/study/part-
time/courses/hospitality-management-studies-tu154/?
keywords=TU154&courseType=
  

  TU369
  / TU370
  

  MSc Hospitality
Management
  

  2 Years (September
and January intake)
  

  Master
  

https://www.tudublin.ie/study/postgraduate/courses/hos
pitality-management-part-time-sept/?
keywords=hospitality&courseType=Postgraduate
  

  TU371 / TU372
  

  MSc Tourism
Management
  

  2 years (September
and January intake)
  

  Master
  

https://www.tudublin.ie/study/postgraduate/courses/tou
rism-management-part-time/?
keywords=Tourism&courseType=Postgraduate
  

  TU367
  / TU368
  

  MSc
  Event Management
  

  2 years (September
and January intake)
  

  Master
  

  
https://www.tudublin.ie/study/postgraduate/courses/eve
nt-management-part-time/?
keywords=Event&courseType=Postgraduate
  

TU233
  

MA Gastronomy &
Food Studies
  

2 years (September and
January intake)
  

  Master
  

https://www.tudublin.ie/study/postgraduate/courses/gas
tronomy-and-food-studies/?
keywords=Gastronomy&courseType=Postgraduate
  

CPD programmes available at TUD 



Module
Code

  Programme
Name 

  

  Duration
  

  Nature of
Programme

  

  Link
  

CULN B7013
The Art of Pastry 
  

  1 Day Per Week 
  

Level 7

https://www.dkit.ie/about-
dkit/academic-schools/school-of-
business-and-humanities/accs-short-
courses/ 

EVNT H6Z01

Revenue
Management for the
Events Industry 

  1 Day Per Week 
  

Level 7

https://www.dkit.ie/about-
dkit/academic-schools/school-of-
business-and-humanities/accs-short-
courses/#entry

MRKT H8Z01
Digital Marketing
Management   1 Day Per Week 

  
Level 8

https://www.dkit.ie/about-
dkit/academic-schools/school-of-
business-and-humanities/accs-short-
courses/#entry

CULN B7014
Food Safety
Management   1 Day Per Week 

  
Level 7

https://www.dkit.ie/about-
dkit/academic-schools/school-of-
business-and-humanities/accs-short-
courses/#entry

HOSP B7036

Human Resource
Management for
Hospitality events and
Culinary Arts

2 years (September intake)
  

Level 7

https://www.dkit.ie/about-
dkit/academic-schools/school-of-
business-and-humanities/accs-short-
courses/#entry







Course page: https://www.mtu.ie/courses/crftcxxd6/
Apply link:   https://live.runmyprocess.com/pub/925358723/appli/53461program_code=CR_FTCXX_6&program_intake=Y0D&term_code=202300

An introduction to the world of cocktails, establishing a practical base in the methods of cocktail preparation
and service. This is a hands-on course where the student will gain practical experience in class.

Overview

https://www.mtu.ie/courses/crftcxxd6/
https://live.runmyprocess.com/pub/925358723/appli/53461?program_code=CR_FTCXX_6&program_intake=Y0D&term_code=202300


Course page: httswww.mtu.ie/courses/crftcxxb6/
Apply Link https://live.runmyprocess.com/pub/925358723/appli/53461?program_code=CR_FTCXX_6&program_intake=Y0B&term_code=202300

This course provides skills and knowledge in the areas associated with modern pastries and breads. It is suitable
as a foundation course or to build on existing skills. This is a hands- on course where the student will gain
practical experience in class.

Overview

Module Code: HOSP6084

https://live.runmyprocess.com/pub/925358723/appli/53461?program_code=CR_FTCXX_6&program_intake=Y0B&term_code=202300


I H I  P A T R O N S  &  B U S I N E S S  P A R T N E R S  

https://www.classicdrinks.com/



