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1 Executive Summary
Background
1.1 The Hotel, Catering and Tourism Training Board (Training Board) of the Vocational

Training Council (VTC) conducted a manpower survey for the Catering Industry from October to
December 2022, with the data reference date of 1 October 2022. This report presents the survey
findings of the latest manpower situation of the industry and proposes recommendations on the
manpower demand and training needs to different stakeholders of the industry, including employers,
employees, training providers and the Government, by making reference to the business outlook.

Survey Coverage & Methodology

1.2 The survey covered 18 464 establishments in different branches of the industry. By
adopting the stratified random sampling method for selecting establishments from the Central
Register of Establishments of the Census and Statistics Department (C&SD) and including
supplementary samples recommended by the Training Board, a total of 704 establishments were
selected for the survey.

1.3 A pack of survey documents was given to each sampled establishment. The selected
establishments were asked to complete a questionnaire, which comprised two parts. Part | collected
quantitative manpower information by job levels and by principal jobs, and Part 1l collected
supplementary information related to manpower situation. The respondents were asked to provide
manpower information of their establishments based on a list of principal jobs, which were defined
by the Training Board, with detailed job descriptions given for each job.

1.4 During the fieldwork period between October and December 2022, enumerators assisted
the respondents in completing the questionnaire through phone calls or on-site visits. The data
collection and enumeration processes were closely monitored, and data was verified to ensure quality
and accuracy. Among the 465 valid sampled establishments, 452 were successfully enumerated,
which contributed to an effective response rate of 97.2%N°t,

Manpower Projection Methodology

1.5 The Training Board adopts the approach of statistical modelling for projecting the
manpower demand of the catering industry for the period from 2023 to 2026. The statistical model
is built by considering relevant economic indicators which reflect important changes in the local
economy, demography and labour market. The details of the projection methodology are provided
in Appendix 8.

Note Sampled establishments which had ceased operation, had not employed any staff for catering, etc. were classified
as invalid samples.
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Findings

Overview of Manpower Situation

1.6 The survey revealed that as of 1 October 2022 (i.e. the reference date of the survey), a total
of 150 762 full-time employees, 69 232 part-time employees and 1 154 casuals were engaged in the
Catering Industry, and 22 trainees / apprentices were reported. Moreover, there were 8 381 full-time
vacancies, 10 313 part-time vacancies and 231 casual vacancies.

Chart 1a Overview of manpower situation

Current Manpower

Fulltime rttin No.of Traines
-t . Part-time Casuals: A rorichd
Employees: Employees: 1184 pprgg ices:

150 762 69 232 :

Vacancies

No. of No. of CNo. of;
Full-time ’ Part-time y ?Su? .'
Vacaneies: - Vacancies: | aczasnfles.

10313

8381 4
_/

Note: “Vacancies” refers to those unfilled, immediately available job openings for which the establishment is actively
trying to recruit personnel as of the survey reference date.

Overview of Current Manpower

1.7 Aggregating the number of full-time, part-time and casual employees, it was estimated that
there were 221 148 employees as of 1 October 2022.  Full-time employees accounted for the largest
proportion (68.2%). Analysing by branch, fast food shops required a higher percentage of part-time
employees (64.7%), compared to their counterparts (below 38%).
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Table 1a Distribution of different types of employees — by branch
Event
. Non- Beverage | catering &
Chinese . Fast food . Restaurants
OVERALL Chinese serving | other meal / .
restaurants shops . in clubs
restaurants places |food services
activities
Full-time 1150762 68.2% | 85.0% 75.9% 35.3% 62.2% 65.8% 58.9%
Part-time 169232 313% | 142% | 235% | 647% | 37.7% | 34.2% 37.7%
Casuals 1154 | 05% | 0.8% 0.6% 0% <0.1% 0% 3.4%
Total no. of
221 1481100.0%
employees:
1.8 The percentage of part-time employees was significantly higher among the craft / operative

level (38.4%; vs. below 4% among other job levels). Including full-time, part-time and casual
employees, Waiter / Waitress or Server was the top prominent principal job in the industry, followed
by Cook, Cleaner or Dishwasher, Food Station / Counter Handler and Beverage Assistant. The
majority of Cooks (81.7%) were working on a full-time basis, whereas most of the Food Station /
Counter Handlers (69.3%) were working on a part-time basis.

Table 1b Distribution of different types of employees — by job level

Managerial & . .| Administrative &
. Supervisory | Craft/ Operative
Professional Others

Total no. of employees: 6 909 35792 176 561 1 886

Table 1c

Distribution of different types of employees — by top 5 prominent principal jobs

Full-time 100.0% 96.2% 60.9% 99.8%
Part-time 0% 3.8% 38.4% 0.2%
Casuals 0% 0% 0.7% 0%

Waiter / Waitress; Cook Cleaner; Food Station / Beverage
00
Server Dishwasher Counter Handler Assistant

Full-time 57.2% 81.7% 52.7% 30.7% 56.2%
Part-time 41.0% 18.2% 46.7% 69.3% 43.8%
Casuals 1.7% 0.2% 0.6% 0% 0%

Total no. of
49 880 22 234 20 357 16 584 12 726
employees:
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Overview of Vacancies

1.9 Aggregating the number of full-time, part-time and casual vacancies, there were 18 925
vacancies as of 1 October 2022.  The number of part-time vacancies (10 313 vacancies; 54.5%) was
more than that of the full-time (8 381 vacancies; 44.3%).

1.10 Analysing by branch, the percentages of part-time vacancies were significantly higher

among beverage serving places (84.6%), fast food shops (76.3%) as well as event catering and other
meal / food services activities (67.1%), as compared with their counterparts (below 41%).

Table 1d Distribution of different types of vacancies — by branch
Event
: Non- Beverage | catering &
Chinese : Fast food : Restaurants
OVERALL Chinese serving | other meal / .
restaurants shops . in clubs
restaurants places |food services
activities
1 1

Full-time 1 8381 | 443% ! 67.3% 58.2% 23.6% 15.4% 32.9% 91.8%
Part-time | 10313 | 54.5% | 29.2% 40.3% 76.3% | 84.6% 67.1% 5.2%
Casuals I 231 1.2% I 3.6% 1.5% 0.2% 0% 0% 3.0%

Total no. of
18 925 |100.0%

vacancies:

1.11 More than half of the vacancies at the craft / operative level (56.0%) were on a part-time
basis, while the majority of vacancies at the supervisory level (80.8%) were on a full-time basis.
Including full-time, part-time and casual vacancies, the top 5 prominent vacancies were also the top
5 prominent principal jobs of current employees.  Similar to the pattern of current employees, most
of the vacancies for Cooks (67.6%) were on a full-time basis, whilst the majority of vacancies for

Food Station / Counter Handlers (81.7%) were on a part-time basis.

Table le

Distribution of different types of vacancies — by job level

Managerial & . .| Administrative &
. Supervisory | Craft/ Operative
Professional Others

Total no.of vacancies: 6 e e |1

Full-time 100.0% 80.8% 42.7% 100.0%
Part-time 0% 19.2% 56.0% 0%
Casuals 0% 0% 1.3% 0%
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Table 1f

Distribution of different types of vacancies — by top 5 prominent vacancies

Waiter / Waitress;| Food Station / Beverage Cook Cleaner;
Server Counter Handler Assistant Dishwasher

Full-time 46.2% 18.3% 27.9% 67.6% 49.5%
Part-time 50.8% 81.7% 71.6% 32.4% 50.4%
Casuals 3.0% 0% 0.5% 0% 0.1%

Total no. of
7 351 1985 1870 1851 1811
vacancies:

Number of Full-time Employees

1.12 Among the 150 762 full-time employees, almost half of them were working in non-Chinese
restaurants (43.5%; 65 582 persons), followed by Chinese restaurants (31.9%; 48 092 persons) and
fast food shops (10.4%; 15 717 persons).

1.13 Analysing by job level, the largest proportion of full-time employees were working at the

craft / operative level (71.3%; 107 528 persons), more than one-fifth at the supervisory level (22.8%;
34 442 persons), and a small proportion at the managerial and professional level (4.6%; 6 909 persons)
and administrative level and others (1.2%; 1 883 persons).

Table 1g Number of full-time employees — by branch & job level
Event
. Non- Beverage | catering &
Chinese : Fast food : Restaurants
OVERALL Chinese serving | other meal / .
restaurants shops . in clubs
restaurants places |food services
activities
Managerial & I I
. 1 6909 | 46% 1 5.8% 3.9% 5.3% 0.4% 3.1% 10.2%
professional | I
Supervisory !34442 1 22.8% ! 33.1% 15.2% 26.4% 29.5% 13.0% 31.6%
Craft / | I
. 1107528 71.3% | 59.6% 80.6% 68.3% 67.5% 77.9% 56.3%
operative i i
Administrative= i
1 1833 | 1.2% | 15% 0.3% 0% 2.6% 6.0% 1.9%
& others ! !

% amon
° g 100.0%]| 31.9% 43.5% 10.4% 4.2% 7.8% 2.1%
branches
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1.14 Across the various branches, the percentages of full-time craft / operative level were
relatively higher in non-Chinese restaurants (80.6%) as well as event catering and other meal / food
services activities (77.9%), as compared with other branches (below 69%).

1.15 In overall, the most prominent principal job of full-time employees was Waiter / Waitress
or Server (28 554 persons), followed by Cook (18 162 persons) and Restaurant Head Supervisor
(11 139 persons).

Number of Part-time Employees

1.16 Among the 69 232 part-time employees, a higher percentage were working in fast food
shops (41.6%; 28 796 persons), followed by non-Chinese restaurants (29.4%; 20 334 persons) and
Chinese restaurants (11.6%; 8 060 persons). Virtually all part-time employees were working at the
craft / operative level (98.0%).

Table 1h Number of part-time employees — by branch & job level

No. of part-time
(%)
employees

By Branch
Chinese restaurants 8 060 11.6%
Non-Chinese restaurants 20 334 29.4%
Fast food shops 28 796 41.6%
Beverage serving places 3874 5.6%
Event catering & other meal / food services activities 6134 8.9%
Restaurants in clubs 2 034 2.9%
By Job Level
Managerial & professional 0 0%
Supervisory 1350 1.9%
Craft / operative 67 879 98.0%
Administrative & others 3 <0.1%
1.17 The most prominent principal job of part-time employees was Waiter / Waitress or Server

(20 475 persons), followed by Food Station / Counter Handler (11 497 persons) and Cleaner or
Dishwasher (9 511 persons).
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Number of Casuals

1.18 Among a total of 1154 casuals, a large proportion were employed in non-Chinese
restaurants (45.1%; 520 persons), followed by Chinese restaurants (38.6%; 445 persons) and
restaurants in clubs (16.1%; 186 persons). All of the casuals were working at the craft / operative
level. 73.7% (851 persons) were Waiters / Waitresses or Servers.

Table 1i Number of casuals — by branch
| Noofcasuals| (%)
Chinese restaurants 445 38.6%
Non-Chinese restaurants 520 45.1%

Fast food shops 0 0%
Beverage serving places 3 0.3%

Event catering & other meal / food services activities 0 0%
Restaurants in clubs 186 16.1%

1154 100.0%

Number of Full-time Vacancies

1.19 As of 1 October 2022, the total number of full-time vacancies was 8 381, representing a
vacancy rate of 5.3% (i.e. full-time vacancies as a percentage of the total number of full-time
employees and vacancies). A slightly higher vacancy rate was found in fast food shops (8.0%).

Table 1j Number of full-time vacancies — by branch & job level
I 5
: Vacancy rate
vacancies

By Branch
Chinese restaurants 1835 [3.7%]
Non-Chinese restaurants 4564 [6.5%]
Fast food shops 1373 [8.0%)]
Beverage serving places 265 [4.0%)]
Event catering & other meal / food services activities 221 [1.8%)]
Restaurants in clubs 123 [3.7%]

By Job Level
Managerial & professional 6 [0.1%)]
Supervisory 627 [1.8%)]
Craft / operative 7747 [6.7%]
Administrative & others [0.1%)]

8 351 [5.3%]

No. of full-time vacancies ) )
Vacancy rate = 3 ) ) (for the respective branch & job level)
Total no. of posts (full-time employees + full-time vacancies)
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1.20 A larger number of full-time vacancies were jobs at the craft / operative level (7 747
vacancies). The top prominent principal job for full-time vacancies was Waiter / Waitress or Server
(3 398 vacancies), followed by Cook (1 251 vacancies) and Cleaner or Dishwasher (896 vacancies).

Number of Part-time VVacancies

1.21 There were 10 313 part-time vacancies as of 1 October 2022. Relatively more part-time
vacancies were found in fast food shops (4 442 vacancies), followed by non-Chinese restaurants
(3 162 vacancies) and beverage serving places (1 456 vacancies).

1.22 The vast majority of part-time vacancies were jobs at the craft / operative level (10 164
vacancies), and the remaining were at the supervisory level (149 vacancies). The top prominent
principal job for part-time vacancies was Waiter / Waitress or Server (3 734 vacancies), followed by
Food Station / Counter Handler (1 622 vacancies) and Beverage Assistant (1 339 vacancies).

Number of Casual VVacancies

1.23 There were 231 casual vacancies as of 1 October 2022. The majority of casual vacancies
were found in non-Chinese restaurants (120 vacancies) and Chinese restaurants (97 vacancies). All
of the casual vacancies were jobs at the craft / operative level. 219 were casual vacancies of Waiter
/ Waitress / Server.

Average Monthly Remuneration Package of Full-time Employees

1.24 The average monthly remuneration package for full-time employees at the managerial and
professional level is commonly in the range of $20,001 - $30,000 (65.3%). They were followed by
$15,001 - $25,000 at the supervisory level (71.6%) and administrative level and others (93.4%). The
common income range of the craft / operative level was $20,000 or below (77.5%).

Table 1k Average monthly remuneration package of full-time employees — by job level

Prominent ranges of remuneration package

Managerial & professional $20,001 - $25,000 (26.9%); $25,001 - $30,000 (38.4%)
Supervisory $15,001 - $20,000 (26.2%); $20,001 - $25,000 (45.4%)
Craft / operative $15,000 or below (28.5%); $15,001 - $20,000 (49.0%)
Administrative & others $15,001 - $20,000 (34.6%); $20,001 - $25,000 (58.8%)
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Average Hourly Wage of Part-time Employees

1.25 Regarding the average hourly wage of part-time employees, 50.7% of the craft / operative
level had $37.5 - $50, while 47.2% had a higher wage of $51 - $80. At the supervisory level, most
of them had an hourly wage of $51 - $80 (72.8%).

Preferred Education Level

1.26 Most of the full-time employees at the managerial and professional level were expected to
have secondary 4 to 6/7 level (57.8%), while a considerable proportion were required to attain
diploma / certificate (20.2%). Secondary 4 to 6/7 level was most preferred for employees at the
supervisory level (80.2%), while most of those at the craft / operative level were only required to
attain secondary 3 or below (64.1%).

Table 1l Preferred education level of full-time employees — by job level
Prominent preferred education levels

Managerial & professional Secondary 4 to 6/7 (57.8%); Diploma / certificate (20.2%)

Supervisory Secondary 4 to 6/7 (80.2%)

Craft / operative Secondary 3 or below (64.1%)

Preferred Years of Experience

1.27 Employers tended to require full-time employees at the managerial and professional level
to have 3 years to less than 10 years of experience (68.8%). The most preferred years of experience
for employees at the supervisory level was 1 year to less than 6 years (84.7%), while most of those at
the craft / operative level were only required to have less than 1 year of experience (66.4%).

Table 1m Preferred years of experience of full-time employees — by job level

Prominent preferred years of experience

Managerial & professional 3 - < 6 years (23.5%); 6 - < 10 years (45.3%)
Supervisory 1 - < 3years (42.0%); 3 - < 6 years (42.7%)
Craft / operative No experience required (35.5%); < 1 year (30.9%)

Age Distribution

1.28 Full-time employees at the managerial and professional level tended to be older than those
at lower job levels. The majority of them aged 36 - 55 (80.8%). For supervisory and craft /
operative levels, though most of them aged 36 — 55 (68.6% and 60.4% respectively), considerable
proportions were younger in the age range of 26 — 35 (23.8% and 23.3% respectively).
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Table 1n

Age distribution of full-time employees — by job level

| Soorabove] 36-55 | 2635 | 250r below

Managerial & professional 5.2% 80.8% 13.9% 0.1%
Supervisory 7.0% 68.6% 23.8% 0.6%
Craft / operative 10.6% 60.4% 23.3% 5.7%

Employees Left and Recruited in the Past 12 Months

1.29 A total of 33 346 full-time employees have left their establishments during the 12 months
before enumeration. The turnover rate (i.e. the number of full-time employees left as a percentage
of the total number of full-time posts) was 21.0%. A higher turnover rate was found at the
administrative level and others (32.1%), followed by the craft / operative level (26.3%).

1.30 Besides, a total of 33 744 full-time employees were recruited. Most of the new recruits
(70.9%) had relevant experience. Such percentage was relatively higher among the new recruits of
the supervisory level (91.6%), followed by the managerial and professional level (81.5%).

Table 10 Full-time employees left and recruited in the past 12 months — by job level
No. of full-time No. of % of having
Turnover
employees . NEW relevant
LEFT RECRUITS experience
Managerial & professional I 178 [2.6%] I 233 81.5%
Supervisory | 2302 [6.6%] | 2039 91.6%
Craft / operative | 30261 [263%] | 31087 69.6%
Administrative & others I [32.1%] I 57.1%

33346 | [210%] | 33744 70.9%

No. of full-time employees left

Turnover rate = (for the respective job level)

Total no. of posts (full-time employees + full-time vacancies)

Recruitment Difficulties in the Past 12 Months

1.31 Of the establishments which had engaged in recruitment exercises for the respective level
of full-time employees during the 12 months before enumeration, the percentages of encountering
recruitment difficulties were relatively higher for those recruiting the craft / operative level (71.3%)
and supervisory level (70.6%), as compared with the managerial and professional level (45.5%).

1.32 The most frequently mentioned recruitment difficulties are “working conditions (e.g.
working hours, shift work)” for the craft / operative level (65.1%) and “lack of candidates with
relevant experience” for the supervisory level (40.1%) and managerial and professional level (80.0%).

S11 -
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Table 1p Recruitment difficulties in the past 12 months before enumeration — by job level

Managerial & . Craft/
. Supervisory .
Professional Operative

With recruitment difficulties 45.5% 70.6% 71.3%
Top 5 difficulties (among those with difficulties):

»  Working conditions (e.g. working hours, shift work) 8.0% 30.5% 65.1%
e Competition for manpower from other industries 18.0% 15.1% 43.8%
»  Terms of employment (e.g. compensation & benefits) 24.0% 35.7% 35.6%
» Lack of candidates with relevant experience 80.0% 40.1% 21.7%
»  Working environment 4.0% 32.3% 14.3%

No. of establishments with recruitment exercise 110 544 9 303

(% of establishments with recruitment exercise for the (0.7%) (3.5%) (59.7%)
respective level of full-time employees)

denotes prominent recruitment difficulties in the respective job level.
Note: Respondents may have mentioned more than one recruitment difficulties.

Expected Change in Business Volume in the Next 12 Months

1.33 Most of the establishments (58.7%) expected that their business volume will remain stable
in the next 12 months.  Only 5.9% anticipated that it will be better, while 13.3% expected that it will
be worse.

Preferred Mode of Training

1.34 Employers with the respective level of full-time employees generally preferred on-the-job
training, both for employees at the managerial / professional and supervisory level (81.3%) and craft
/ operative level (88.1%).

Expected Change in Training and Staff Development Budget in the Next 12 Months

1.35 More than half of the establishments (55.1%) expected that the budget for training and staff
development for the next 12 months will remain unchanged as compared with that in the last year.
Besides, quite a number of establishments (42.8%) claimed that they did not arrange training in the
last year or in the next 12 months.

-12-
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Training Areas Required for Employees to Meet the Emerqging Trend of the Industry

1.36 Some training areas were considered necessary for all job levels of full-time employees to
meet the emerging trend of the industry, including:

“Customer service”;
- “Food hygiene and safety”; and
“Communication”.

Table 1qg Top 5 training areas required for full-time employees to meet the emerging
trend of the industry — by job level

|| Managerial & Professional Craft/ Operative

Supervisory Techniques, .
P o q Food Hygiene & Safety

o 1Ist Leadership Skills

76.4% | 78.4% | 85.8%

Customer Service

* 2nd

67.3% | 72.4% 78.4%

Food Hygiene & Safety ‘ Supervisory '_I'echl?iques, Communication

e 3rd Leadership Skills

66.9% | 63.0% 61.8%
s Communication Restaurant Service

59.6% | 56.3% 54.1%
- Cost Control | Problem Solving

57.5% | 53.3% 42.7%

Notes: (i) Percentages of establishments with the respective level of full-time employees.
(ii) Respondents may have mentioned more than one training areas.
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Manpower Analysis

Manpower Changes between 2022 and 2018

Overview of Manpower Changes

1.37 In general, the numbers of full-time headcounts have decreased in 2022, including full-
time employees (-35 076), trainees / apprentices (-281) and full-time vacancies (-442).
hand, the number of part-time employees has increased (+4 445).
COVID-19 pandemic in the past years, employing staff on a part-time basis could give more
flexibility for the changes in business hours.

Chart 1b Overview of manpower changes

On the other
Likely due to the impact of the

Full-time
Employees

Trainees /
Apprentices

Part-time
Employees

Full-time
Vacancies

ﬁ 150 762

| 185838
22
303
| 2022
I ¢ 232 2018
| 64787

M 8381

| 8823

0

25000 50000 75000 100000 125000 150000 175000 200 000

Annual

Change in 4 years change in %

-35076 -18.9%

-281  -92.7%

+4445 +6.9%

- 442 -5.0%

-5.1%

-48.1%

+1.7%

-1.3%

Note: In the 2018 Survey, no data was collected for the number of casuals, part-time vacancies and casual vacancies.
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1.38 In overall, the proportion of part-time employees has increased from 25.9% in 2018 to
31.5% in 2022, with an increment of 5.6%. An increase in the proportion of part-time employees
was found in all branches. The largest increase was found in beverage serving places (+13.0%),

followed by event catering and other meal / food services activities (+6.6%).

Chart 1c Changes in the proportion of full-time and part-time employees — by branch

100%

Total no. of ] ]
full-time + pat-time Full-time Part-time
employees
e.500 (R ! 5%
Overall 219994
—_— 250 625 74.1% | 25.9%
Chinese 56 152 85.6% | 14.4%
restaurants 73 440 89.6% | 10.4% = 2022
. 12018
Non-Chinese 85916 76.3% | 23.7%
restaurants 96 787 80.5% | 19.5%
51y o N -
Fast food shops 45 245 N | o2.5%
Beverage serving 10 261 62.2% | 37-5%
places 10580 75.2% | 24.8%
Eventcaering & 5% R >
other meal / food 18 962 25 40, | 27,69
services activities o o7
Restaurants in 5211 61.0% | 39.0%
clubs 5611 61.3% | 38.7%
lO;J% 8(;% 6(;% 4(;% 2(;% 0% 26% 46% 6(;% 8(;%
%. of employees
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Changes in the Number of Full-time Employees

1.39 The total number of full-time employees has decreased from 185 838 in 2018 to 150 762
in 2022, with a decrement of 18.9% (-35 076 persons). Decreases were found in all branches. The
largest decrease was found in Chinese restaurants (-17 742 persons), followed by non-Chinese
restaurants (-12 341 persons). Besides, the largest decrement was also found in Chinese restaurants
(-26.9%), followed by beverage serving places (-19.7%).

1.40 A decrease in the number of full-time employees was also found across all job levels. A
larger decrease was recorded for the craft / operative level (-27 958 persons).

Table 1r Changes in the number of full-time employees — by branch & job level

No. of full-time Annual
employees Change in 4 years | change in

%

By Branch
Chinese restaurants 48 092 65 834 -17742 | -26.9% - 7.6%
Non-Chinese restaurants 65 582 77923 -12341 | -15.8% -4.2%
Fast food shops 15717 16 952 -1235 -7.3% -1.9%
Beverage serving places 6 387 7 957 -1570 | -19.7% -5.3%
Event catering & other meal / food services
o 11 807 13733 -1926 | -14.0% | -3.7%
activities
Restaurants in clubs 3177 3439 - 262 - 7.6% - 2.0%
By Job Level
Managerial & professional 6 909 8742 -1833 | -21.0% | -57%
Supervisory 34 442 39179 -4737 | -121% | -3.2%
Craft / operative 107 528 135486 | -27958 | -20.6% - 5.6%
Administrative & others 1883 2431 - 548 - 22.5% - 6.2%

150 762 185 838

Changes in the Number of Part-time Employees

141 The total number of part-time employees has increased, from 64 787 in 2018 to 69 232 in
2022, with an increment of 6.9% (+4 445 persons). Except for restaurants in clubs, increases were
found in all other branches. The largest increase was recorded for non-Chinese restaurants (+1 470
persons), while the largest increment was found in beverage serving places (+47.7%).

1.42 In terms of job level, the overall increase of part-time employees was basically contributed
by the increase for the craft / operative level (+4 741 persons). On the other hand, a decrease of
part-time employees was found for supervisory level (-297 persons).
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Table 1s Changes in the number of part-time employees — by branch & job level

No. of part-time Annual
employees Change in 4 years | change

in %

By Branch
Chinese restaurants 8 060 7 606 + 454 +6.0% | +1.5%
Non-Chinese restaurants 20334 18864 | +1470 | +7.8% | +1.9%
Fast food shops 28 796 28 293 + 503 +18% | +0.4%
Beverage serving places 3874 2 623 +1251 | +47.7% |+ 10.2%
Event catering & other meal / food services activities 6134 5229 +905 | +173% | +4.1%
Restaurants in clubs 2034 2172 -138 -6.4% | -1.6%
By Job Level
Managerial & professional 0 0 0 = =
Supervisory 1350 1647 - 297 -18.0% | -4.8%
Craft / operative 67 879 63138 | +4741 | +75% | +1.8%
Administrative & others +50.0% |+ 10.7%

Changes in the Number of Full-time Vacancies

1.43 The total number of full-time vacancies has decreased, from 8 823 in 2018 to 8 381 in
2022, with a decrement of 5.0% (-442 vacancies). The largest decrease was recorded for the craft /
operative level (-618 vacancies), while an increase was recorded for the supervisory level (+201
vacancies).

Table 1t Changes in the number of full-time vacancies — by job level
. . Vacancy rate
vacancies Change in 4 years | change
Managerial & professional 6 28 -22 -78.6% |-32.0% | [0.1%] i [0.3%]
Supervisory 627 426 + 201 +47.2% |+ 10.1% | [1.8%] | [1.1%]
Craft / operative 7747 8 365 - 618 -74% | -1.9% | [6.7%] | [5.8%]
Administrative & others 1 4 -3 -75.0% |-29.3% | [0.1%] i [0.2%]

[5.3%] | [4.5%)]

No. of full-time vacancies o
Vacancy rate = 3 ) ) (for the respective job level)
Total no. of posts (full-time employees + full-time vacancies)
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Changes in the Average Monthly Remuneration Package

1.44 Compared with the results of the 2018 survey, a general upward trend in average monthly

remuneration package was recorded in 2022 across various job levels.

Table 1u Change in the average monthly remuneration package — by job level

Managerial & professional

2022
$20,001 - $25,000 (26.9%);
$25,001 - $30,000 (38.4%)

Prominent ranges of remuneration package

2018
$20,001 - $25,000 (30.7%);
$25,001 - $30,000 (31.4%)

Supervisory

$15,001 - $20,000 (26.2%);
$20,001 - $25,000 (45.4%)

$15,001 - $20,000 (37.4%);
$20,001 - $25,000 (37.2%)

. $15,000 or below (28.5%); $15,000 or below (39.2%);

Craft / operative
$15,001 - $20,000 (49.0%) $15,001 - $20,000 (45.2%)
$15,001 - $20,000 (34.6%); $15,000 or below (23.3%);

Administrative & others

$20,001 - $25,000 (58.8%)

$15,001 - $20,000 (60.1%)

Changes in Preferred Education Level

1.45 Compared with the results of the 2018 survey, employers tended to have lower requirement

on the education level of the craft / operative level as well as managerial and professional level.

Table 1v Change in preferred education level — by job level

Prominent preferred education levels

Managerial & professional

2022
Secondary 4 to 6/7 (57.8%);
Diploma / certificate (20.2%)

2018
Secondary 4 to 6/7 (47.1%);
First degree or above (23.9%)

Supervisory

Secondary 4 to 6/7 (80.2%)

Secondary 4 to 6/7 (74.4%)

Craft / operative

Secondary 3 or below (64.1%)

Secondary 3 or below (49.4%);
Secondary 4 to 6/7 (45.6%)

Changes in Preferred Years of Experience

1.46 Compared with the results of the 2018 survey, employers tended to have higher
requirements on years of experience for middle to higher job levels, and lower requirements for the

lower job level.
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Table 1w

Managerial & professional

2022
3 - < 6 years (23.5%);
6 - < 10 years (45.3%)

Change in preferred years of experience — by job level

Prominent preferred years of experience

2018
3 - <5 years (55.7%);
5 - <10 years (19.0%)

Supervisory

1 - < 3 years (42.0%);
3 - <6 years (42.7%)

1 - < 3 years (61.0%)

Craft / operative

No experience required (35.5%);
< 1 year (30.9%)

No experience required (29.4%);
< 1 year (44.0%)

Manpower Projection and Annual Additional Manpower Requirement

1.47 The annual additional manpower requirements have taken into account (i) projected
manpower trend and (ii) wastage rate of the industry (i.e. percentage of employees leaving the

industry permanently on an annual basis).

requirements from 2023 to 2026 is shown in Table 1x below.

Table 1x

A summary of estimated annual additional manpower

Estimated Annual Additional Manpower Requirement from 2023 to 2026

Job Level Estimated Annual Additional Manpower Requirement
Managerial / Professional 93
Supervisory 1,021
Craft / Operative 17,829
Administrative & Others 427
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Recommendations

Government

1.48 Considering the staffing situation, the Government can encourage the industry to utilise
multiple employment schemes to recruit different segments of the workforce, including women,
young school leavers, and the elderly and middle-aged citizens who are energetic and enthusiastic
about the job market. Funding schemes for lifelong learning and training of the new workforce
should also be promoted to employers and employees. In addition, the Government can further
promote other schemes for food waste collection and technology applications so that the industry can
pool its resources for manpower.

Training Institutions

1.49 To meet the manpower needs of the industry, the training institutions should align the
training contents with the latest trends and developments of the industry, as well as focusing the
training on food safety and hygiene, customer service, digital skills and knowledge of Environmental,
Social, Governance (ESG). Skills and knowledge on catering for large-scale events should also be
included, seeing the trend of organisation of significant events after the resumption of normalcy.
Promotion of catering-related vocational training programmes should also be further promoted to
students, parents, teachers, career masters and other stakeholders.

Employers

1.50 Employers can capitalise on various employment schemes to recruit diversified human
resources to ease staffing. At the same time, the working conditions should be reviewed and refined
to improve the staff’s job satisfaction, which is necessary for staff retention.  Staff training should
also be encouraged so that staff can reskill, upskill, and keep up-to-date with the industry
environment.

Employees

1.51 Industry practitioners should better prepare themselves for changes in the ever-changing
working environment. Employees are recommended to utilise the Continuing Education Fund to
pursue continuing education and training for lifelong learning, reskilling, upskilling, and better
preparation for the jobs.
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2 Introduction
Background
2.1 The Hotel, Catering and Tourism Training Board (Training Board) of the Vocational

Training Council (VTC) is appointed by the Government of the Hong Kong Special Administrative
Region (HKSAR) to analyse the manpower situation and training needs of the Catering Industry.
The Training Board comprises members recommended by major trade associations, trade unions,
professional bodies, educational and training institutions and Government departments. The
Working Party of the manpower survey is formed by selected members of the Training Board. The
membership and terms of reference of the Training Board, as well as the members of the Working
Party, are listed in Appendices 1, 2 and 3.

2.2 The manpower survey of the Catering Industry is conducted every four years, followed by
two periodic manpower updates supplemented with information collected from the focus group and
desk research to better reflect the changing trends of the manpower situation. This manpower
survey mainly focused on the analysis of technical manpower, which refers to the personnel who are
expected to apply the industrial knowledge and technical skills required to complete the work
assigned.

2.3 Manpower data with respect to survey reference date of 1 October 2022 was collected from
October to December 2022. This report presents the survey findings and analysis of the latest
manpower situation of the Catering Industry and proposes recommendations on the manpower
development to the different stakeholders of the industry, including employers, employees, training
providers and the Government, by making reference to the business outlook.

Objectives

2.4 The objectives of this manpower survey are:

(@) Collecting up-to-date manpower information by principal jobs, by job level and by
branch in the industry;

(b) Assessing the technical manpower structure;
(c) Forecasting the training requirements in the near future; and

(d) Recommending to the VTC and relevant stakeholders the development of training
strategies to meet the needs.
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Survey Coverage
2.5 The survey covered the following branches in the industry:

»  Chinese Restaurants

» Non-Chinese Restaurants (e.g. Hong Kong-style tea cafes, fusion, and countries cuisines such as
Western, Japanese and Korean)

Fast Food Shops

Beverage Serving Places (e.g. bars, coffee shops and herb tea shops)

Event Catering and Other Meal / Food Services Activities (e.g. desserts houses, food courts
and takeaway shops)

> Restaurants in Clubs

V V V
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3 Methodology

Sample Design

3.1 Based on the Hong Kong Standard Industrial Classification list from the Census and
Statistics Department of the HKSAR Government, the survey covered 18 464 establishments in
different branches of the industry. By adopting the stratified random sampling method for selecting
establishments from the Central Register of Establishments of the Census and Statistics Department
(C&SD) and including supplementary samples recommended by the Training Board, a total of 704
establishments were selected for the survey, comprising 167 Chinese restaurants, 206 non-Chinese
restaurants, 107 fast food shops, 97 beverage serving places, 90 operators of event catering and other
meal / food services activities and 37 restaurants in clubs.

Questionnaire Design

3.2 The questionnaire designed for the survey comprised two parts. Part | collected
quantitative manpower information by job levels and by principal jobs, and Part Il collected
supplementary information related to manpower situation.  The list of principal jobs was defined by
the Training Board with detailed job descriptions given for each job, and was classified into 4 sections
and 4 job levels as follows:

Sections

(@) Sales and Management Section

(b) Table Service Section

(c) Production Section

(d) Beverage Section

Job Levels

(@) Managerial and Professional Level

(b) Supervisory Level

(c) Craft/ Operative Level

(d) Administrative and Others

3.3 While job titles adopted in the establishments might vary with the descriptions of the
principal jobs, respondents were asked to provide manpower information corresponding to the job
descriptions and the skill levels of the principal jobs. The definition of terms and the survey
documents, including a sample questionnaire, explanatory notes and job descriptions for the principal
jobs are given in Appendices 4 and 5.
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Data Collection

3.4 Data collection was carried out between October and December 2022. A pack of survey
documents was given to each sampled establishment. The respondents of the establishments were
asked to provide manpower information of their establishments at the time of the survey with the
reference date of 1 October 2022. During the fieldwork period, enumerators assisted the
respondents in completing the questionnaire through phone calls or on-site visits.

35 Various measures were taken to ensure the quality of the data collection process. These
included prior fieldwork preparation, thorough training of fieldwork staff, monitoring of the
fieldwork execution, measures to increase the response rate, checking of the completed questionnaires,
double data entry and validation and verification of the collected data. The list of quality control
measures is shown in Appendix 6.

Data Analysis

3.6 Among the 465 valid sampled establishments, 452 were successfully enumerated which
contributed to an effective response rate of 97.2%"N°®.  Taking into account (a) the satisfactory
response rate of individual branch, (b) the satisfactory response rate from a majority of prominent
and sizeable establishments, and (c) the grossing-up of sample results based on the statistically-
grounded method, it could be concluded that the survey findings presented in this report contributed
to a significant level of representativeness of the Catering Industry. The response rate achieved for
individual branches was also adequate to produce meaningful breakdown by branch. The response
profile is shown in Appendix 7.

Manpower Projection Methodology

3.7 The Training Board adopts the approach of statistical modelling for projecting the
manpower demand of the catering industry for the period from 2023 to 2026. The statistical model
is built by considering relevant economic indicators which reflect important changes in the local
economy, demography and labour market. The details of the projection methodology are provided
in Appendix 8.

Note Sampled establishments which had ceased operation, had not employed any staff for catering, etc. were classified
as invalid samples.
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4 Survey Findings

4.1 Overview of Manpower Situation

4.1.1 The survey revealed that as of 1 October 2022 (i.e. the reference date of the survey), a total
of 150 762 full-time employees, 69 232 part-time employees and 1 154 casuals were engaged in the
Catering Industry, and 22 trainees / apprentices were reported. Moreover, there were 8 381 full-time

vacancies, 10 313 part-time vacancies and 231 casual vacancies.

Chart4.1 Overview of manpower situation

Current Manpower

r.No_ of Neo. of

No. of :
Full-time Part-time Cz:;:.fs__ Trainees /
Employees: Employees: 1154 ) Apprentices:
150 762 69 232 22

Vacaneies

No. of No.of CNO. ofl
Full-time Part-time v asuai- -'
Vacaneies: Vacancies: acg‘f es:

8 381

4

10313

Note: “Vacancies” refer to those unfilled, immediately available job openings for which the establishment is actively
trying to recruit personnel as at the survey reference date.
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4.2

421

Overview of Current Manpower

there were 221 148 employees as of 1 October 2022.
proportion (68.2%), while only a very small proportion (0.5%) were casuals.

4.2.2

Aggregating the number of full-time, part-time and casual employees, it was estimated that

Full-time employees accounted for the largest

part-time employees (64.7%), as compared with their counterparts (below 38%).

Analysing by branch, it was observed that fast food shops required a higher percentage of

Chart 4.2 Distribution of different types of employees — by branch
! Event
: catering &
: Beverage other meal /
! Chinese  Non-Chinese Fast food serving  food service Restaurants
Overall ! restaurants restaurants shops places activities in clubs
100%
|
1
1
5% 1
1
1
1
% of  50% | :
employees : P—
I 64.7%
25% | 1 37.7%
31.3% | . .
1 14.2% ‘
0% : L —0_|
05% 1 08% 0.6% <0.1% 3.4%
@Full-time | 150762 ! 48092 65 582 15 717 6 387 11 807 3177
@Part-time | 69 232 8 060 20 334 28 796 3874 6 134 2034
m Casuals 1154 445 520 0 3 0 186
Total 221148 56 597 86 436 44513 10 264 17 941 5397
1
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4.2.3 When analysed by job level, the percentage of part-time employees was significantly
higher among the craft / operative level (38.4%; vs. below 4% among other job levels). In addition,
all casuals were craft / operative level.

Table 4.2a  Distribution of different types of employees — by job level

Managerial & Craft/ Administrative
OVERALL J . Supervisory .
Professional Operative & Others

Full-time 1150 762 68.2% | 6909 |100.0%| 34 442 | 96.2% |107 528 60.9% | 1883 | 99.8%
Part-time 169232 313%! 0 0% | 1350 | 3.8% [67879 384% | 3  0.2%
Casuals | 1154 | 05% | 0 0% 0 0% | 1154 @ 0.7% 0 0%

overall: |21 148]100.0% 100.0%| 35 792 |100.09%|176 561/100.09%| 1886 |100.0%

4.2.4 Including full-time, part-time and casual employees, Waiter / Waitress or Server (49 880
persons) was the top prominent principal job in the industry, followed by Cook (22 234 persons),
Cleaner or Dishwasher (20 357 persons), Food Station / Counter Handler (16 584 persons) and
Beverage Assistant (12 726 persons). It was observed that the majority of Cooks (81.7%) were
working on a full-time basis, whereas most of the Food Station / Counter Handlers (69.3%) were
working on a part-time basis.

Table 4.2b  Distribution of different types of employees — by top 5 prominent principal jobs

Waiter / Food Station /
. Cleaner; Beverage
Waitress; : Counter :
Dishwasher Assistant
Server Handler
Full-time 28554 : 57.2% | 18 162 | 81.7% | 10 733 | 52.7% | 5087 | 30.7% | 7 156 | 56.2%
Part-time 20475 41.0% | 4038 | 18.2% | 9511 | 46.7% | 11497 : 69.3% | 5570 | 43.8%
Casuals 851 1.7% 34 0.2% 113 0.6% 0 0% 0 0%

100.0%| 20 357 |100.0%] 16 584 12 726 |100.0%
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4.3 Number of Full-time Employees

By Branch

43.1 Among the 150 762 full-time employees, relatively more were working in non-Chinese
restaurants (43.5%; 65 582 persons), followed by Chinese restaurants (31.9%; 48 092 persons) and

fast food shops (10.4%; 15 717 persons).

Table 4.3a  Number of full-time employees — by branch

No. of full-time
(%)
employees

Chinese restaurants 48 092 31.9%
Non-Chinese restaurants 65 582 43.5%
Fast food shops 15717 10.4%
Beverage serving places 6 387 4.2%
Event catering & other meal / food services activities 11 807 7.8%
Restaurants in clubs 3177 2.1%

150 762 100.0%
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By Branch and Job Level

4.3.2 Analysing by job level, the largest proportion of full-time employees were working at the
craft / operative level (71.3%; 107 528 persons), more than one-fifth at the supervisory level (22.8%;
34 442 persons), and small proportions at the managerial and professional level (4.6%; 6 909 persons)
and administrative level and others (1.2%; 1 883 persons).

4.3.3 Across the various branches, the percentages of the craft / operative level were relatively
higher in non-Chinese restaurants (80.6%) as well as event catering and other meal / food services
activities (77.9%), as compared with other branches (below 69%). Besides, the percentages of the
supervisory level were relatively higher in Chinese restaurants (33.1%), restaurants in clubs (31.6%),
beverage serving places (29.5%) and fast food shops (26.4%), as compared with their counterparts
(below 16%).

Chart 4.3 Number of full-time employees — by branch & job level

| Event
: catering &
| Beverage other meal /
I Chinese Non-Chinese Fast food serving  food service Restaurants
Overall : restaurants restaurants shops places activities in clubs
1
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100% 4.6 /0 : 5.8% ' ~ 0'. '5'3A)'. _ - _ - 20/.
' 15.2% 13.0% I—"l
22.8% X . 26.4% 29.5% .
750 | | 133.1% 31.6%
1
% of full-time E
employees  50% . 77 9%
o 80.6% 0 et
n 71.3% ' 159,69 68.3% 67.5% 56.3%
|
1
. L
0% 4 ! —_ — w L
1.2% , 15% 0.3% 2.6% 270 1.9%
@ Managerial & professional| 6909 | 2774 2586 834 26 366 323
| Supervisory 34442 | 15927 9939 4 155 1884 1532 1005
u Craft / operative 107528 | 28 657 52 850 10 728 4309 9195 1789
m Administrative & others 1883 || 734 207 0 168 714 60
1
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Prominent Principal Jobs

4.3.4 In overall, the most prominent principal job of full-time employees was Waiter / Waitress
or Server (28 554 persons), followed by Cook (18 162 persons) and Restaurant Head Supervisor

(11 139 persons).

persons) was the top prominent principal job.

At the managerial and professional level, Restaurant / Banquet Manager (5 364

Table 4.3b  Top 3 prominent principal jobs of full-time employees — by job level
0.0 0 d Ong a
OD Ieve P 0ad 0]0 e e € pIOYeEe

PDIOYEE eSpe e JOD Ieve
Managerial & Restaurant / Banquet Manager 5 364 77.6%
Professional Executive Chinese Chef / Sous Chef 359 5.2%
(Total: 6 909
full-time employees) Head / Sous Chef 330 4.8%
Supervisory Restaurant Head Supervisor 3 11 139 32.3%
(Total: 34 442 Captain / Restaurant Supervisor 4691 13.6%
full-time employees) Senior Cook 3774 11.0%
Craft / Operative Waiter / Waitress; Server 1 28 554 26.6%
(Total: 107 528 Cook 2 18 162 16.9%
full-time employees) Cleaner; Dishwasher 10 733 10.0%
Administrative & Accounting Clerk 877 46.6%
Others HR / General Office Clerk 528 28.0%
(Total: 1 883 General Storekeeper; Store & Receiving /

353 18.7%

full-time employees)

Purchasing / QC Clerk
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4.4 Number of Part-time Employees

441 Among the 69 232 part-time employees, relatively more were working in fast food shops
(41.6%; 28 796 persons), followed by non-Chinese restaurants (29.4%; 20 334 persons) and Chinese
restaurants (11.6%; 8 060 persons).

442 In terms of job level, virtually all part-time employees were working at the craft / operative
level (98.0%).

Table 4.4a  Number of part-time employees — by branch & job level

No. of part-time
_
employees

By Branch
Chinese restaurants 8 060 11.6%
Non-Chinese restaurants 20 334 29.4%
Fast food shops 28 796 41.6%
Beverage serving places 3874 5.6%
Event catering & other meal / food services activities 6 134 8.9%
Restaurants in clubs 2034 2.9%
By Job Level
Managerial & professional 0 0%
Supervisory 1350 1.9%
Craft / operative 67 879 98.0%
Administrative & others 3 <0.1%

69 232 100.0%

4.4.3 The most prominent principal job of part-time employees was Waiter / Waitress or Server
(20 475 persons), followed by Food Station / Counter Handler (11 497 persons) and Cleaner or
Dishwasher (9 511 persons).

Table 4.4b  Top 5 prominent principal jobs of part-time employees

. No. of part-time % among all
Principal Jobs .
employees part-time employees
Waiter / Waitress; Server 20 475 29.6%
Food Station / Counter Handler 11 497 16.6%
Cleaner; Dishwasher 9511 13.7%
Cashier 6 366 9.2%
Beverage Assistant 5570 8.0%
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4.5 Number of Casuals

45.1 Among a total of 1 154 casuals, relatively more were employed in non-Chinese restaurants
(45.1%); 520 persons), followed by Chinese restaurants (38.6%; 445 persons) and restaurants in clubs
(16.1%; 186 persons).

45.2 All of the casuals were working at the craft / operative level. Nearly three-quarters of
them (73.7%; 851 persons) were Waiters / Waitresses or Servers.

Table 4.5a  Number of casuals — by branch & job level

| Noofeasualsl (%) |

By Branch
Chinese restaurants 445 38.6%
Non-Chinese restaurants 520 45.1%
Fast food shops 0 0%
Beverage serving places 3 0.3%
Event catering & other meal / food services activities 0 0%
Restaurants in clubs 186 16.1%
By Job Level
Managerial & professional 0 0%
Supervisory 0 0%
Craft / operative 1154 100.0%
Administrative & others 0 0%

1154 100.0%

Table 4.5b  Top 3 prominent principal jobs of casuals

_ % among all
Principal Jobs No. of casuals
casuals
Waiter / Waitress; Server 851 73.7%
No. 4 Cook 129 11.2%
Cleaner; Dishwasher 113 9.8%
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4.6 Overview of Vacancies

4.6.1 Aggregating the number of full-time, part-time and casual vacancies, it was estimated that
there were 18 925 vacancies as of 1 October 2022. It was noted that the number of part-time
vacancies (10 313 vacancies; 54.5%) was more than that of the full-time (8 381 vacancies; 44.3%).

4.6.2 Analysing by branch, it was observed that the percentages of part-time vacancies were
significantly higher among beverage serving places (84.6%), fast food shops (76.3%) as well as event
catering and other meal / food services activities (67.1%), as compared with their counterparts (below
41%).

Chart 4.6 Distribution of different types of vacancies — by branch

1 Event
: catering &
X Beverage other meal /
! Chinese  Non-Chinese Fast food serving  food service Restaurants
Overall 1 restaurants restaurants shops places activities in clubs
1
100% |
: 23.6% 15.4% -
o | 44.3% , :
| 67.3% 28.2% |
1
% of 5% ! 91.8%
vacancies ! 76.3% 84.6% e
e PASU 40.3% o
' 129.2% =0
! j 5.2%
0% : | 1 1 1 1 1 e
1.2% 1 3.6% 1.5% 0.2% 3.0%
1
1Full-time | g 381 1835 4 564 1373 265 221 123
'Part-time | 10313 795 3162 4 442 1 456 451 7
m Casuals 231 97 120 10 0 0 4
Total 18 925 2727 7 846 5825 1721 672 134
1
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4.6.3 When analysed by job level, more than half of the vacancies for the craft / operative level
(56.0%) were on a part-time basis, while the majority of vacancies for the supervisory level (80.8%)
were on a full-time basis.

Table 4.6a  Distribution of different types of vacancies — by job level

Managerial & . . . :
. Supervisory Craft/ Administrative
OVERALL Professional '
Level Level Operative Level| Level & Others

Full-time | 8381 | 44.3% | 100.0%| 627 | 80.8% | 7747 | 42.7% 100.0%
Part-time 110313/ 545% | 0 0% | 149 19.2% 10164 | 56.0% | O 0%
Casuals | 231 12% | 0 | 0% | O | 0% | 231 |13% | 0 | 0%

4.6.4 Including full-time, part-time and casual vacancies, Waiter / Waitress or Server (7 351
vacancies) was the top prominent vacancies in the industry, followed by Food Station / Counter
Handler (1985 vacancies), Beverage Assistant (1 870 vacancies), Cook (1851 vacancies) and
Cleaner or Dishwasher (1 811 vacancies). Similar to the pattern of current employees, most of the
vacancies for Cooks (67.6%) were on a full-time basis, whilst the majority of vacancies for Food
Station / Counter Handlers (81.7%) were on a part-time basis.

Table 4.6b  Distribution of different types of vacancies — by top 5 prominent vacancies

Waiter / Food Station /

. Beverage Cleaner;
Waitress; Counter . .
Assistant Dishwasher
Server Handler
Full-time 3398 | 46.2% | 363 | 18.3% 27.9% | 1251 | 67.6% | 896 | 49.5%
Part-time 3734 i508% | 1622 {81.7% | 1339 | 71.6% | 600 |324% | 913 | 50.4%
Casuals 219 3.0% 0 0% 10 0.5% 0 0% 2 0.1%

7351 |100.0%| 1985 [100.0% . 0%]| 1811 |100.0%
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4.7 Number of Full-time Vacancies

4.7.1 As of 1 October 2022, the total number of full-time vacancies was 8 381, representing a
vacancy rate of 5.3% (i.e. full-time vacancies as a percentage of the total number of full-time
employees and vacancies).

4.7.2 Similar to the distribution of full-time employees, relatively more full-time vacancies were
found in non-Chinese restaurants (4 564 vacancies). Among the 6 branches, a slightly higher

vacancy rate was found in fast food shops (8.0%), followed by non-Chinese restaurants (6.5%).

4.7.3 A larger number of full-time vacancies were jobs in the craft / operative level (7 747
vacancies). The vacancy rate was also higher among this job level (6.7%).

Table 4.7a  Number of full-time vacancies — by branch & job level

No. of full-time
. Vacancy rate
vacancies

By Branch
Chinese restaurants 1835 [3.7%)]
Non-Chinese restaurants 4 564 [6.5%]
Fast food shops 1373 [8.0%]
Beverage serving places 265 [4.0%]
Event catering & other meal / food services activities 221 [1.8%)]
Restaurants in clubs 123 [3.7%]
By Job Level
Managerial & professional 6 [0.1%)]
Supervisory 627 [1.8%)]
Craft / operative 7747 [6.7%]
Administrative & others [0.1%]

8 381 [5.3%]

No. of full-time vacancies ) )
Vacancy rate = 3 ) ) (for the respective branch & job level)
Total no. of posts (full-time employees + full-time vacancies)
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4.7.4 The top prominent principal job for full-time vacancies was Waiter / Waitress or Server
(3 398 vacancies), followed by Cook (1 251 vacancies) and Cleaner or Dishwasher (896 vacancies).

Table4.7b  Top 5 prominent principal jobs of full-time vacancies

No. of full-time

Principal Jobs Vacancy rate

vacancies
Waiter / Waitress; Server 3398 [10.6%]
Cook 1251 [6.4%)]
Cleaner; Dishwasher 896 [7.7%]
Beverage Assistant 521 [6.8%]
Junior Cook 375 [3.8%]

No. of full-time vacancies ) o
Vacancy rate = 3 ) ) (for the respective principal jobs)
Total no. of posts (full-time employees + full-time vacancies)
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4.8 Number of Part-time Vacancies

4.8.1 There were 10 313 part-time vacancies as of 1 October 2022. Similar to the distribution
of part-time employees, relatively more part-time vacancies were found in fast food shops (4 442
vacancies). Among the 6 branches, a significantly higher vacancy rate was found in beverage
serving places (27.3%).

4.8.2 The vast majority of part-time vacancies were jobs at the craft / operative level (10 164
vacancies), and the remaining were at the supervisory level (149 vacancies).

Table 4.8a  Number of part-time vacancies — by branch & job level

| No.of part-timevacancies

By Branch
Chinese restaurants 795
Non-Chinese restaurants 3162
Fast food shops 4 442
Beverage serving places 1456
Event catering & other meal / food services activities 451
Restaurants in clubs 7
By Job Level
Managerial & professional 0
Supervisory 149
Craft / operative 10 164
Administrative & others 0

10313

4.8.3 The top prominent principal job for part-time vacancies was Waiter / Waitress or Server
(3 734 vacancies), followed by Food Station / Counter Handler (1 622 vacancies) and Beverage
Assistant (1 339 vacancies).

Table 4.8b  Top 5 prominent principal jobs of part-time vacancies

Principal Jobs No. of part-time vacancies

Waiter / Waitress; Server 3734

Food Station / Counter Handler 1622

Beverage Assistant 1339
Cleaner; Dishwasher 913
Junior Cook 873
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4.9 Number of Casual Vacancies

4.9.1 There were 231 casual vacancies as of 1 October 2022. The majority of casual vacancies
were found in non-Chinese restaurants (120 vacancies) and Chinese restaurants (97 vacancies). In
terms of job level, all of the casual vacancies were jobs at the craft / operative level.

4.9.2 Among the total of 231 casual vacancies, 219 were casual vacancies of Waiter / Waitress /
Server.

Table 4.9 Number of casual vacancies — by branch & job level

. No.of casual vacancies

By Branch
Chinese restaurants 97
Non-Chinese restaurants 120
Fast food shops 10
Beverage serving places 0
Event catering & other meal / food services activities 0
Restaurants in clubs 4
By Job Level
Managerial & professional 0
Supervisory 0
Craft / operative 231
Administrative & others 0

231
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4.10  Average Monthly Remuneration Package of Full-time Employees

4.10.1  The average monthly remuneration package for full-time employees at the managerial and
professional level is commonly in the range of $20,001 - $30,000 (65.3%). They were followed by
$15,001 - $25,000 for the supervisory level (71.6%) and administrative level and others (93.4%).
The common income range of the craft / operative level was $20,000 or below (77.5%).

Table 4.10  Average monthly remuneration package of full-time employees — by job level

No. of

Job Level full-ti
$40.000 | $40,000 | $30.000 | $25,000 | $20.000 |or below| '

$30,001 - | $25.001 - {$20,001 - | $15,001 - | $15,000

employees
Managerial & professional : 16.1% | 17.5% | 38.4% | 26.9% 1.0% 0% : 6 909 :
Supervisory I 2.3% 5.5% 19.2% | 45.4% : 26.2% 1.4% I 34 442 I
Craft / operative | 0%  01% | 45% | 17.9%  49.0% = 28.5% | 107528 |
Administrative & others I 0% | 01% | 0% | 588%  34.6%  65% | 1883 |

denotes prominent ranges of remuneration package in the respective job level.
4.11  Average Hourly Wage of Part-time Employees
4111 Regarding the average hourly wage of part-time employees, half of the craft / operative
level had $37.5 - $50 (50.7%), while nearly half had a higher hourly wage of $51 - $80 (47.2%).

For the supervisory level, most of them had an hourly wage of $51 - $80 (72.8%).

Table 4.11  Average hourly wage of part-time employees — by job level

No. of t-ti
employees

Managerial & professional : : :
Supervisory i 25.1% 72.8% 2.1% i 1350 i
Craft / operative L 2.1% 47.2% 507% | 67879 |
Administrative & others | 33.3% 66.7% 0% 1 3

denotes prominent ranges of hourly wage in the respective job level.
* Caution: small base.
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4.12 Preferred Education Level

4.12.1  Most of the full-time employees at the managerial and professional level were expected to
have secondary 4 to 6/7 level (57.8%), while a considerable proportion were required to attain
diploma / certificate (20.2%). Secondary 4 to 6/7 level was most preferred for employees at the
supervisory level (80.2%), while most of those at the craft / operative level were only required to
attain secondary 3 or below (64.1%).

Table 4.12  Preferred education level of full-time employees — by job level

First
degree or
above

No. of
full-time

Diploma/ | Secondary

Secondary
3 or below

Job Level

certificate | 4 to 6/7

employees

Managerial & professional : 13.2% 8.9% 20.2% 57.8% 0% : 6 909 :
Supervisory I 11% 3.9% 11.1% 80.2% 36% I 34442 |
Craft / operative I 0% 0.2% 1.1% 34.6% 64.1% | 107528 |

denotes prominent preferred education levels in the respective job level.

4.13 Preferred Years of Experience

4.13.1  The preferred years of experience correlated with job levels. Employers tended to require
full-time employees at the managerial and professional level to have 3 years to less than 10 years of
experience (68.8%). The most preferred years of experience for employees at the supervisory level
was 1 year to less than 6 years (84.7%), while most of those at the craft / operative level were only
required to have less than 1 year of experience (66.4%).

Table 4.13  Preferred years of experience of full-time employees — by job level

10years | 6—-<10 | 3-<6 1-<3 ) :
Job Level < 1year |experience| full-time
or more | years years years :
required |employees
Managerial & professional | 17.5% | 453% | 23.5% 11.6% 2.1% <01% | 6909 !
Supervisory | 0.9% 9.2% | 427% @ 42.0% = 5.0% 0.3% | 34442 |
Craft / operative | <01% 10% @ 57%  269% @ 30.9%  355% 1 107528 |

denotes prominent preferred years of experience in the respective job level.
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4.14  Age Distribution

4.14.1  Full-time employees at the managerial and professional level tended to be older than those
at lower job levels. The majority of them were aged 36 - 55 (80.8%). For supervisory and craft /
operative levels, though most of them were aged 36 — 55 (68.6% and 60.4% respectively),
considerable proportions were younger in the age range of 26 — 35 (23.8% and 23.3% respectively).

Table 4.14  Age distribution of full-time employees — by job level

Aged Aged Aged

Job Level
56 or above 36 -55 25 or below

Managerial & professional : 5.2% 80.8% 13.9% 0.1% : 6909 |
Supervisory L 7.0% 68.6% 23.8% 0.6% | 34442 |
Craft / operative | 10.6% 60.4% 23.3% 57% | 107528 |

denotes prominent age groups in the respective sector.
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4.15 Employees Left and Recruited in the Past 12 Months

Employees Left

4.15.1  Atotal of 33 346 full-time employees have left their establishments during the 12 months
before enumeration. The turnover rate (i.e. the number of full-time employees left as a percentage
of the total number of full-time posts) was 21.0%. A higher turnover rate was found at the
administrative level and others (32.1%), followed by the craft / operative level (26.3%).

Employees Recruited

4.15.2  During the past 12 months before enumeration, a total of 33 744 full-time employees were
recruited. The number of full-time employees left was similar to the number of new recruits.

4.15.3  Most of the new recruits (70.9%) had relevant experience. Such percentage was relatively
higher among the new recruits of the supervisory level (91.6%), followed by the managerial and

professional level (81.5%).

Table 4.15  Full-time employees left and recruited in the past 12 months — by job level

No. of full-time No. of % of having | %o of catering
Turnover
Job Level employees . NEW relevant fresh
LEFT RECRUITS | experience graduates

Managerial & professional : 178 [2.6%] : 233 81.5% 0% |
Supervisory I 2302 [66% | 2039 91.6% 0% |
Craft / operative | 30261 [26.3%] | 31087 69.6% 05% |
Administrative & others | [32.1%] | 57.1% 03% |

33346 | [21.0%] | 33744 | 709%

No. of full-time employees left o
Turnover rate = ’ _ _ (for the respective job level)
Total no. of posts (full-time employees + full-time vacancies)
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4.16 Recruitment Difficulties in the Past 12 Months

4.16.1  Of the establishments which had engaged in recruitment exercises for the respective level
of full-time employees during the 12 months before enumeration, the percentages of encountering
recruitment difficulties were relatively higher for those recruiting the craft / operative level (71.3%)
and supervisory level (70.6%), as compared with managerial and professional level (45.5%).

4.16.2  “Working conditions (e.g. working hours, shift work)” and “terms of employment (e.g.
compensation and benefits)” are commonly mentioned difficulties for the craft / operative level
(65.1% and 35.6% respectively) and supervisory level (30.5% and 35.7% respectively).

4.16.3  Moreover, quite a number of employers said that “competition for manpower from other
industries” made difficult recruitment for the craft / operative level (43.8%). For recruiting the
supervisory level, “lack of candidates with relevant experience” (40.1%) and “working environment”
(32.3%) are also key recruitment difficulties. For recruiting the managerial and professional level,
“lack of candidates with relevant experience” (80.0%) is the most frequently mentioned difficulty.

Table 4.16  Recruitment difficulties in the past 12 months before enumeration — by job level

Managerial & . Craft/
. Supervisory :
Professional Operative

With recruitment difficulties 45.5% 70.6% 71.3%
Among those with recruitment difficulties:

e Working conditions (e.g. working hours, shift work) 8.0% 30.5% 65.1%
e Competition for manpower from other industries 18.0% 15.1% 43.8%
. Term§ of employment (e.g. compensation & 24.0% 35.7% 35.6%

benefits)

e Lack of candidates with relevant experience 80.0% 40.1% 21.7%
e Working environment 4.0% 32.3% 14.3%

» Insufficient trained / qualified manpower in the
related disciplines

o Career prospects 0% 1.6% 0.8%

e Competition for manpower from the Mainland /

10.0% 5.7% 0.8%

.. 0% 0.3% 0%
Macao / other cities
L Others (e.g. competition of manpower within the industry,
4.0% 1.8% 1.5%
lack of industry new entrants, etc.)
Without recruitment difficulties 54.5% 29.4% 28.7%

No. of establishments with recruitment exercise 544 9 303
(% of establishments with recruitment exercise for the (3.5%) (59.7%)

respective level of full-time employees)

denotes prominent recruitment difficulties in the respective job level.
Note: Respondents may been mentioned more than one recruitment difficulties.
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4.17

417.1

Expected Change in Business Volume in the Next 12 Months

Most of the establishments (58.7%) expected that their business volume will remain stable

in the next 12 months. Only a small proportion (5.9%) anticipated that it will be better, while a
higher percentage (13.3%) expected that it will be worse.

Chart4.17  Expected change in business volume in the next 12 months

Better
5.9%
Uncertain
Stable 22.1%
58.7%
Worsen
13.3%

Table 4.17  Expected percentage changes in business volume in the next 12 months

Among those Among those

Expected % of increase / decrease expecting expecting
BETTER WORSEN

<=10% 26.6% 28.4%
11% - 15% 6.2% 3.2%
16% - 20% 41.0% 17.4%
21% - 25% 0% 32.5%
26% - 50% 26.0% 15.4%
> 50% 0.2% 3.2%
4.17.2  The major reasons for expecting better business volume are:

- Anticipated that the COVID-19 pandemic situation will be eased and the prevention

measures will be gradually relaxed;

- Expected that the economic condition will be recovered; and

- Expected that the number of visitors will be increased.
4.17.3  The major reasons for expecting worse business volume are:

- Worried that the COVID-19 pandemic situation is still unstable;
- Worried about rising costs; and

- The schedule for relaxing the cross-boundary restrictions was still not confirmed.
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4.18 Preferred Mode of Training

4.18.1  Employers with the respective level of full-time employees generally preferred on-the-job
training, both for employees at the managerial / professional and supervisory level (81.3%) and craft
/ operative level (88.1%). Only small proportions of employers preferred the online mode of
training (below 5% respectively).

Chart4.18 Preferred mode of training for full-time employees — by job level

Face-to-face

0)
On-the-job training | 81.38§> o
0,
Company's in-house training (24 24035-6 Yo
: - : | 2.1%
Outside training provider [ 1.0%

Online

- & Managerial / Professional & Supervisory
Real-time online training via | | 3.8%

relevant software (e.g. zoom) || 4.2% 4 Craft/ Operative
Bite-size video training via online || 3.3%
platform i 4.1%
0% 20% 40% 60% 80% 100%

%. of establishments with the respective level of full-time employees

Note: Respondents may have mentioned more than one training modes.
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4.19 Expected Change in Training and Staff Development Budget in the Next
12 Months

4.19.1  More than half of the establishments (55.1%) expected that the budget for training and staff
development for the next 12 months will remain unchanged as compared with that in the last year.
Besides, quite a number of establishments (42.8%) claimed that they did not arrange training in the
last year or in the next 12 months.

Chart4.19 Expected change in training & staff development budget in the next 12 months

Increase No training
1.3% arranged in last
year or in the
next 12 months

42.8%
Remain b
unchanged Decrease
55.1% 0.9%
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4.20  Training Areas Required for Employees to Meet the Emerging Trend of
the Industry

4.20.1  When asked the establishments to list the training areas which were required for full-time
employees to meet the emerging trends of the industry, it was observed that some training areas were
considered necessary across employees of different job levels.

4.20.2  The training areas which were commonly required for all job levels are:

“Customer service”;
- “Food hygiene and safety”; and
“Communication”.

4.20.3  Moreover, some training areas were commonly required for particular job levels:

- “Supervisory techniques and leadership skills” for the managerial and professional
level as well as supervisory level; and
“Problem solving” for the supervisory level and craft / operative level.

4.20.4  The details of the training areas required for employees are provided in Appendix 9.

Table 4.20 Top 5 training areas required for full-time employees to meet the emerging
trend of the industry — by job level

|| Managerial & Professional Craft/ Operative

Supervisory Techniques, .
. o < Food Hygiene & Safety

o 1Ist Leadership Skills

76.4% | 78.4% | 85.8%

Customer Service

e 2nd

67.3% | 72.4% 78.4%

Food Hygiene & Safety ‘ Supervisory '.I'echr.liques, Communication

e 3rd Leadership Skills

66.9% | 63.0% 61.8%
s Communication Restaurant Service

59.6% | 56.3% 54.1%
- Cost Control | Problem Solving

57.5% | 53.3% 42.7%

Notes: (i) Percentages of establishments with the respective level of full-time employees.
(ii) Respondents may have mentioned more than one training areas.
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5 Manpower Analysis

5.1 Manpower Changes between 2022 and 2018

5.1.1 Overview of Manpower Changes

5.1.1.1 In general, the numbers of full-time headcounts have decreased in 2022, including full-
time employees (-35 076), trainees / apprentices (-281) and full-time vacancies (-442).  On the other
hand, the number of part-time employees has increased (+4 445). Likely due to the impact of the
COVID-19 pandemic in the past years, employing staff on a part-time basis could give more
flexibility for the changes in business hours.

Chart5.1.1a Overview of manpower changes

Annual
Change in 4 years change in %
e
Employees | 185838 -35076 -189%  -5.1%
Trainees/ | 22
Apprentices 303 -281  -927%  -48.1%
. ®m 2022
Part-time | 60 23 2018
Employees 64 787 +4445 +69%  +1.7%
Full-time i 8381
Vacancies -442  -5.0% -1.3%

8 823

0 25000 50000 75000 100000 125000 150000 175000 200000

Note: In the 2018 Survey, no data was collected for the number of casuals, part-time vacancies and casual vacancies.

-48 -



The 2022 Manpower Survey of the Catering Industry — Report

5.1.1.2 In overall, the proportion of part-time employees has increased from 25.9% in 2018 to
31.5% in 2022, with an increment of 5.6%. An increase in the proportion of part-time employees
was found in all branches. The largest increase was found in beverage serving places (+13.0%),

followed by event catering and other meal / food services activities (+6.6%).

Chart 5.1.1b Changes in proportion of full-time and part-time employees — by branch

100%

Total no. of ] ]
full-time + pat-time Full-time Part-time
employees
e.500 (R ! 5%
Overall 219994
—_— 250 625 74.1% | 25.9%
Chinese 56 152 85.6% | 14.4%
restaurants 73 440 89.6% | 10.4% = 2022
. 12018
Non-Chinese 85916 76.3% | 23.7%
restaurants 96 787 80.5% | 19.5%
51y o N -
Fast food shops 45 245 N | o2.5%
Beverage serving 10 261 62.2% | 37-5%
places 10580 75.2% | 24.8%
Eventcaering & 5% R >
other meal / food 18 962 25 40, | 27,69
services activities o o7
Restaurants in 5211 61.0% | 39.0%
clubs 5611 61.3% | 38.7%
lO;J% 8(;% 6(;% 4(;% 2(;% 0% 26% 46% 6(;% 8(;%
%. of employees
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5.12

Changes in Number of Full-time Employees

By Branch

5.121

places (-19.7%).

Chart 5.1.2a Changes in number of full-time employees — by branch

The total number of full-time employees has decreased from 185 838 in 2018 to 150 762
in 2022, with a decrement of 18.9% (-35 076 persons).
employees was found in all branches.
(-17 742 persons), followed by non-Chinese restaurants (-12 341 persons).
decrement was also found in Chinese restaurants (-26.9%).

A decrease in the number of full-time
The largest decrease was found in Chinese restaurants
Besides, the largest
It was followed by beverage serving

Overall

Chinese restaurants

Non-Chinese restaurants

Fast food shops

Beverage serving places
Event catering & other
meal / food services
activities

Restaurants in clubs

I 150 762

185 83

3177
3439

0 25000 50000 75000 100000 125000 150000 175000 200000

No. of full-time employees

Change in 4 years change in %

Annual

-35076 -18.9%
.
-12341 -15.8%
-1235 -7.3%
-1570 -19.7%
-1926 -14.0%
-262 - 7.6%

-4.2%

-1.9%

-5.3%

-3.7%

- 2.0%
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By Job Level

5.1.2.2 Adecrease in the number of full-time employees was also found across all job levels. A
larger decrease was recorded for the craft / operative level (-27 958 persons).

Chart 5.1.2b Changes in number of full-time employees — by job level

Managerial &
Professional

Supervisory

Craft / Operative

Administrative & Others

I 150 762

| 18583

| 2022
2018

107 528

135 486

25000 50000 75000 100000 125000 150000 175000 200000

No. of full-time employees

Annual

Change in 4 years change in %

-35076 -18.9%

-1833 -21.0%

-4737 -12.1%

-27958 -20.6%

-548  -22.5%

-3.2%

-5.6%

-6.2%

-5] -



The 2022 Manpower Survey of the Catering Industry — Report

5.1.3

Changes in Number of Part-time Employees

5.13.1

2022, with an increment of 6.9% (+4 445 persons).

found in all other branches.

persons), while the largest increment was found in beverage serving places (+47.7%).

5.1.3.2

Table 5.1.3 Changes in number of part-time employees — by branch & job level

The total number of part-time employees has increased, from 64 787 in 2018 to 69 232 in
Except for restaurants in clubs, increases were
The largest increase was recorded for non-Chinese restaurants (+1 470

In terms of job level, the overall increase of part-time employees was basically contributed
by the increase for the craft / operative level (+4 741 persons).
part-time employees was found for the supervisory level (-297 persons).

On the other hand, a decrease in

employees Change in 4 years | change
2022 2018 in %
By Branch
Chinese restaurants 8 060 7 606 + 454 +6.0% | +1.5%
Non-Chinese restaurants 20334 | 18864 | +1470 i +7.8% | +1.9%
Fast food shops 28796 | 28293 +503 +1.8% | +0.4%
Beverage serving places 3874 2623 | +1251 | +47.7% |+ 10.2%
Event catering & other meal / food services
o 6 134 5229 +905 | +17.3% | +4.1%
activities
Restaurants in clubs 2034 2172 -138 -6.4% | -1.6%
By Job Level
Managerial & professional 0 0 0 - -
Supervisory 1350 1647 - 297 -18.0% | -4.8%
Craft / operative 67879 | 63138 | +4741 | +75% | +1.8%
Administrative & others +50.0% |+ 10.7%

-52-



The 2022 Manpower Survey of the Catering Industry — Report

5.1.4 Changes in Number of Full-time Vacancies

5.14.1 The total number of full-time vacancies has decreased, from 8 823 in 2018 to 8 381 in
2022, with a decrement of 5.0% (-442 vacancies). The largest decrease was recorded for the craft /
operative level (-618 vacancies), while an increase was recorded for the supervisory level (+201
vacancies).

Table5.1.4 Changes in number of full-time vacancies — by job level

: Vacancy rate
Change in 4 years

No. of full-time
vacancies
2022 2018
6 28

Managerial & professional -22 -78.6% |-32.0% | [0.1%] | [0.3%]
Supervisory 627 426 +201 | +47.2% |+ 10.1%| [1.8%] | [1.1%)]
Craft / operative 7747 8 365 - 618 -74% | -1.9% | [6.7%] | [5.8%]
Administrative & others 1 4 -75.0% |(-29.3% | [0.1%] | [0.2%]

No. of full-time vacancies

Vacancy rate = (for the respective job level)

Total no. of posts (full-time employees + full-time vacancies)
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5.1.5 Changes in Average Monthly Remuneration Package

5.15.1 Compared with the results of the 2018 survey, a general upward trend in average monthly
remuneration package was recorded in 2022 across various job levels.

5.1.5.2 Foremployees at the administrative level and others, their prominent range of remuneration
package shifted from $20,000 or below in 2018 (83.5%) to $15,001 - $25,000 in 2022 (93.4%).

5.1.5.3  For the craft / operative level, a lower percentage ranged $15,000 or below (from 39.2% in
2018 to 28.5% in 2022), while a slightly higher percentage ranged $15,001 - $20,000 (from 45.2% to
49.0%).

5.1.5.4  The situation for the supervisory level was similar. A lower percentage ranged $15,001 -
$20,000 (from 37.4% in 2018 to 26.2% in 2022), whereas a higher percentage ranged $20,001 -
$25,000 (from 37.2% to 45.4%).

Table5.1.5 Changes in average monthly remuneration package — by job level

No. of

Job Level full-ti
$40,000 | $40,000 | $30,000 | $25,000 | $20,000 | or below| ' ¢

$30,001 - | $25.001 - {$20,001 - | $15,001 - | $15,000

employees
2022 e T T P —————— T i
Managerial & professional ! 16.1% | 175% @ 38.4% | 26.9% @ 1.0% 0% | 6909 !
Supervisory | 23% = 55% | 19.2% | 454% | 262% @ 14% | 34442 |
Craft / operative | 0%  01% | 45% | 17.9%  49.0% = 28.5% | 107528 |
Administrative & others | 0%  01% | 0% | 588%  34.6% 65% | 1883 |
2018 e I NN NN WS N S I i
Managerial & professional { 6.7% 26.8% | 314%  30.7% 4.4% 0% } 8 742 I
Supervisory | 0%  111% @ 11.8% | 37.2%  37.4%  2.6% ! 39170 !
Craft / operative L 0% 0% 02% | 155% | 452% | 39.2% | 135486 |
Administrative & others | 0% 0% 0%  165% = 601% = 23.3% 1| 2431 |

denotes prominent ranges of remuneration package in the respective job level.
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5.1.6 Changes in Preferred Education Level

5.1.6.1 Compared with the results of the 2018 survey, employers tended to have lower
requirements for the education level of the craft / operative level as well as the managerial and
professional level. For the former, a higher percentage was accepted to have secondary 3 or below
level (from 49.4% in 2018 to 64.1% in 2022). For the latter, a higher percentage was accepted to
have secondary 4 to 6/7 level (from 47.1% to 57.8%).

Table5.1.6 Changes in preferred education level — by job level

First No. of
Secondary :
Job Level degree or full-time
3 or below
above employees
2022 o IR ER P A — R i
Managerial & professional | 13.2% 8.9% 20.2% 57.8% 0% | 699 |
Supervisory I 11% 3.9% 11.1% 80.2% 3.6% | 34442 |
Craft / operative : 0% 0.2% 1.1% 34.6% 64.1% : 107 528 |
2 et e e IO (SRR NN N A Lovvoeeessoee )
Managerial & professional | 23.9% 9.9% 19.2% 47.1% 0% | 8742 |
Supervisory I 2.1% 8.2% 103% @ 74.4% 500 | 39179 |
Craft / operative I 0% 0.6% 4.4% 45.6% 49.4% | 135486 |

denotes prominent preferred education levels in the respective job level.
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5.1.7 Changes in Preferred Years of Experience

51.7.1 Compared with the results of the 2018 survey, employers tended to have higher
requirements on years of experience for middle to higher job levels, and lower requirements for lower
job levels.

5.1.7.2  For the managerial and professional level, though the prominent range remained at 3 years
to less than 10 years (74.7% in 2018 and 68.8% in 2022), a higher percentage was preferred to have
10 years of experience or more (from 7.1% to 17.5%).

5.1.7.3  For the supervisory level, a lower percentage can be accepted for 1 year to less than 3 years
(from 61.0% in 2018 to 42.0% in 2022), whilst a higher percentage was required to have 3 years to
less than 10 years of experience (from 29.7% to 51.9%).

5.1.7.4  On the other hand, for the craft / operative level, a lower percentage was preferred to have
less than 1 year of experience (from 44.0% in 2018 to 30.9% in 2022), while a higher percentage can

be accepted to have no experience (from 29.4% to 35.5%).

Table 5.1.7 Changes in preferred years of experience — by job level

10 years 3-<6 1-<3 ; :
Job Level < 1 year |experience| full-time

or more years years :

required |[employees

2022 R T O — T |
Managerial & professional ! 17.5% | 453% = 235% = 11.6% 2.1% <0.1% ! 6909 |
Supervisory | 0.9% 9.2% | 427% = 42.0% = 5.0% 0.3% | 34442 |
Craft / operative | <01%  10% | 57%  269% | 30.9%  355% | 107528 |

10 years
or more

Job Level

Managerial & professional

Supervisory

o e e s s e e e s !

Craft / operative 135 486

denotes prominent preferred years of experience in the respective job level.
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5.2 Business Outlook

An encouraging business environment

Hong Kong has returned to normalcy in the post-COVID 19 era. The fast and
convenient links with the Mainland and the rest of the world have resumed and different businesses
in the city are gradually reviving. The Government has also launched the "Happy Hong Kong"
campaign, which features a wide range of fun and interesting activities across Hong Kong for citizens
to enjoy happy moments together. It is hoped that the campaign can help stimulate local
consumption and boost the economy.

To consolidate the economic recovery expeditiously, the 2023-24 Budget announced the
implementation of the 2023 Consumption VVoucher Scheme, under which consumption vouchers will
be disbursed to each eligible person in instalments.  Against this backdrop, Hong Kong citizens are
encouraged to enjoy dining, and the scheme will help exhibit an encouraging trend of recovery in the
catering sector in Hong Kong.

According to the 2023-24 Budget, the HKSAR Government has geared up to achieve a
speedy recovery, including attracting tourists and enlivening the city’s image. Mega events,
international meetings, incentive travels, conventions and exhibitions will take place in Hong Kong.
The Government has also planned to offer shopping and dining privileges to inbound visitors and
implement various measures to step up the promotion and branding of Hong Kong.  With the use of
multiple promotion channels, a tourist flow is expected to be drawn to Hong Kong, which helps the
catering industry in the city to bounce.

5.3 Manpower Projection and Annual Additional Manpower Requirement

Manpower Projection

531 By making reference to relevant economic indicators which reflect important changes in
the local economy, demography and labour market, the manpower trend for 2023-2026 is shown in
Table 5.3.1 below. Further details of the method of manpower projection are shown in Appendix 8.

Table 5.3.1 Manpower Trend for 2023-2026

Year Estimated manpower
2022 238,688

2023 246,761 (+3.4%)
2024 249,287 (+1.0%)
2025 251,392 (+0.8%)
2026 253,156 (+0.7%)
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Notes: Percentage in the brackets refers to the percentage change over the preceding year.

Annual Additional Manpower Requirement

5.3.2 By taking into consideration (i) the projected manpower trend and (ii) the wastage rate of
the industry (i.e. the percentage of employees leaving the industry permanently on an annual basis),
the estimated additional annual requirement from 2023 to 2026 is shown in Table 5.3.2 below.

Table 5.3.2 Estimated Annual Additional Manpower Requirement from 2023 to 2026
Wastage rate Annual Additional Manpower Requirement
Job Level of the Manpower trend | Industry leavers Total
industry @) (b) (a) + (b)
Managerial / Professional -0.2% 105 -12 93
Supervisory 1.2% 554 467 1,021
Craft / Operative 7.5% 2,930 14,899 17,829
Administrative & Others 20.4% 29 398 427
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6 Recommendations

Having studied the survey findings and concerning the industry circumstances, the Training
Board made the following recommendations to industry stakeholders for talent acquisition, staff
training and employee retention.

6.1 Government

6.1.1 In the face of the staffing situation, the Government can further promote diverse
employment schemes to employers to encourage them to recruit different workforce segments,
including women, young school leavers, the elderly and middle-aged citizens who are still energetic
and enthusiastic about the job market. These employment schemes include the Women Re-
employment Scheme, Youth Employment and Training Programme, and Employment Programme for
the Elderly and Middle-aged.

6.1.2 With a view to training different types of workers, particularly those who are new to the
industry, the Government can subsidise the employers to provide on-the-job training and encourage
employees to utilise the Continuing Education Fund (CEF) for lifelong learning and better preparation
for their jobs.

6.1.3 The Government can encourage the industry to join the scheme on Food Waste Collection
launched by the Environmental Protection Department and subsidise the industry in handling high
volumes of daily food waste, which incurs high costs for the industry.

6.1.4 In addition, the Government can further promote funding schemes that support local
enterprises / organisations using technological services and solutions to improve productivity and
upgrade or transform their business processes. Currently, these funding schemes include the
Technology Voucher Programme of the Innovation and Technology Fund under the Innovation and
Technology Commission.

6.2 Training Institutions

6.2.1 The training providers should keep abreast of the updated skills and knowledge in the
industry and align the training contents with the latest trends and developments in the industry,
particularly putting the focus on food safety and hygiene, quality customer service, digital skills
and knowledge of Environmental, Social, Governance (ESG).

6.2.2 Seeing the trend of organisation of large-scale events under the resumption of normalcy in
Hong Kong, training providers should further enhance students’ knowledge and skills by
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providing more learning opportunities for practising catering for large-scale events.

6.2.3 Expansion of the local labour market is necessary to help solve the challenging manpower
situation.  To attract young people to enrol in catering-related vocational training programmes, it is
essential for the training institutions to step up promotion efforts to students, parents, teachers and
career masters through various channels and promotional activities.  State-of-the-art teaching and
learning facilities of the vocational training institutes could be introduced and promoted to the
stakeholders to familiarise them with the latest development of the catering industry in Hong Kong
and arouse their interest in entering the catering-related profession.

6.3 Employers

6.3.1 By utilising various employment schemes, employers can acquire diversified human
resources, including new immigrants, ethnic minorities, homemakers, young school leavers and early
retirees. Placing the combinations of multiple types of employees according to their strengths and
interests will help ease the staffing situation and improve staff retention.

6.3.2 It is important for employers to review and refine the working conditions, including the
working environment, hours, shift work, and remuneration packages, for facilitating staff recruitment
and employee retention.  The working environment has long been proven to significantly impact job
satisfaction, which is vital to staff retention.

6.3.3 Employers are recommended to encourage their staff to attend training activities to equip
them with the most-updated skills and knowledge so as to keep pace with the industry environment
and prepare for career advancement.

6.3.4 Employers can encourage their employees to attain higher qualifications, upskill and reskill
in accordance with the latest industry developments, and/or seek recognition of prior learning for
career aspiration, which usually requires a higher education level. Job rotation within and / or across
sections will also help employees gain new skills and earn relevant on-the-job experience.

6.4 Employees

6.4.1 To better prepare for career advancement in the ever-changing working environment,
industry practitioners with aspirations are recommended to upskill themselves, as well as pursuing
further studies to hone their skills and keep abreast with industry development. Offerings of
different types and levels of programmes and courses for industry practitioners with different
qualifications, e.g. Advanced Certificate programmes and top-up degree programmes, Foundation
Certificate programmes, are available for articulation.
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6.4.2 Capitalising on the Continuing Education Fund (CEF), particularly with the increased
maximum entitlement of HK$25,000 (from HK$20,000) with effect from 1 August 2022, employees
are recommended to utilise the fund to pursue continuing education and training for lifelong learning,
reskilling and better preparing themselves for the job market. There are ample opportunities for
entering the catering industry, which badly needs new blood.

References:

Continuing Education Fund (CEF): https://www.wfsfaa.gov.hk/tc/ce/cef/overview.php
The Youth Employment and Training Programme (YETP) of the Labour Department:
https://www.yes.labour.gov.hk/aboutus/Objective

3. Women Re-employment Scheme: https://womencentre.org.hk/Zh/Erb/

4. The Employment Programme for the Elderly and Middle-aged (EPEM):
https://www?2.jobs.gov.hk/0/tc/information/Epem/

5. Technology Voucher Programme (TVP) under the Innovation and Technology Commission:
https://bee.hkpc.org/tc/funding-schemes/tvp/

6.  Dedicated Fund on Branding, Upgrading and Domestic Sales under the Trade and Industry
Department: https://www.bud.hkpc.org/

7. Pilot Scheme on Food Waste Collection under the Environmental Protection Department:
https://www.epd.gov.hk/epd/english/environmentinhk/waste/prob_solutions/food_waste chall
enge.html#:~:text=The%20EPD%20launched%20a%?20larger%?20scale%20Pilot%20Scheme,
energy%2C%?20and%20compost%20as%20a%20by-product%20at%200%C2%B7PARK1.
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Appendix 1

Membership of Hotel, Catering and Tourism Training Board
(2021 - 2023)

Chairman:
Mr David UDELL (recommended by a major international hotel chain)

Vice-Chairman:
Mr Michael LI Hon-shing, SBS, BBS, JP

(recommended by the Federation of Hong Kong

(up to October 2022)

Members:

Mr Robert Andrew BLYTHE

Mr Colin CHANG Ka-lim

Ms Anita CHENG Wai-ching

Mr Ricky CHONG Wai-ki

(up to 2 October 2022)

Mr Nelson CHOW Kwok-ming

Mr Patrick KWOK Chi-kit

Dato’ Herman LAM Woo-chung, KSJ

Dr Patricia LEAHY, JD, SBS, BBS

Mr Wilson LEE Po-lam

Hotel Owners Limited)

(recommended by the Club Managers’ Association

of Hong Kong)

(recommended by a major theme park or a major
attraction)

(recommended by the Hong Kong Chefs
Association)

(recommended by the Board of Airline
Representatives)

(recommended by a wine related association)

(recommended by the Hong Kong Hotels
Association)

(recommended by a travel agent)

(recommended by a sport/recreation organisation)

(recommended by a hospitality/trade organisation
with a focus on adopting technology)
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Members (Con’t):
Dr Paul LEUNG Kin-hang

Mr Paul LEUNG Yiu-lam, MH

Ms Katherine LO

Dr William NG Tsz-man

Mr Lenny WONG

Mr Alex WU Shui-lun

Mr Wilson WU Wai-tsuen

Ms Brenda YAU

Mr YAU Tik-wai

Ms Christina LUI Miu-ling
(since 6 April 2022)

Ms Elsa HUNG Pui-ling

Mr Edmond YU Kwok-chu

Advisors:

Mr Felix M BIEGER
Mr Rudolf GREINER
Mr Graeme J READING

Mr Larry TCHOU Ming-kong

(recommended by a local education/training
institution)

(recommended by the Travel Industry Council of
Hong Kong)

(recommended by the Hong Kong Tourism Board)

(recommended by a catering association)

(recommended by a small and medium hotel)

(recommended by a local based hotel chain)

(recommended by a major restaurant chain)

(recommended by the Hong Kong Exhibition &
Convention Industry Association)

(recommended by a travel agent)

(representing the Commissioner for Labour)

(representing the Commissioner for Tourism)

(representing the Executive Director of the
Vocational Training Council)
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Membership of Hotel, Catering and Tourism Training Board
(2023 - 2025)

Chairman:

Mr Philip YU Siu-chun

Members:
Mr Stuart James BAILEY

Mr Christopher Howard John BIRT

Mr Robert Andrew BLYTHE

Mr Ringo CHAN

Ms Winnie CHAN Wun-yin

Mr Colin CHANG Ka-lim

Mr Nelson CHOW Kwok-ming

Dr Monica CHOY Wai-chun

Dr Barry IP Wah-shun

Ms Cannie KWOK Sze-wai

Mr Patrick KWOK Chi-kit

(recommended by a major international hotel chain)

(recommended by the Hong Kong Exhibition &
Convention Industry Association)

(recommended by The Board of Airline
Representatives)

(recommended by the Club Managers’ Association
of Hong Kong)

(recommended by the Hong Kong Bakery and
Confectionery Association)

(recommended by the Federation of Hong Kong
Hotel Owners Limited)

(recommended by a major theme park or a major
attraction)

(recommended by a wine-related association)

(recommended by a local education/training
institution)

(ad personam)

(recommended by the Hong Kong Tourism Board)

(recommended by the Hong Kong Hotels
Association)
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Members (Con’t):
Dato’ Herman LAM Woo-chung, KSJ

Mr Wilson LEE Po-lam

Mr Paul LEUNG Yiu-lam, MH

Dr William NG Tsz-man
Mr Lenny WONG

Mr Tony WONG Man-fai
Mr Alex WU Shui-lun
Mr YAU Tik-wai

Ms Nancy TANG Mei-lan
Ms Elsa HUNG Pui-ling
Mr Edmond YU Kwok-chu
Advisors:

Mr BIEGER Felix M

Mr GREINER Rudolf

Mr READING Graeme J
Mr Larry TCHOU Ming-kong

(recommended by a travel agent)

(recommended by a hospitality/trade organisation
with a focus on adopting technology)

(recommended by the Travel Industry Council of
Hong Kong)

(recommended by a catering association)

(recommended by a small and medium hotel)

(recommended by a major restaurant chain)

(recommended by a local based hotel chain)

(recommended by a travel agent)

(representing the Commissioner for Labour)

(representing the Commissioner for Tourism)

(representing the Executive Director of the
Vocational Training Council)
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10.

11.

12.

Appendix 2

Terms of Reference of
Hotel, Catering and Tourism Training Board

To determine the manpower demand of the industry, including the collection and
analysis of relevant manpower and student/trainee statistics and information on socio-
economic, technological and labour market developments.

To assess and review whether the manpower supply for the industry matches with the
manpower demand.

To recommend to the Vocational Training Council (the Council) the development of
vocational and professional education and training (VPET) facilities to meet the
assessed manpower demand.

To advise the Council on the strategic development and quality assurance of its
programmes in the relevant disciplines.

To prescribe job specifications for the principal jobs in the industry defining the skills
and knowledge and advise on relevant training programme specifying the time a trainee
needs to spend on each skill element.

To tender advice in respect of skill assessments, trade tests and certification for in-
service workers, apprentices and trainees, for the purpose of ascertaining that the
specified skill standards have been attained.

To advise on the conduct of skill competitions in key trades in the industry for the
promotion of VPET as well as participation in international competitions.

To liaise with relevant bodies, including employers, employers’ associations, trade
unions, professional institutions, training and educational institutions and government
departments, on matters pertaining to the development and promotion of VPET in the
industry.

To organise seminars/conferences/symposia on VPET for the industry.

To advise on the publicity relating to the activities of the Training Board and relevant
VPET programmes of the Council.

To submit to the Council an annual report on the Training Board’s work and its
recommendations on the strategies for programmes in the relevant disciplines.

To undertake any other functions delegated by the Council in accordance with Section
7 of the Vocational Training Council Ordinance.
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Appendix 3

Membership of Working Party on Manpower Survey

Catering Industry (2021 — 2023)

Convenor:
Ms Anita CHENG Wai-ching
(since 11 June 2021)

Members:

Mr BLYTHE Robert Andrew

Mr Nelson CHOW Kwok-ming

Dr LEAHY Patricia, JD, SBS, BBS

Dr NG Tsz-man

Mr Ricky TSUI Chi-ming

Mr Sanford KU Kwok-ming
(since 9 June 2022)

Hong Kong Chefs Association

The Club Managers’ Association of Hong Kong

Hong Kong Sommelier Association (Greater China)

Hong Kong Sports Institute

The Association for HK Catering Services
Management Limited

Hotel and Tourism Institute/
Chinese Culinary Institute/
International Culinary Institute,
\ocational Training Council

Hong Kong Institute of Vocational Education,
\ocational Training Council
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Membership of Working Party on Manpower Survey —
Catering Industry (2023 — 2025)

Convenor:
Dr NG Tsz-man The Association for HK Catering Services
Management Limited
Members:
Mr Ringo CHAN Four Seasons Hotel
Mr Nelson CHOW Kwok-ming Hong Kong Sommelier Association (Greater China)
Dr Monica CHOY Wai-chun Technological and Higher Education Institute of
Hong Kong
Mr Tony WONG Man-fai Lai Sun Dining
Mr Ricky TSUI Chi-ming Hotel and Tourism Institute/
Chinese Culinary Institute/
International Culinary Institute,
\ocational Training Council
Mr Sanford KU Kwok-ming Hong Kong Institute of Vocational Education,

Vocational Training Council
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Terms of Reference for the Working Parties on
Manpower Surveys - Hotel, Catering and Tourism Industries

(1) To determine the manpower demand of the industries, including the collection and analysis of
relevant manpower statistics and information on socio-economic, industry and labour market
developments;

(2) To assess and review whether the manpower supply for the industries match the manpower
demand and to project the training needs in order to meet the latest market demand.
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Employees

Full-Time Employees

Trainees / Apprentices

Part-Time Employees

Casuals

Vacancies

Vacancy Rate

Average Monthly
Remuneration Package

Appendix 4

Definition of Terms

“Employees” refers to persons who are under the payroll of the
sampled establishment / company for the specified job, regardless of
whether the employees are deployed to work in other places
(including the mainland of China).

“Full-Time Employees” refers to those working full-time (i.e. at least
4 weeks a month, and not less than 18 hours each week) under the
payroll of the establishment. These include proprietors and partners
working full-time for the establishment.

“Trainees / Apprentices” refers to those employees undergoing
training and includes trainees receiving any form of training and
apprentices under a contract of apprenticeship.

“Part Time Employees” refers to employees who are employed under
a “contract of employment” and their working hours per week are less
than 30.

“Casuals” refers to individuals who are hired on an ad-hoc basis.

“Vacancies” refers to those unfilled, immediately available job
openings for which the establishment is actively trying to recruit
personnel at the time of survey.

“Vacancy rate” refers to the vacancies as a percentage of the total
number of full-time employees and full-time vacancies.

“Average monthly remuneration package” refers to the average
monthly remuneration package during the past 12 months before
enumeration, including basic salary, overtime pay, cost of living
allowance, meal allowance, housing allowance, travel allowance,
commission and bonus. It is an average figure among employees
engaging in the same principal job.
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Turnover Rate

Postgraduate Degree

First Degree

Sub-degree

Diploma / Certificate

Secondary 4 to 6/7

Secondary 3 or below

“Turnover rate” refers to the number of employees left as a percentage
of the total number of full-time employees and full-time vacancies.

“Postgraduate degree” refers to a higher degree(s) (e.g. master’s
degree) offered by local or non-local education institutions, or
equivalent.

“First degree” refers to the first degree(s) offered by local or non-local
education institutions, or equivalent.

“Sub-degree” refers to the Associate Degree, Higher Diploma,
Professional Diploma, Higher Certificate, Endorsement Certificate,
Associateship or equivalent programmes offered by local or non-local
institutions.

“Diploma / certificate” refers to technical and vocational education
programmes, including Diploma / Certificate courses, Diploma of
Foundation Studies, Diploma of Vocational Education and
programmes at the craft level or equivalent.

“Secondary 4 to 6/7” refers to the education programmes under the
Hong Kong Certificate of Education Examination (HKCEE), the
Hong Kong Diploma of Secondary Education (HKDSE)
Examination, Diploma Yi Jin, or equivalent.

“Secondary 3 or below” refers to secondary 3 or below, or equivalent.
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Appendix 5
ffiFg 5

CONFIDENTIAL

WHEN ENTERED WITH DATA

HOA B & oK

wE XA

Vrc

VOCATIONAL TRAINING COUNCIL
B ¥l &

THE 2022 MANPOWER SURVEY OF THE CATERING INDUSTRY

BHE2022E A NRE

The 2022 Manpower Survey of the Catering Industry (CA) aims at collecting manpower information of the industry concerned
for formulating recommendations on future manpower training. Please kindly provide the information of your establishment as

at 1** October 2022 by answering the questionnaire. Thank you.

ERB K022 N JTHRE B HEEN AT IS &R - W RAR A ST SRHE T E R - 2858 BERAERE

2022410 A 1H /9 A S I BLES ILRT - St -

Establishment Information

PR

TOTAL NO. OF PERSONS ENGAGED:

& & % A%
Category of the restaurant in your establishment:
SRR BRI

Restaurant in Club
GRTERE

Chinese restaurant

B /R

Hong Kong style restaurant
(incl. Hong Kong style tea cafes, etc.)

AR (BEERRES)

o O

Western, Japanese, Korean, etc.)
P EEE (R E SR - EE= - B - @5

Details of Contact Person*

Other than Chinese restaurant (Fusion, Countries Cuisines, incl.

I I

(For official use)
Industry Code

Fast food shop
PR SE

Beverage serving place

(incl. Bars, Coffee shops, Herb tea shops, etc.)
EREmBEFESS T (EFEEE ~ kRS ~ R HHE)

Other meal / food service

(incl. Desserts houses, Food court, Takeaway shops, etc.)
HA BRI (BFEE KIS ~ ZFaks - ANEIES)
Event caterer

FERERSRE

Bhek N &R

NAME OF PERSON TO CONTACT: POSITION:
i 4& N 4 # A

TEL. NO. : - FAX NO. :
BEE fi = {8 B
E-MAIL :

o

* The information provided will be used for the purpose of this and subsequent manpower surveys.

IITFEHEENIHNT R AR HBA T -
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#

Part | — Manpower Information
S8 — AJfER

Please complete columns ‘B’ to ‘E’ of the questionnaire according to the list of principal jobs by referring to Appendix B for job description of
individual job.

AIE YR P ER - WSE I ixB AR SRR LIFRITASES RN S ‘B £ B -

Survey Reference Date : 1% October 2022
st HER : 2022 ££10H 1H

Principal Jobs (Full Time employees) £ (SIEER)

Please refer to Appendix A for column explanations.

A ERARN LAY -

(A)
Principal Job
TR

(See Appendix B)
(2RIf$% B)

(B)

No. of
Full Time
Employees as
at Survey
Reference Date

©
No. of
Full Time
Trainees/
Apprentices”
as at Survey

(D)

No. of
Full Time
Vacancies
as at Survey

Reference Date

B
Average Monthly

Remuneration Package of
Full Time Employees
(Excl. trainees/ apprentices )

(Excl. trainees/ | Reference Date| (Excl. trainees/ 2BEE > 5H
apprentices”) apprentices”) SELETEN
(HBE B BN
TE4ET HIARY | 7E488aT H BARY | 7E4r51 H BARY
2WEE \ | 2WEEE | £Bzehiag | Code
(EE4 2| BEAl | (EEa s |k
& BN & BN 1 $15,000 or below ST
2 $15,001 - $20,000
3 $20,001 - $25,000
Jobl Please enter a zero ‘0’ in the box if no 4 $25,001 - $30,000
Code employee /trainees/apprentices/vacancy. 5 $30,001 - $40,000
T WLHER HEE BE /2 HBIEST 6 $40,001 - $60,000
it A A0 7 $60,001 or above 5L |
e.g:]Job Title A (3 employees, 1 Apprentice and 2 vacancies) 3 1 2 6

BT | B GRS, 128G i 2 ZE )

Sales and Management Section 23 & FTHGER

Managerial and Professional Level &% K B2 A 4%

Executive Director ; General Manager
101 BTHE S ; JRACH

Director / Manager of Human Resources
102 \ T B IR AR 4T

Chief Accountant ; Financial Director
103|KE G ST ; 4R

Purchasing Manager
104 R DA

Business Manager ; Sales Manager
105| AL ; B

[Administration Manager ; Executive Manager ; Executive Assistant Manager
107|/TRACHE | FTREIAEH

Club Manager ; Director of Operations
108| S FTACEE | EEANE

Director / Manager of Marketing ; Digital Media Manager ; Corporate Communications Manager
10935 E0AER: ACHE | B RS A, A SR EARALE

Food and Beverage Director / Manager
110)E B AEE: 4K

BEEH

Supervisory Level

Human Resources Officer
202\ HE R ELE

IAccounting / Supervisor ; Cost Control / Supervisor (Food and Beverage)

203t EE | RERAER EE

Sales Supervisor
205 EEHLEE

[Administration Officer ; Culinary Operations Officer
07| TELEE ; BB ETF

Public Relations Officer ; Digital Media Officer
209N LRI  BGHER EE

Maintenance Supervisor ; Technical Supervisor
UPREEEE ; FIEE

Store Supervisor
2fEHLEE

Security Supervisor ; Head of Security
23R ELEE EE

Craft/Operative Level & Administrative and Others T/ #fFE T4 f1 X E RFHAME T

Engineering Craftsman
1Y TREHRK T

Security Officer ; Valet Parking Attendant
lfrZz s REa#EE

Human Resources Clerk ; General Office Clerk
A HTERE A HFHEXA

[Accounting Clerk
403| &= XA

General Storekeeper ; Store and Receiving Clerk ; Purchasing Clerk ; Quality Control Clerk
afEEE  BERWEE  HEE A | mEIERIE

Secretary ; Office Assistant ; Driver
414006 IR AE I S

“Trainees/ Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

PEEL )/ TERE ) IREEREZIGNESR - REFEARZSEYANIRNEEL  TRREEALIZIBIEGRE -
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A) (B) © (D) B
Principal Job No. of No. of No. of Average Monthly
RS Full Time Full Time Full Time Remuneration Package of
Employeesas| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(2RM8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ ﬁ?&i@%ﬁz%
apprentices®) apprentices®) SEEH
(CEE4 B RN
E4ET HIARY | 1a4sT H BARY | 74851 H BRRY | code
SBHEE | WerEs | 2BETE |
(EEE 2| B AR (B4 ] 1 $15,000 or below ST
iz ) EBRSN) | 2 $15,001 - $20,000
Job Please enter a zero ‘0 in the box if no i :ggggi B zgg’ggg
Codel employee /trainees/apprentices/vacancy. 5 $30'001 $ 40’000
Tk {ir UNERRR HEE B ZER FET | 6 $40.001 - $60.000
ot FEA A 07 - 7 $60,001 or above {2 -

Table Service Section fEEER

St S INSH

Managerial and Professional Level

Restaurant Manager ; Banquet Manager

13 Em sy | srdris
Supervisory Level BRESLR

Restaurant Head Supervisor

231 TS CEBEEE

Captain ; Restaurant Supervisor

2324t ST

Pantry Supervisor
234

Craft/Operative Level # T/ #/ET4k

\Waiter/Waitress ; Server
IBUFFIEAL  IRIEE

Receptionist ; Hostess
IRYEFFE L K

Uniform and Linen Attendant ; Cloakroom Attendant
333l A B AR EEL SRR AL 3 (RUBR E A

Pantry Server / Assistant ; Food-runner
sl

Cashier

335) i tH& (YR

Food Station / Counter Handler
BB/ NEEI S, NEEEE S

Delivery Staff / Take-Away Service Staff
BRI S [ HNERBE T

Production Section {5k

LSEE E YN

Managerial and Professional Level

Executive Chef ; Executive Sous Chef
15T ; &I BhE T BT

Head Chef ; Sous Chef

Executive Pastry Chef ; Head Chef (Pastry)

lSZlé‘%l%?Eﬂi
LRI AR BT A

153

Head Chef (Specialty Cuisine) / Cook for Asian / Exotic cuisine
155 Ea L AEETRT (RN R EVEEIZR)

Supervisory Level 7E2EELK

Senior Cook
2520 = 4R BT

Pastry Chef
253 KRB ETAT

Barbecue Cook

255\ {FELR BT / SEERE BT

ol

Garde Manger
256| 2 3 LB A

Craft/Operative Level 3T 3R/ETER

Cook
352)Bififi

Baker ; Pastry Cook
33| LRI ; KRBFETH

Junior Cook

357) A E AR

Kitchen Assistant

358|ETHili) T

Cleaner ; Dishwasher
350PE L L

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

PEEL )/ TEE ) SHEEREZIGNER - REFREARZSEPANRNEELE  TRIREES L2 IBETE -
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#

Joh
Code]
Ikt
4

161]

261
262
263
264
265
266)
267
268

269

361
362
363
364

365

171

271
272

273

371

372

A)
Principal Job
TSR

(See Appendix B)
(2Rif$% B)

(B)

No. of
Full Time
Employees as
at Survey
Reference Date
(Excl. trainees/
apprentices®)

TEFEET HIY

©
No. of
Full Time
Trainees/
Apprentices”
as at Survey
Reference Date

TEgEaEt HI

£REE 8| £REEL

(ERLE
1 st

LIEIN

(D)

No. of
Full Time
Vacancies
as at Survey

Reference Date
(Excl. trainees/
apprentices®)

et HI

2Rz
(EEE 5
T BrRat)

Please enter a

zero ‘0’

in the box if no

employee /trainees/apprentices/vacancy.
WNGHRR HEL BEE  SEIETT

&P HHA 07 o

(B

Average Monthly

Remuneration Package of
Full Time Employees
(Excl. trainees/ apprentices )

2BRER 2 5FH

P

(EHEBE BRI

Code
Kb
1

~N o oA wWwN

$15,000 or below E7LL T
$15,001 - $20,000
$20,001 - $25,000
$25,001 - $30,000
$30,001 - $40,000
$40,001 - $60,000
$60,001 or above =LA

Production Section (Continued) {58 (48)

Principal jobs related to Chinese cuisine (if applicable) B2 3ZAHRRERr  (Z0F )

Managerial and Professional Level 4%8H fz B3 A B4K

Executive Chinese Chef ; Executive Chinese Sous Chef

PEATBAEET ; ElBhE AT B

Supervisory Level BB

Dim Sum Head Cook
JEL O BT

No. 1 Cook / Head Stove
T

No. 2 Cook
Bt

Senior Cook

BT

Chef (Specialty Cuisine)
FF e B (RN BRI SR )

No. 1 Chopper
filiff

No. 2 Chopper
il

Butcher
USES

IAboyeur (Production Control Cook)
[FTfr

Craft/Operative Level # T/ #fET4k

Dim Sum Cook
| S

No. 3 Cook
=Rt

No. 4 Cook
| [

Pantry Cook ; Vegetable Cook
LA BT

Specialty Cuisine Cook
[RFEEETET (G REVEEIR)

Beverage Section gRimEd

LSEE E NS

Managerial and Professional Level

Chief Sommelier / Head Sommelier
| st i)

BER

Supervisory Level

Sommelier

Pl

Beverage Manager ; Bar Manager
PKIEACEE | B A | I AE

Tea Master ; Barista
RERE ; DIEAT

Craft/Operative Level T /#{ET4k

Bartender ; Barman ; Mixologist

S ;R

Beverage Assistant
Bl &2 KRB A

Other Related Catering Industry Staff Zf AR & ENE T

“Trainees/ Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

PEBEL, S TERE ) IRIE RIS R S - R EEIE R S AT EE 4 MBI E A LIRS VERE -
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Part 11
o

Part Time employees and Casuals

HRESK WS T

Please indicate the post and the following manpower information of Part Time employees” and Casuals” as at Survey Reference Date.

H T IR R B BB ARk (e A AR E FHITTE -

FHETEGET HE SRR e 2 RS B TR R T &R -
Part Time Employees”™ Casuals”
FRER" =
N “Part Time employees” refers to employees who are employed #  “Casuals” refers to individuals who
under a “contract of employment” and their working hours per are hired on an ad-hoc basis.
week is less than 30. WS T B IE# EIFE 2
Post (Please refer to the principal job RBR L RIERFERE A Z RGBT R LR 30 AF 2008 T
in Part ) HET,
B GE2EH 8z THHH) No. of No. of No. of
W = a -
(for example: Waiter, Cashier, Delivery Staff, employees Code :3;3{;65}:' il vacancies as No. of casuals | vacancies as at
Cook, Junior Cook, Beverage Helper, | reporteddutyas — ;oue Wage Range atSurvey | reported duty as Survey
Dishwasher) at Survey ‘ ST SR Reference at Survey Reference
e e Reference Date 1 $37.5 - $50 Date Reference Date Date
T i s | (egmtEm 2 (SSLS0  rgptEME | (eERPES | (rgetEm
s o HIEE AL E HyZEGAE H HIEEN AL HyZE AR H
Age distribution of Employees
(B BRI
2. Please indicate the percentage of age range distribution of Full Time employees of the following job levels.
aafEH  EEREE NIRRT 2R B 1 -
25 or below 26-35 36-55 56 or above No such level of staff
25 FRECLLT 26 % 35 5% 36 % 55 % 56 pREkbA I | AR S T
(@) Managerial/Professional Level
g EINY * * * % L]
b) S i Level
" “| [
(c) Craft/Operative Level 0 0 0 0
T S E T4, % % % % L]
New Recruitment
3. Please state the number of Full Time emﬂEHIo ees who were newly recruited in the past 12 months.
I B 7 e i i [ DA I 21 AL 1 = N
Managerial/ Supervisory Craft/ Administrative
Professional Level Level Operative Level _and Others
& HEE N B2 HHEER FTLBRETHR | YERFEMET
(&) Total
HNBL
(b) Number of new recruits with catering industry
experience o
HridhE ot B AR B SR R B A B
(c) Number of new recruits who are Fresh Graduates
of Catering Programmes
HTHHRE Y I e B B S R PR SRS A A\ B
4. For those new recruits without catering industry experience, please indicate the industry that they worked in before.
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Employees who had left the Establishment
EREES

5. Please state the number of Full Time employees who had left in the past 12 months.
FAN BR8N SRR A B -

(@) Managerial/Professional Level (b) Supervisory Level
gt YN U BEHER
(c) Craft/Operative Level (d) Administrative and Others
L #ETER XEKEAMET
Business Environment
(RE
6. Please indicate your view on the expected change in business volume of your establishment in the next 12 months

(Please tick in the box as appropriate) and indicate the reasons leading to the better or worse.

sfat AR TR RS A SRS EATE( L GHFEEE AT N 1 v 75%) e 5 [ s IR A -

Better Please state reasons
I + % | Gy
D Stable
D Wq(sen ) o (Please state reasons)
i 0| GEsolsE )

D Uncertain
AEE

Major Difficulties Encountered in Recruitment

EEERS R EE

7. Please indicate the difficulties encountered in recruitment of Full Time employees of your establishment in past 12 months.

AL BV RE T E A A R e S AT E AR -

Managerial/ Craft/
Reasons Professional Supervisory Operative
JRA s BEE T/ EEL
HEAE

(&) No recruitment was taken place
A
(b) Recruitment was taken place and did not encounter difficulties
HENS > WA RIS R
(c) Recruitment was taken place and the difficulties encountered were: (You may tick “v™ one or more options.)
HiEE » FUBEINREE © (FRV7ESR—IH - )
(i)  Lack of candidates with relevant experience
ik = ELAH RS Bk I
(ii)  Insufficient trained/qualified manpower in the related disciplines
k= EFHRAGNSE, &R N T TE R
(iii) Terms of employment (e.g. compensation and benefits)
FEFIGRCE (G40 - B s rE )
(iv) Working conditions (e.g. working hours, shift work)
TAEMGRM: (B0 - TAERER > SRBET1E)
(v) Working environment
TARERSR
(vi) Career prospects
BtE
(vii) Competition for manpower from other industries
VASERIASE PANEE T
(viii) Competition for manpower from the Mainland/Macao/other cities
IS R UM s A X147 s NS B i
(ix) Others (please specify)
HoAthr (5FE)

el
L

OO0 OO no
HNANEE NN NN
JodUuodoon O5
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Preferred Education Level and Years of Experience of Employees

EEEANHEREERHEEER

8.  Please choose preferred education level and years of experience of Full Time employees.

HEE2RE R EA WA EIE R AHEE -

Job level

Tk

Managerial/
Professional

&H HEAR

Supervisory
HEE

Craft/

Operative
T #8ET

(a) Education Level (Please tick “v” 1 box for each job level)

BEEE (BRIEHE V" EIH)

(i) Postgraduate Degree
e st=cdiA

(ii) First Degree
il

(iii) Sub-degree (e.g. Higher Diploma)
BIERAT (B0 = 4R

(iv) Diploma/Certificate
X/ EE

(v) Secondary 4 to 6/7
R LE=C AV

(vi) Secondary 3 or below

h=sbUT

(b) Years of Experience (Please tick “v” 1 box for each job level)

HHER (GREES Y BT

(i) 10 years or more

) e | I E R I

oo odot jgobodon

o | I E R L

AL |
(i) 6 years to less than 10 years
NEZETHFELT
(iii) 3 years to less than 6 years
=FEENFLT
(iv) 1 year to less than 3 years
—HEFE=AFDT
(v) Lessthan 1 year
—HELUT
(vi) No experience
s
No such level of staff
RN E T
Training

gl

9.  Please choose the preferred mode of training for Full Time employees (You may tick “v" one or more options.).

FEE e R R EARAISRES (Y ESR—IH) -

Face-to-face 2 -

(8) Company’s in-house training
IAEI S

(b) Outside training provider
SN

(c) On-the-job training
FEREEE AN

Online #8.t:

(d) Real-time online training via relevant software (e.g. zoom)
B 2 AR A BG4 L33 (B4 + zoom)

(e) Bite-size video training via online platform
TE4E P BB A

Managerial/ Professional and

Supervisory
& HEEANE RBEEE

Craft/Operative
T #fFEL

No such level of staff

RANARRE T

0 o

o OO
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10. When compared with last year, the training and staff development budget of your establishment in the next 12 months will:

BN R Z{E B A8 B TR AR A EUE R —F LR

I:‘ Increase H&1j[1 I:' Decrease J/»

. No training arranged in last year or in the next 12 months
[ ] Remain unchanged 422 L A (B S 2

11. To meet the emerging trends of the industry, please indicate the future training areas required for Full Time employees.
(You may wish to tick “v” more than 1 training area for each job level)

RICE TGS, - 55 H 2 e BAE R R E 05005 - (BT V7B 2 (51 #EhE )

. Managerial/ Craft/
Tr:Tlg;l?g Professional Supervisory Operative
- K HEANE BEaE BT EET

A. Managerial Skills ZEHETS
(i)  Business and Financial Strategic Planning, Implementation and Evaluation
SR B AR SRS AR - HEAT sy
(i) Human Resources Management
ANEREH
(iif) Sales and Marketing Strategic Planning, Implementation and Evaluation
BB e ISR R ~ HETT Redeayt
(iv) Supervisory Techniques, Leadership Skills
BEEH - EEET
(v) Risk Management
JeE e EE
(vi) Smart Technology Development
HReRR R
(vii) Food Chain
EYBtER

B. Trade Skills {735 8E
(i)  Suggestive Selling

fei )i

(ii) Cost Control
A

(iif) Contemporary & Presentation Art
AR

(iv) Food Trends & Sustainability
EREES R AT R

(v) Diets & Nutrition

(vi) Restaurant Service
B

(vii) Beverages (Alcoholic and Non-alcoholic)
BIORI GRS R IREA)

(viii) Banquet / Catering Event Management
HEREHEHERE

(ix) Food Hygiene and Safety
BRI S

(X)  Industry System Application
SR RAER

C. Generic Skills 3@H#T5

(i)  Customer Service
EE R

(i) Communication
il

(iii) Problem Solving
HpER A

(iv) Interpersonal Skills
PR

D. Language &

(i)  Putonghua
i

(ii)  English
b

E. Others HApth

Others (please specify)

Hth (FEER8H)

No such level of staff

KA AR S T

) O O O
) O O O

I T

End of questionnaire. Thank you for your co-operation.
HiE5T - ZHETE -
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CONFIDENTIAL N ST Y1
WHEN ENTERED WITH DATA ®E

‘! ' ‘ VOCATIONAL TRAINING COUNCIL

i S

THE 2022 MANPOWER SURVEY OF THE CATERING INDUSTRY
REFE2022F A NHE

The 2022 Manpower Survey of the Catering Industry (CA) aims at collecting manpower information of the industry concerned
for formulating recommendations on future manpower training. Please kindly provide the information of your establishment as
at 1°' October 2022 by answering the questionnaire. Thank you.

BRESE2022 N JTH8E B RESEN ATE BT &R - WL AR ATTHIRFETEE &R - B5E  SHERIE
2022¢E10 5 1H Y AT IE R IE MG - ZafEafE

Establishment Information

PR

(For official use)
Industry Code

TOTAL NO. OF PERSONS ENGAGED:
& B 8 N &

Category of the restaurant in your establishment:

SRR :

Beverage serving place
(incl. Bars, Coffee shops, Herb tea shops, etc.)

L IES T (EFENE ~ isEE ~ R EHE)

Other meal / food service

(incl. Desserts houses, Food court, Takeaway shops, etc.)
A BB AR (REHKE SRS  SMEEE)
Event caterer

B R T

D Chinese restaurant
ch RS | R 3EE

Hong Kong style restaurant

(incl. Hong Kong style tea cafes, etc.)

BB (EEEXREES)

Other than Chinese restaurant (Fusion, Countries Cuisines, incl.
Western, Japanese, Korean, etc.)

FEh B R e Z e - afEmE= - A #@:0%)

Fast food shop Restaurant in Club

O O
I I

HREE TR
Details of Contact Person*
BReg NERL*
NAME OF PERSON TO CONTACT: POSITION:
Wk &% N 4k % A
TEL. NO.: - FAX NO. :
Ei [Epva =t
E-MAIL
B

* The information provided will be used for the purpose of this and subsequent manpower surveys.
PRI EEA R H A8 - C
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#

Survey Reference Date : 1% October 2022
st HER : 2022 ££10H 1H

Part | — Manpower Information

S8 — AJfER

Please complete columns ‘B’ to ‘E’ of the questionnaire according to the list of principal jobs by referring to Appendix B for job description of
individual job.

FATRIBYIR Iy E B - A2 K8k BA R S TG0 LIERIAACEE RN &M B £ E -
Principal Jobs (Full Time employees) £ R (SIEER)

Please refer to Appendix A for column explanations. 5% £ [ AN S REYEREH -

(A) (B) © (D) (B
Principal Job No. of No. of No. of Average Monthly
RS Full Time Full Time Full Time Remuneration Package of
Employees as| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(&:EMt$% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ 2RMER Z&H
apprentices®) apprentices”) SR

(EBE B o)
{E4at HIIRY | fE4at H IR | AE%8sT H IRy
2B A M| BT LE | 2R | Code
(o | BRAET AL (EHE g | R

&

R YS) S 1 $15,000 or below =¢ LT
2 $15,001 - $20,000
3 $20,001 - $25,000
Joh Please enter ~a zero ‘0’_ in the box if no 4 $25,001 - $30,000
Code employee /trainees/apprentices/vacancy. 5 $30,001 - $40,000
T i WL A RS HELE BME R SHETT 6 $40,001 - $60,000
Jotm & A 07 - 7 $60,001 or above EZLL |-
e.g:] Job Title A (3 employees, 1 Apprentice and 2 vacancies) 3 1 2 6

B | B CHIES, 1388 6E K 2(HZE)

Sales and Management Section 33 K {TBES

Managerial and Professional Level X3 KBS A B4K

Executive Director ; General Manager
101 TH S ; JEAH

Director / Manager of Human Resources
102 \ TR B4R AL

Chief Accountant ; Financial Director
103|KEG ST ; B4R

Purchasing Manager
104)FRiE ER AL EE

Business Manager ; Sales Manager
105PEB A | BsEE A

Administration Manager ; Executive Manager ; Executive Assistant Manager
107)TBEEH ; 1B

Club Manager ; Director of Operations
108| G ATARE | BIENE

Director / Manager of Marketing ; Digital Media Manager ; Corporate Communications Manager
1095 E0AEE: 4KFE BT ARG S EE, (SRR

Supervisory Level BEELRK

Human Resources Officer
202 \ B FE A

IAccounting / Supervisor ; Cost Control / Supervisor (Food and Beverage)

203t R | SRERA TR EE

Sales Supervisor
205 EEHLEE

[Administration Officer ; Culinary Operations Officer
07| TELEE ; BIBEETF

Public Relations Officer ; Digital Media Officer
209N LRI BGHER EE

Maintenance Supervisor ; Technical Supervisor
21| REHEE | SR

Store Supervisor
20fEHLEE

Security Supervisor ; Head of Security
3R EEE/ EE

Craft/Operative Level & Administrative and Others T/ #fE T4 f1 SXE RFHAME T

Engineering Craftsman
Y TR T

Security Officer ; Valet Parking Attendant
Rz s REa#EE

Human Resources Clerk ; General Office Clerk
A HTERE A HFHEXA

[Accounting Clerk
403|EE XA

General Storekeeper ; Store and Receiving Clerk ; Purchasing Clerk ; Quality Control Clerk
afEEE  BERWEE BRI E | mEIERIE

Secretary ; Office Assistant ; Driver
414006 IR AE D S

“Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
PEEL TR IRIEERERISEHE B - R EEIEE 2 PRI EE 4 AIRBEE AU ZISHERE -
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A) (B) © (D) B
Principal Job No. of No. of No. of Average Monthly
T IR TS Full Time Full Time Full Time Remuneration Package of
Employeesas| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(2RM8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ ‘%MEE“ZH
apprentices®) apprentices®) SEEH
(CEE4 B RN
E4ET HIARY | 1a4sT H BARY | 74851 H BRRY | code
SBHEE | WerEs | 2BETE |
(EEE 2| B AR (B4 ] 1 $15,000 or below ST
iz ) EBRSN) | 2 $15,001 - $20,000
Job Please enter a zero ‘0 in the box if no i :ggggi B zgg’ggg
Codel employee /trainees/apprentices/vacancy. 5 $30'001 $ 40’000
oo MEHIRE BHE B 2R EST | & 40,001 $60.000
ot A A0 7 $60,001 or above 5¢ 2L

Table Service Section fEEER

St S INSH

Managerial and Professional Level

Restaurant Manager ; Banquet Manager

13 Em sy | srdris
Supervisory Level BRESLR

Restaurant Head Supervisor

231 TS CEBEEE

Captain ; Restaurant Supervisor

2324t ST

Pantry Supervisor
234

Craft/Operative Level # T/ #/ET4k

\Waiter/Waitress ; Server
IBUFFIEAL  IRIEE

Receptionist ; Hostess
IRYEFFE L K

Uniform and Linen Attendant ; Cloakroom Attendant
333l A B AR EEL SRR AL 3 (RUBR E A

Pantry Server / Assistant ; Food-runner
sl

Cashier
P EHIGIE (BERE)

Food Station / Counter Handler
BB/ NEEI S, NEEEE S

Delivery Staff / Take-Away Service Staff
BRI S [ HNERBE T

Production Section {5k

Managerial and Professional Level £XBE 7 B2 A B4K

Executive Chinese Chef ; Executive Chinese Sous Chef
16Y ST EARET ; Bl BB ST BT

Supervisory Level EEELK

Dim Sum Head Cook
2614250 F T

No. 1 Cook / Head Stove
262|5E

No. 2 Cook
263 _&f

Senior Cook
264) -1

Chef (Specialty Cuisine)
265 Rt e E BT (TR RV

No. 1 Chopper
266

No. 2 Chopper
267) b

Butcher
268K

[Aboyeur (Production Control Cook)
2697 1

Barbecue Cook

255| LK ETAT / SRS TRl

ol

Craft/Operative Level T/ ¥{ET4K

Dim Sum Cook
3618 L BT

No. 3 Cook
362) =&t

No. 4 Cook
363|7ufEt

Pantry Cook ; Vegetable Cook
364|E AT 5 BREEETEN

Specialty Cuisine Cook
365 R ESEETAT (R R BRI )

Kitchen Assistant

358|ETRTEN T

Cleaner ; Dishwasher
359P AL el

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

PEEL )/ TERE ) SHEEREZIGNER - REFREARZSEPANIRNEELE  TRIREE A2 IBETE -
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A) (B) © (D) (E)
Principal Job No. of No. of No. of Average Monthly
T IR TS Full Time Full Time Full Time Remuneration Package of
Employeesas| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(Z:EiMT8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ 2BER > 5H
apprentices”) apprentices”) SELETEN
(HBE B BN
TE4ET HIARY | 7E88aT H BARY | 7E4r51 H BARY
SWEE A% EWEEs | £Rzpian | Code
(gt B | BEEAl | (Eas s |k
T AN & BN 1 $15,000 or below =L
2 $15,001 - $20,000
3 $20,001 - $25,000
Job Please enter a zero ‘0’ in the box if no 4 $25,001 - $30,000
Codel employee /trainees/apprentices/vacancy. 5 $30,001 - $40,000
Bk fir ﬁﬂfiﬁﬁé%/gﬂéﬁi/%ﬁ/§@%  EETER 6 $40,001 - $60,000
o A A0 - 7 $60,001 or above 5¢b

Beverage Section gXimEl

Managerial and Professional Level

KHPHEAESR

Chief Sommelier / Head Sommelier
17148 P T

BER

Supervisory Level

Sommelier
271)sml Al

Beverage Manager ; Bar Manager
272 KIEEEEE § B EAEET | IE AL

Tea Master ; Barista
273 ZS R 5 uinkAT

Craft/Operative Level #T /#/ET4K

Bartender ; Barman ; Mixologist
37U & SRR

Beverage Assistant
37EkinRIC & ; KIERE B

Other Related Catering Industry Staff RSN E T

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
PEEAE ) TR BIEEEIISNESR - REEIETEREZ S EYGIRNEE L - AR S ISEAE -
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Part 11
o

Part Time employees and Casuals

HRESK WIS T

Please indicate the post and the following manpower information of Part Time employees” and Casuals” as at Survey Reference Date.

H T IR RR B B ERrT A Rk (e B A AR E FHIITE -

FHETEGET H SRR e 5 RS B TR R T AR -
Part Time Employees” Casuals’
FRER" =
N “Part Time employees” refers to employees who are employed #  “Casuals” refers to individuals who
under a “contract of employment” and their working hours per are hired on an ad-hoc basis.
week is less than 30. TS T B IE7 EIFEZ
Post (Please refer to the principal job RBR L RIERFERE A Z RGBT R LR 30 AF 2008 T
in Part ) HET,
B GE2EH 8z THHH) No. of No. of No. of
W = a -
(for example: Waiter, Cashier, Delivery Staff, employees Code :3;3{;65}:' il vacancies as No. of casuals | vacancies as at
Cook, Junior Cook, Beverage Helper, | reported duty as {555 Wage Range at Survey reported duty as Survey
Dishwasher) at Survey ‘ ST SR Reference at Survey Reference
e e Reference Date 1 $37.5 - $50 Date Reference Date Date
i impaen- EgETER 2 (SOL-S80  grgEw | eGRtER]  (eerE
s o HIEE AL E HyZEGAE H HIEEN AL HyZE AR H
Age distribution of Employees
(B BRI
2. Please indicate the percentage of age range distribution of Full Time employees of the following job levels.
aEfEH  EEREE DY 2R Bl 1 -
25 or below 26-35 36-55 56 or above No such level of staff
25 FRECLLT 26 % 35 5% 36 % 55 % 56 pREkbA I | AR S T
(@) Managerial/Professional Level
Vg I * * * % L]
(b)  Supervisory Level
A % % % % []
(c) Craft/Operative Level 0 0 0 0
T S E T4, % % % % L]
New Recruitment
3. Please state the number of Full Time employees who were newly recruited in the past 12 months.
I B 7 e i i D DA T2 AL 1 = DN D
Managerial/ Supervisory Craft/ Administrative
Professional Level Level Operative Level _and Others
LI C IN=F HHEER FTLBRETHR | YERFEMET
(&) Total
PN
(b) Number of new recruits with catering industry
experience o
HridhE ot B AR B SR R B A B
(c) Number of new recruits who are Fresh Graduates
of Catering Programmes
HTHHRE Y I e B B S R PR SRS A A\ B
4. For those new recruits without catering industry experience, please indicate the industry that they worked in before.
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Employees who had left the Establishment

ERERER

5. Please state the number of Full Time employees who had left in the past 12 months.
AV B EAE T (0 H R SRR AR -

(&) Managerial/Professional Level (b) Supervisory Level
st YN HEER
(c) Craft/Operative Level (d) Administrative and Others
R ¥R TR XERHAMET
Business Environment
(EE SV
6. Please indicate your view on the expected change in business volume of your establishment in the next 12 months

(Please tick in the box as appropriate) and indicate the reasons leading to the petter or worse.

HfEL ST ERR T B H R BT GRS P v 75R) K5 B s I A -

D Better + o (Please state reasons)
Bt 0| GEsRAER )
D Stable
D Wq(sen ) o (Please state reasons)
g 0| (HsRoEEA )

D Uncertain
TEE

Major Difficulties Encountered in Recruitment

FERMREE

7.  Please indicate the difficulties encountered in recruitment of Full Time employees of your establishment in past 12 months.

safEt B RET A T e e ST E IR -

Managerial/ Craft/
Reasons Professional Supervisory Operative
JRA sl BEE T #ET
HEAE

(&) No recruitment was taken place
AN
(b) Recruitment was taken place and did not encounter difficulties
1AW W E BN N
(¢) Recruitment was taken place and the difficulties encountered were: (You may tick “v" one or more options.)
HiEW > FUBFINRENE © (A5 EZR—TE - )
(i)  Lack of candidates with relevant experience
ik = EAHRR A BRI
(ii)  Insufficient trained/qualified manpower in the related disciplines
k= BAHBAGNIGR, &R AN TTE TR
(iii) Terms of employment (e.g. compensation and benefits)
FEFIGRE (G40 - B skl
(iv) Working conditions (e.g. working hours, shift work)
TAEMRM: (B0 - TAERER > 8RB T1E)
(v)  Working environment
TARERsE
(vi) Career prospects
T
(vii) Competition for manpower from other industries
JREHEMTEZ AT T
(viii) Competition for manpower from the Mainland/Macao/other cities
IS R UM s A X147 s NS B i
(ix) Others (please specify)
HoAthr (5FE)

10
N

oot oo
OO O O e
oo o
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Preferred Education Level and Years of Experience of Employees

EEEANHEREERHEEER

8.  Please choose preferred education level and years of experience of Full Time employees.

HEE2RE R EA WA EIE R AHEE -

Job level

Tk

Managerial/
Professional

&H HEAR

Supervisory
HEE

Craft/

Operative
T #8ET

(a) Education Level (Please tick “v” 1 box for each job level)

BEEE (BRIEHE V" EIH)

(i) Postgraduate Degree
e st=cdiA

(ii) First Degree
il

(iii) Sub-degree (e.g. Higher Diploma)
BIERAT (B0 = 4R

(iv) Diploma/Certificate
X/ EE

(v) Secondary 4 to 6/7
R LE=C AV

(vi) Secondary 3 or below

h=sbUT

(b) Years of Experience (Please tick “v” 1 box for each job level)

HHER (GREES Y BT

(i) 10 years or more

) e | I E R I

oo odot jgobodon

o | I E R L

AL |
(i) 6 years to less than 10 years
NEZETHFELT
(iii) 3 years to less than 6 years
=FEENFLT
(iv) 1 year to less than 3 years
—HEFE=AFDT
(v) Lessthan 1 year
—HELUT
(vi) No experience
s
No such level of staff
RN E T
Training

gl

9.  Please choose the preferred mode of training for Full Time employees (You may tick “v" one or more options.).

A EE e R R EARAISREN (5 ESR—IH) -

Face-to-face 2 -

(8) Company’s in-house training
IAEI S

(b) Outside training provider
SN

(c) On-the-job training
FEREEE AN

Online #8.t:

(d) Real-time online training via relevant software (e.g. zoom)
B 2 AR A BG4 L33 (B4 + zoom)
(e) Bite-size video training via online platform

1E4 B e s A

Managerial/ Professional and

Supervisory
& HEEANE RBEEE

Craft/Operative
T #fFEL

No such level of staff

RANARRE T

0 o

o OO
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10.  When compared with last year, the training and staff development budget of your establishment in the next 12 months will:

BN R Z{E B A8 B TR AR A EUE R —F LR

I:‘ Increase H&1j[1 I:' Decrease J/»

. No training arranged in last year or in the next 12 months
[ ] Remain unchanged 422 L A (B S 2

11. To meet the emerging trends of the industry, please indicate the future training areas required for Full Time employees.
(You may wish to tick “v” more than 1 training area for each job level)

FECEATSRATHREE, - 515 tH & ke BAE R T TR 22 HY a0 o (MR v i 25 (el 3 et )

. Managerial/ Craft/
Tr:Tlg;l?g Professional Supervisory Operative
- K HEANE BEaE BT EET

A. Managerial Skills ZEHETS
(i)  Business and Financial Strategic Planning, Implementation and Evaluation
SR B AR SRS AR - HEAT sy
(i) Human Resources Management
ANEREH
(iif) Sales and Marketing Strategic Planning, Implementation and Evaluation
BB e ISR R ~ HETT Redeayt
(iv) Supervisory Techniques, Leadership Skills
BEEH - EEET
(v) Risk Management
JeE e EE
(vi) Smart Technology Development
HReRR R
(vii) Food Chain
EYBtER

B. Trade Skills {735 8E
(i)  Suggestive Selling

fei )i

(ii) Cost Control
A

(iif) Contemporary & Presentation Art
AR

(iv) Food Trends & Sustainability
EREES R AT R

(v) Diets & Nutrition

(vi) Restaurant Service
B

(vii) Beverages (Alcoholic and Non-alcoholic)
BIORI GRS R IREA)

(viii) Banquet / Catering Event Management
HEREHEHERE

(ix) Food Hygiene and Safety
BRI S

(X)  Industry System Application
SR RAER

C. Generic Skills 3@H#T5

(i)  Customer Service
EE R

(i) Communication
il

(iii) Problem Solving
HpER A

(iv) Interpersonal Skills
PR

D. Language &

(i)  Putonghua
i

(ii)  English
b

E. Others HApth

Others (please specify)

Hth (FEER8H)

No such level of staff

KA AR S T

End of Questionnaire, Thank You for Your Co-operation.
il a1k -

[ m’%“ )

) O O O
) O O O

I T
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CONFIDENTIAL

WHEN ENTERED WITH DATA

B % BIOK

7N
% & X

VOCATIONAL TRAINING COUNCIL

Vrc

THE 2022 MANPOWER SURVEY OF THE CATERING INDUSTRY

Il &z

REHE 2022 AR E

The 2022 Manpower Survey of the Catering Industry (CA) aims at collecting manpower information of the industry concerned
for formulating recommendations on future manpower training. Please kindly provide the information of your establishment as
at 1** October 2022 by answering the questionnaire. Thank you.

ERBSE20224F N JTHRE B HEEN AT IS &R - W RAR A TSI SRHE T E R - 2858 BERAERE
202210 1H MY A TVIEIUEES IERE - st afF -

Establishment Information

HERR

TOTAL NO. OF PERSONS ENGAGED:
& B 4% N %

Category of the restaurant in your establishment:
BB B

]

(For official use)
Industry Code

Hong Kong style restaurant
(incl. Hong Kong style tea cafes, etc.)
ARERE (B EES)

Other than Chinese restaurant (Fusion, Countries Cuisines, incl.

Other meal / food service
(incl. Desserts houses, Food court, Takeaway shops, etc.)

HAtr g e (B SRS - eSS -~ SMEIEE)

Event caterer

D Western, Japanese, Korean, etc.) D BB eSS
P HEEE (R E SR - EE= - B - #5)
D Fast food shop I:I Restaurant in Club
PURSE TR
D Beverage serving place D Chinese restaurant
(incl. Bars, Coffee shops, Herb tea shops, etc.) 0B RE [ SRR
BRI FESS T (ELFEENE ~ mngkE ~ DR HHE)
Details of Contact Person*
Bhek N &R
NAME OF PERSON TO CONTACT: POSITION:
i 4& N 4 # A
TEL. NO. : - FAX NO. :
o XHE
E-MAIL :
o

* The information provided will be used for the purpose of this and subsequent manpower surveys.

IITFEHEENIHT R AR HBA T -
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#

Part

Survey Reference Date : 1% October 2022
st HER : 2022 ££10H 1H

I — Manpower Information

S8 — AJfER

Please complete columns ‘B’ to ‘E’ of the questionnaire according to the list of principal jobs by referring to Appendix B for job description of
individual job.

AIE YR P ER - WSE I ixB AR SRR LIFRITASES RN S ‘B £ B -

Principal Jobs (Full Time employees) £ R (SIEER)

Please refer to Appendix A for column explanations. %22 [{8F AN S HEAYEREA ©
(A) (B) © (D) (B
Principal Job No. of No. of No. of Average Monthly
RS Full Time Full Time Full Time Remuneration Package of
Employees as| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(&:EMt$% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ 2RMER Z&H
apprentices®) apprentices”) SR
CEEA B RN
1ESst H 80y | IEeat HHARY | fE9eat HHI
2BEE \ | £BaEs | 2Wzekyg | Code
(EEk 2| SEAl | (Ege o |
L) L) 1 $15,000 or below =L
2 $15,001 - $20,000
3 $20,001 - $25,000
Job Please enter ~a zero ‘0’_ in the box if no 4 $25,001 - $30,000
Codel employee /trainees/apprentices/vacancy. 5 $30,001 - $40,000
Tk {ir ﬁﬂfiﬁﬁﬁ/gﬂmﬂﬂi/%ﬁ/§ﬁ  FEAEST 6 $40,001 - $60,000
Jotm & A 07 - 7 $60,001 or above EZLL |-
e.g:] Job Title A (3 employees, 1 Apprentice and 2 vacancies) 3 1 2 6
BIF | A GBS, 14ER6E B 2fEZEfR)
Sales and Management Section 23 & T EGER
Managerial and Professional Level &X#E R EH3E A B4k
Executive Director ; General Manager
101 BT E S ; JRAEHE
Director / Manager of Human Resources
102N E AT SRR 4
Chief Accountant ; Financial Director
1034 &= 5 RS AEEE
Purchasing Manager
104 FRIEEDECHEL
Business Manager ; Sales Manager
105PEB A | BsEE A
Administration Manager ; Executive Manager ; Executive Assistant Manager
107)TBEEH ; 1B
Club Manager ; Director of Operations
108| & FrdCHE ; BEAE
Director / Manager of Marketing ; Digital Media Manager ; Corporate Communications Manager
10|35 E04EE: 4KFE BT ARG AR HE, A SRR
Food and Beverage Director / Manager
110 ERERAER: 48
Supervisory Level BEELKk
Human Resources Officer
20|\ EIREELE
IAccounting / Supervisor ; Cost Control / Supervisor (Food and Beverage)
203|&Et B  BRERAg 1B
Sales Supervisor
205\ &I EE
[Administration Officer ; Culinary Operations Officer
07T B EE AT
Public Relations Officer ; Digital Media Officer
209 ARG T TR T
Maintenance Supervisor ; Technical Supervisor
AYREHLEE ; KL
Store Supervisor
EHLEE
Security Supervisor ; Head of Security
23YREEE/ FE
Craft/Operative Level & Administrative and Others T /$E/ET & 1 X8 RHAME T
Engineering Craftsman
31| CAEER T
Security Officer ; Valet Parking Attendant
YR EZE  FHES
Human Resources Clerk ; General Office Clerk
402\ TTETRH R TR E
Accounting Clerk
403| &=L A
General Storekeeper ; Store and Receiving Clerk ; Purchasing Clerk ; Quality Control Clerk
4 fER A BERWESCE RN A | BRI A
Secretary ; Office Assistant ; Driver
41456 | PR DL | SR

“Trainees/ Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

TEEAE, S TEME ) IRIEERZIISIES - B S AGISREE L - AIIBEE S ZRSIEHE -
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A) (B) © (D) B
Principal Job No. of No. of No. of Average Monthly
T IR TS Full Time Full Time Full Time Remuneration Package of
Employeesas| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(2RM8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ ‘%MEE“ZH
apprentices®) apprentices®) SEEH
(CEE4 B RN
E4ET HIARY | 1a4sT H BARY | 74851 H BRRY | code
SBHEE | WerEs | 2BETE |
(EEE 2| B AR (B4 ] 1 $15,000 or below ST
iz ) EBRSN) | 2 $15,001 - $20,000
Job Please enter a zero ‘0 in the box if no i :ggggi B zgg’ggg
Codel employee /trainees/apprentices/vacancy. 5 $30'001 $ 40’000
oo MEHIRE BHE B 2R EST | & 40,001 - $60.000
ot A A0 7 $60,001 or above 5¢ 2L

Table Service Section fEEER

St S INSH

Managerial and Professional Level

Restaurant Manager ; Banquet Manager

13 Em sy | srdris
Supervisory Level BRESLR

Restaurant Head Supervisor

231 TS CEBEEE

Captain ; Restaurant Supervisor

2324t ST

Pantry Supervisor
234

Craft/Operative Level # T/ #/ET4k

\Waiter/Waitress ; Server
IBUFFIEAL  IRIEE

Receptionist ; Hostess
IRYEFFE L K

Uniform and Linen Attendant ; Cloakroom Attendant
333l A B AR EEL SRR AL 3 (RUBR E A

Pantry Server / Assistant ; Food-runner
sl

Cashier
P EHIGIE (BERE)

Food Station / Counter Handler
BB/ NEEI S, NEEEE S

Delivery Staff / Take-Away Service Staff
BRI S [ HNERBE T

Production Section {5k

LSEE E YN

Managerial and Professional Level

Executive Chef ; Executive Sous Chef
15T ; &I BhE T BT

Head Chef ; Sous Chef

Executive Pastry Chef ; Head Chef (Pastry)

151@%%
LRI AR BT A

153

Head Chef (Specialty Cuisine) / Cook for Asian / Exotic cuisine
155 Ea L AEETRT (RN R EVEEIZR)

Supervisory Level 7E2EELK

Senior Cook
2520 = 4R BT

Pastry Chef
253 KRB ETAT

Barbecue Cook

255\ {FELR BT / SEERE BT

ol

Garde Manger
256| 2 3 LB A

Craft/Operative Level 3T 3R/ETER

Cook
352)Bififi

Baker ; Pastry Cook
33| LRI ; KRBFETH

Junior Cook
357 RE Wk E

Kitchen Assistant

358|ETHili) T

Cleaner ; Dishwasher
350PE L L

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

FEEL TR IRIEERERISEHE B - R EEIEE R S RIS EE 4 AIRBEE AU ZISHIERE -
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A) (B) © (D) (E)
Principal Job No. of No. of No. of Average Monthly
T IR TS Full Time Full Time Full Time Remuneration Package of
Employeesas| Trainees/ Vacancies Full Time Employees
(See Appendix B) at Survey Apprentices” as at Survey (Excl. trainees/ apprentices )
(Z:EiMT8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ 2BER > 5H
apprentices”) apprentices”) SELETEN
(HBE B BN
TE4ET HIARY | 7E88aT H BARY | 7E4r51 H BARY
SWEE A% EWEEs | £Rzpian | Code
(gt B | BEEAl | (Eas s |k
T AN & BN 1 $15,000 or below =L
2 $15,001 - $20,000
3 $20,001 - $25,000
Job Please enter a zero ‘0’ in the box if no 4 $25,001 - $30,000
Codel employee /trainees/apprentices/vacancy. 5 $30,001 - $40,000
Bk fir ﬁﬂfiﬁﬁé%/gﬂéﬁi/%ﬁ/§@%  EETER 6 $40,001 - $60,000
o A A0 - 7 $60,001 or above 5¢b

Beverage Section gXimEl

Managerial and Professional Level

KHPHEAESR

Chief Sommelier / Head Sommelier
17148 P T

BER

Supervisory Level

Sommelier
271)sml Al

Beverage Manager ; Bar Manager
272 KIEEEEE § B EAEET | IE AL

Tea Master ; Barista
273 ZS R 5 uinkAT

Craft/Operative Level #T /#/ET4K

Bartender ; Barman ; Mixologist
37U & SRR

Beverage Assistant
37EkinRIC & ; KIERE B

Other Related Catering Industry Staff RSN E T

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.

PEEE, O TEE ) IRIEERZIIMIES - RSB SRR EE AL - MIIRBEE SRS EHE -
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Part 11
o

Part Time employees and Casuals

HRESK WIS T

Please indicate the post and the following manpower information of Part Time employees” and Casuals” as at Survey Reference Date.

H T IR R B BB ARk (e A AR E FHITTE -

FHETEGET H SRR e 5 RS B TR R T AR -
Part Time Employees” Casuals’
FRER" =
N “Part Time employees” refers to employees who are employed #  “Casuals” refers to individuals who
under a “contract of employment” and their working hours per are hired on an ad-hoc basis.
week is less than 30. TS T B IE7 EIFEZ
Post (Please refer to the principal job RBE L RIGRFERS AR RGBT ERFEILR 30 AF 2008 T
in Part ) HET,
B GE2EH 8z THHH) No. of No. of No. of
W = a -
(for example: Waiter, Cashier, Delivery Staff, employees Code :3;3{;65}:' il vacancies as No. of casuals | vacancies as at
Cook, Junior Cook, Beverage Helper, | reported duty as {555 Wage Range at Survey reported duty as Survey
Dishwasher) at Survey ‘ ST SR Reference at Survey Reference
e e Reference Date 1 $37.5 - $50 Date Reference Date Date
i impaen- EgETER 2 (SOL-S80  grgEw | eGRtER]  (eerE
s o HIEE AL E HyZEGAE H HIEEN AL HyZE AR H
Age distribution of Employees
(B BRI
2. Please indicate the percentage of age range distribution of Full Time employees of the following job levels.
aEfEH  EEREE DY 2R Bl 1 -
25 or below 26-35 36-55 56 or above No such level of staff
25 FRECLLT 26 % 35 5% 36 % 55 % 56 pREkbA I | AR S T
(@) Managerial/Professional Level
Vg I * * * % L]
(b)  Supervisory Level
A % % % % []
(c) Craft/Operative Level 0 0 0 0
T S E T4, % % % % L]
New Recruitment
3. Please state the number of Full Time employees who were newly recruited in the past 12 months.
Y A A EA TR e R B AR -
Managerial/ Supervisory Craft/ Administrative
Professional Level Level Operative Level _and Others
LI C IN=F HHEER FTLBRETHR | YERFEMET
(&) Total
PN
(b) Number of new recruits with catering industry
experience o
HridhE ot B AR B SR R B A B
(c) Number of new recruits who are Fresh Graduates
of Catering Programmes
HTHHRE Y I e B B S R PR SRS A A\ B
4. For those new recruits without catering industry experience, please indicate the industry that they worked in before.
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Employees who had left the Establishment

ERERER

5. Please state the number of Full Time employees who had left in the past 12 months.
AV B EAE T (0 H R SRR AR -

(&) Managerial/Professional Level (b) Supervisory Level
st YN HEER
(c) Craft/Operative Level (d) Administrative and Others
R ¥R TR XERHAMET
Business Environment
(EE SV
6. Please indicate your view on the expected change in business volume of your establishment in the next 12 months

(Please tick in the box as appropriate) and indicate the reasons leading to the petter or worse.

HfEL ST ERR T B H R BT GRS P v 75R) K5 B s I A -

D Better + o (Please state reasons)
Bt 0| GEsRAER )
D Stable
D Wq(sen ) o (Please state reasons)
g 0| (HsRoEEA )

D Uncertain
TEE

Major Difficulties Encountered in Recruitment

FERMREE

7.  Please indicate the difficulties encountered in recruitment of Full Time employees of your establishment in past 12 months.

safEt B RET A T e e ST E IR -

Managerial/ Craft/
Reasons Professional Supervisory Operative
JRA sl BEE T #ET
HEAE

(&) No recruitment was taken place
AN
(b) Recruitment was taken place and did not encounter difficulties
EEEEL RN - S EalEfAlEaNE
(c) Recruitment was taken place and the difficulties encountered were: (You may tick “v" one or more options.)
HiEW > FUBFINRENE © (A5 EZR—TE - )
(i)  Lack of candidates with relevant experience
ik = EAHRR A BRI
(ii)  Insufficient trained/qualified manpower in the related disciplines
k= BAHBAGNIGR, &R AN TTE TR
(iii) Terms of employment (e.g. compensation and benefits)
FEFIGRE (G40 - B skl
(iv) Working conditions (e.g. working hours, shift work)
TAEMRM: (B0 - TAERER > 8RB T1E)
(v)  Working environment
TARERsE
(vi) Career prospects
T
(vii) Competition for manpower from other industries
JREHEMTEZ AT T
(viii) Competition for manpower from the Mainland/Macao/other cities

JRE Pt P HAt T 2 AT

10
N

(ix) Others (please specify)
HAth (F53R87)

OO0t
L O O o
L odUodood O

-94 -



Preferred Education Level and Years of Experience of Employees

EEEANHEREERHEEER

8.  Please choose preferred education level and years of experience of Full Time employees.

HEE2RE R EA WA EIE R AHEE -

Job level

Tk

Managerial/
Professional

&H HEAR

Supervisory
HEE

Craft/

Operative
T #8ET

(a) Education Level (Please tick “v” 1 box for each job level)

BEEE (BRIEHE V" EIH)

(i) Postgraduate Degree
e st=cdiA

(ii) First Degree
il

(iii) Sub-degree (e.g. Higher Diploma)
BIERAT (B0 = 4R

(iv) Diploma/Certificate
X/ EE

(v) Secondary 4 to 6/7
R LE=C AV

(vi) Secondary 3 or below

h=sbUT

(b) Years of Experience (Please tick “v” 1 box for each job level)

HHER (GREES Y BT

(i) 10 years or more

) e | I E R I

oo odot jgobodon

o | I E R L

AL |
(i) 6 years to less than 10 years
NEZETHFELT
(iii) 3 years to less than 6 years
=FEENFLT
(iv) 1 year to less than 3 years
—HEFE=AFDT
(v) Lessthan 1 year
—HELUT
(vi) No experience
s
No such level of staff
RN E T
Training

gl

9.  Please choose the preferred mode of training for Full Time employees (You may tick “v" one or more options.).

FEE e R R EARAISRES (Y ESR—IH) -

Face-to-face 2 -

(8) Company’s in-house training
IAEI S

(b) Outside training provider
SN

(c) On-the-job training
FEREEE AN

Online #8.t:

(d) Real-time online training via relevant software (e.g. zoom)
B 2 AR A BG4 L33 (B4 + zoom)
(e) Bite-size video training via online platform

1E4 B e s A

Managerial/ Professional and

Supervisory
& HEEANE RBEEE

Craft/Operative
T #fFEL

No such level of staff

RANARRE T

0 o

o OO
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10. When compared with last year, the training and staff development budget of your establishment in the next 12 months will:

BN R Z{E B A8 B TR AR A EUE R —F LR

I:‘ Increase H&1j[1 I:' Decrease J/»

. No training arranged in last year or in the next 12 months
[ ] Remain unchanged 422 L A (B S 2

11. To meet the emerging trends of the industry, please indicate the future training areas required for Full Time employees.
(You may wish to tick “v”” more than 1 training area for each job level)

FECEATSRATHREE, - 515 tH & ke BAE R T TR 22 HY a0 o (MR v i 25 (el 3 et )

. Managerial/ Craft/
Tr:Tlg;l?g Professional Supervisory Operative
- K HEANE BEaE BT EET

A. Managerial Skills ZEHETS
(i)  Business and Financial Strategic Planning, Implementation and Evaluation
SR B AR SRS AR - HEAT sy
(i) Human Resources Management
ANEREH
(iif) Sales and Marketing Strategic Planning, Implementation and Evaluation
BB e ISR R ~ HETT Redeayt
(iv) Supervisory Techniques, Leadership Skills
BEEH - EEET
(v) Risk Management
JeE e EE
(vi) Smart Technology Development
HReRR R
(vii) Food Chain
EYBtER

B. Trade Skills {735 8E
(i)  Suggestive Selling

fei )i

(ii) Cost Control
A

(iif) Contemporary & Presentation Art
AR

(iv) Food Trends & Sustainability
EREES R AT R

(v) Diets & Nutrition

(vi) Restaurant Service
B

(vii) Beverages (Alcoholic and Non-alcoholic)
BIORI GRS R IREA)

(viii) Banquet / Catering Event Management
HEREHEHERE

(ix) Food Hygiene and Safety
BRI S

(X)  Industry System Application
SR RAER

C. Generic Skills 3@H#T5

(i)  Customer Service
EE R

(i) Communication
il

(iii) Problem Solving
HpER A

(iv) Interpersonal Skills
PR

D. Language &

(i)  Putonghua
i

(ii)  English
b

E. Others HApth

Others (please specify)

HoAt (91D

No such level of staff

KA AR S T

End of Questionnaire, Thank You for Your Co-operation.
il a1k -

[ m’%“ )

) O O O
) O O O

I T
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Appendix 5

The 2022 Manpower Survey of the Catering Industry
BB 2E20224E A JTERE
Explanatory Notes
B &E
Part |
B—E
1. Principal Jobs — Column ‘A’

-3 70 AT

(@)  Please go through column ‘A’ and mark those principal jobs applicable to your establishment. For detailed
job descriptions for principal jobs, please refer to Appendix B.
AAE A M ERCEAR SRR RS - ARV LIESR I - SE2EEB -

(b)  Please note that some of the job titles may not be the same as those used in your establishment. Please
classify an employee according to his/her major duty and supply the required information if the jobs have
similar or related functions.

LA AR SR - RIS IR A TR B - %A TN
HITSOTREN > =TRIEAIERS - SO ED -

()  In the event where an employee’s duties in your establishment are split between two or more job titles,
please use the job title that best describes his/her principal responsibility.

W B R T BRI - 5588 F S pe SO 1 IR AR -

(d)  Please add in column ‘A’ titles of any principal jobs not mentioned in job descriptions (Appendix B);
briefly describe them in respect of the appropriate job categories.

W ERESAEN EERSREN LIERA (H#B) - F—0HEA A" BN - dRECEAT
JE TR R e TN

Number of Full Time Employees as at Survey Reference Date (Excl. Trainees/Apprentices) — Column ‘B’

fEgEt HIR e de S A% (HEA 2HERRIN) ‘B 1

For each principal job, please fill in the total number of Full Time employees (excluding trainees/apprentices) as at
survey reference date.
“Full Time Employees” refer to those working Full Time (i.e. at least 4 weeks a month, and not less than 18 hours
in each week) under the payroll of the establishment. These include proprietors and partners working full-time for
the establishment. These definitions also apply to ‘employee(s)’ appearing in other parts of the questionnaire.
A ERRRGET H B R A E(E £SO 2 e S48 (FE A EERN) -

"2RES ) B EWEBANEBITE (EARPIUE - FEA DR/ VNG AR > EhakE
TEHREN B TIFAR EREB A - SHERNFHER RS, &5 » EFINE -

Number of Full Time Trainees/Apprentices as at Survey Reference Date — Column ‘C’

FESEEt HIAR =R E E L BEAR ‘C i

Please fill in the total number of Full Time employees undergoing training. This includes trainees receiving any
form of training and apprentices under a contract of apprenticeship.

SHEHE AR B2 SRAV(E SRS AR IEERZSEPGIREEL » DR RBREESIZIBHE
1€ -

Number of Full Time Vacancies as at Survey Reference Date (Excl. Trainees/Apprentices) — Column ‘D’

FESEt HHAR ez 6hal (FEE B2ERIN) ‘D

Please fill in the total number of existing Full Time vacancies as at survey reference date. ‘Existing Vacancies’
refer to those unfilled, immediately available job openings for which the establishment is actively trying to recruit
personnel as at survey reference date.

S ETEARET H e — RS SR haE - T EAZEEER ) SRS BRI R - R IIZIE
TR IEAE A IS A S EE A -
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Average Monthly Remuneration Package of Full Time Employees (Excl. trainees/Apprentices) — Column ‘E’

=Wfe B 25 P95 (FELE BEERIN) ‘B

Please enter the code of average monthly remuneration package during the past 12 months for each principal job
of Full Time employee(s). This should include basic salary, overtime pay, cost of living allowance, meal
allowance, housing allowance, travel allowance, commission and bonus. If you have more than one employee
doing the same job, please enter the average range.

AR E MEASE TR 2R 28 X 1208 A8 H IR 4RSE o B EFEEH - Ml TR
A~ AUEERRS - BRI - RS  IRITRR ~ e RICAL - 1 BEAFEHESN—HEEEER T
Bk - AIEERCHEA -

Part 11
EER

6.

10.

Question 1 — Manpower information of Part Time employees and Casuals
AL — Frik e B SR B THYATER

Please indicate the manpower figures below of Part Time employees” and Casuals” as at Survey Reference Date by
post.

EEMAE S H SRR B KRR BT T A 80E

» Part Time employees: Number of employees reported duty, Hourly Wage and Vacancies
FelE BRV(E B AN BL - BT R s H
» Casuals: Number of individuals reported duty and Vacancies

Ay B TAEE A B =SB H

Note:
B

A “Part Time employees” refers to employees who are employed under a “contract of employment” and their working hours per week is less than 30.

BT ISR RS2 R K E TSR R30S R T -
#  “Casuals” refers to individuals who are hired on an ad-hoc basis.
“WERET RERENFEMEHNAT -

Question 2 — Age distribution of Employees

M2 — (BB FE

Please indicate the age distribution of Full Time employees.

AfE EiER kR RAVElR I -

Question 3 - New Recruitment

MIRE3 — HiS e 2

€ Please fill in the total number of Full Time employees who were newly recruited in the past 12 months.

A EEER AT E A AR e 2 e R AR -

@ Please fill in the number of new recruits with the experience in Catering Industry.

s EPIEAGEERS T > B AR SRR SR B -

€ Please fill in the number of new recruits who are fresh graduates of catering programmes.

AEA  EREEETEIE T - EEEREIRE R N -

Question 4
&4

For those new recruits without catering industry experience, please indicate the industry that they worked in before.

A TE HERAE BRI B SR AL BRE R AR 8 S ATRATIE AT -

Question 5 — Employees who had left the Establishment
RAE5 — ELEERE &

Please fill in the number of Full Time employees who had left in the past 12 months.
s L ERIEE AN o 2R SRR -
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11.

12.

13.

14,

15.

16.

Question 6 — Business Environment

e — 1T

Please indicate the view on the expected change in business volume of your establishment in the next 12 months and
indicate the reasons leading to the better or worse.

AfE B THETEARN A A Z SRR L RS [ R R A -

Question 7 - Major Difficulties Encountered in Recruitment

[T — EEHHS N EE

Please indicate the difficulties encountered in recruitment of Full Time employees of your establishment in the past 12
months.

FfEH EEEAE T A S R ATE R RN EE -

Question 8 — Preferred Education Level and Years of Experience of Employees

MR8 — & B H ARV EEE AR EE

Please indicate the preferred education level and years of experience of Full Time employees.

AR E B AN RAHR A -

Question 9 — Training mode
RRE9 — Bl St

Please indicate the preferred mode of training for Full Time employees.

e e 8 BRI -

Question 10 — Comparison with last year’s staff development budget

MIRE10 — BiE A —FHY B T8 TR R E ThiR

When compared with last year, please indicate the training and staff development budget of your establishment in the
next 12 months.

AR BRI RS (8 F RIS & B T3 e v R E Bl 5 — SRR -

Question 11 — Training areas
A 11 — BE3l| s

To meet the emerging trends of the industry, please indicate the future training areas required for Full Time
employees.

FBCEATSRAVHT IS, - 5515 H e SE AR AT F5 Z2A Y85 4
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Appendix 5
ffifsk 5

2022 Manpower Survey of the Catering Industry
BB 3E20224E N\ T &

Job Descriptions for Principal Jobs

TS TR

(Some of the job titles may not be identical to those used in your establishment. But if the jobs have similar or related
functions, please treat them as the same and supply the required information in the questionnaire.)

(HR o3RRS o] RE BB A REFT R FH B A 1 (B LAFMEE AT - SERUFE I WAEE RN MR ER - )

Code Job Title Job Description
Ao i TAEREA

Sales and Management Section 23 K fTIBER

Managerial and Professional Level X3 EZE A Sk

101 Executive Director ; General ® Assumes the total responsibility of managing an establishment, usually with other
Manager managers and executives as direct subordinates;
ST G ® Implements the co\r’npany s pi)hcles 1V1th a view to achieving their objectives.
& EEE T (AN RHMEEATHAR) W - S AFEHREIE R,
®  MHTATIRIEGE - DIEFIEAE -
102 Director / Manager of Human ® Formulates and supervises the implementation of personnel policies, procedures and

Resources regulations;
e o Maintains amicable staff relations;
NJTRIRE 8 4 May design and carry out training programme for employees of an establishment;
Plans and implements effective training programmes for all levels of staff;
Co-ordinates and controls internal and external training;
Advises management on training and management development trends;
Acts as course leader in specific training programmes;
Provides counselling for employees;
Determines the effectiveness of training activities.
HIET BB BT NBIBOR - B KA
HERF RIFHY B LRA
B Ry R B RGBTl SRE T
B BRER N B SR BT A A St
B R AN SR
s R s s e g R R
RIS EEREE T A S
R B R A
SFE I SREENHYRCRY

103 Chief Accountant ; Financial Controls budgets and expenditure, company financial policies and procedures,
Director contracts and licenses, senior executive personnel records and fringe benefits;

YRGS ¢ BT UAES ) Manages cash flow, loan and money changes;
! TR ) Supervises the Credit Department, credit accounts, general accounting, cashier,
income audit, costings;
® Arranges Letters of Credit (Ics) for the company's purchases and liaises with
suppliers.
o EEETHENFY - ARMIFBUIRKIZET - G4 MEIE - SRITBANBIASE
Uk R A

o EHREME B EHER

* BAEEEH - SHEIRE - —MGEHESE - Ly WAREBER - lAKES
=

Ry NEINEIISEZHHE IR > B RER e -

104 Purchasing Manager ® Plans, organises and controls purchase and stock of food commaodities for sale or
R AT internal consumption according to supply and demand trends;
TP Formulates and implements the company’s policies.

TRIZHERESATRE] - HA% SRt ok E R mATER g R F 8
HIET S AT A FECR -

105 Business Manager ; Sales Manager Supervises sales promotion of the restaurant and maintains good relationship with

S ST - S eI cI_ie_ntS; ) ) . i
SRESEHL | BEIRAOR Liaises with suppliers on special food and beverage promotions.

EERRENCES R - SR PR BRI
® R B R B HE R G EN B (L e R A
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Code

Job Title
ek

Job Description
TEREA

Sales

and Management Section 3% 5 {TIBED

107

Administration Manager ;
Executive Manager ; Executive
Assistant Manager

TTEEH ; T BRI

Ensures smooth and efficient running of the internal systems and procedures;
Ensures prompt and efficient centralised office and supporting services for all
departments.

HECRIN B 2400 AR PP IEF G S8 2 A

Orag Ry & B0 R BRI A RERH P AR B AR S SR 75 -

108

Club Manager ; Director of
Operations
ERTACH ; A

BE
[N

Takes charge of the overall daily operations and management of the establishment.
Ensures smooth and efficient running of the internal systems and procedures;
Ensures prompt and efficient centralised office and supporting services for all
departments.

BRI H EEEE R -

PRI B 2147 AR P IR A U 2 A

Orag Ry & B0 R AL R h AR B I AN RS S B R -

109

Director / Manager of Marketing ;

Digital Media Manager ; Corporate
Communications Manager

(IR L S R A

EiNTae S ke

Plans, organises, directs and controls the marketing functions;

Reviews market and sales analysis to determine local and overseas market
requirements;

Co-ordinates public relations activities relating to sales promotion.

SR~ MHA% - EENE SRR |
7f S TS REFE T - DAEEAM S8 N5 K
GE PSSR A R A SR (05 E) -

110

Food and Beverage Director /
Manager
BEXEIAERL 4R

Plans, organises, directs and controls operation of food and beverage facilities in an
effective way;

Analyses operation costs and closely liaises with purchasing manager;

Determines payroll and operating costs so as to establish food and beverage prices;
Makes improvements in service procedures and guest relations;

Organises special food and beverage promotions and festivals;

Makes contacts with clients regarding functions;

Co-ordinates with Executive Chef in menu planning and staffing;

Studies market trends by visiting other establishments.

Carries out food hygiene programme in the restaurant operation.

TR ~ AR ~ 15 BB E A LA CRAYAESE
IIITEFERA F SR S A U R
SIETEREFEBA - DUEEE RPN
S IR IS B SRR Bl 1%
HEEWR R U R E S
WL B S R 1
BTEEBIEN T - des] BRI TBCAT
A HA RS LI T A5 83,

T T BV E AR R4

Y ER

Supervisory Level

BEHER%K

202

Human Resources Officer

ATTEREEE

Recruits, interviews and hires employees for the restaurants;

Counsels, transfers and dismisses employees based on appraisal of supervisors.
Counsels and advises department heads regarding personnel problems;

Trains new or existing employees;

Performs periodic reviews on trainees’ progress and recommends actions based on
appraisals;

Maintains supplies of training materials;

Participates in discussions regarding the adoption of new or improved training
methods and/or materials.

8% mRAE RS

TRIZ e B _EARHTEHZE (e B THE - SRR
LA S RRE A P EE R R R
ﬁ)llﬁ%ﬁﬁ%ﬁfﬁﬁ{ﬁg ;

Bl TR R - ISR R A
FLrEs sk

HLER PR AN SR A ek BT T £ B e o
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Code

Job Title
ek

Job Description
TAEEREH

Sales

and Management Section 3% 5 {TIBED

203

Accounting / Supervisor ;

Cost Control / Supervisor (Food
and Beverage)

CEIVEN RN - g

h
&

Recruits, interviews and hires employees for the restaurants;

Counsels, transfers and dismisses employees based on appraisal of supervisors.
Counsels and advises department heads regarding personnel problems;

Trains new or existing employees;

Performs periodic reviews on trainees’ progress and recommends actions based on
appraisals;

Maintains supplies of training materials;

Participates in discussions regarding the adoption of new or improved training
methods and/or materials.

a5 mR B RS

R (e B LR HIRFZ S e R TS - SRR

S A B EER RN ER

G SR A

BB T e > WARREE A R R e
aiHllke up e

BUER ARSI SR B BT T 2 Bt o

205

Sales Supervisor
EENTEE

Promotes the sale of food and beverage items for groups/parties/individuals;
Checks sales figures, stock and customer preferences;
Supervises sales persons.

[ V=R D Vol PN o 2 A= P
ERERET - FENEEBRTET
BEEEEAA -

207

Administration Officer ; Culinary
Operations Officer
TR B2 ETE

Supports the overall daily operations and management of the establishment;
Operates internal systems and procedures;
Provides office supporting services for all departments.

SRR N A E L -
BITHE SRR
Fo 25 B PR BUA BRIV S A RS R BN R -

209

Public Relations Officer ; Digital
Media Officer

NHEBGEL, SR EE

Liaises with media;

Handles publicity and photographic assignments;

Prepares press releases in both English and Chinese;

Liaises with Sales Executives and covers other duties assigned by the management.

ERETGRES

VP RS TAF

4 5t h ST I

BB R > AR EHE ORI HAM TAE

211

Maintenance Supervisor ; Technical
Supervisor

PREEEE | Rk e

Inspects the establishment’s premises;

Checks on the electrical/mechanical plant and equipment;

Contacts outside contractors regarding repair and maintenance works or
renovations.

RENFFTEET
TR R R B R s i
LS BAHE TR B NE R kR e -

212

Store Supervisor
BHBTE

Keeps store;
Informs management of the storage situation for expensive items such as sharks’
fins and abalone.

BT
R A A R B S SR

213

Security  Supervisor Head of
Security

tREEE EE

Informs department heads concerned of any necessary procedures on internal
security matters;

Liaises with police department, arranges staff safety training and fire drill tests;
Security screening of new employees;

Investigates all incidents and thefts within the premises.

ME& P R E U R A AEF

EUETTIRAE - R B T T R K OEE

FEHHEEE R

o 2 fa S EA R
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Code

Job Title
ek

Job Description
TAREREA

Sales and Management Section 23 K {TIEER

Craft/Operative Level

BT/ BET&

311

Engineering Craftsman
TR T

(incl. Mechanic, Carpenter, air-
conditioning, electrician, plumber

BE  BEECLR 22 SRR
REATL BT R T)

Checks, inspects, maintains and repairs all lighting/ air-
conditioning/electrical/mechanical installations and equipment in the guest areas,
public areas and back-of the house;

Liaises with outside contractors.

R ~ B~ R IREA T RARPTRIRTE IR /22 AR R
PRESE 3 ffs
ERSNER IR IR -

313

Security Officer ; Valet Parking
Attendant

RZ R NEHER

Carries out guard duty;

Regular patrol in premises;

Checks all entrances/exits/back staircases;

Ensures all items found in the premises are properly recorded and kept;
Conducts enquiry on incidents occurred;

Provides protection to VIP guests on management’s instruction.

BERYEELIE

TERF AP #ilE]

HEFTA AL AR
HEPRFTA AE B RN IR VIS DUEREC 3R S 2 R PR AT
SRR A SRR TR

RIEFEHIE RS REEE -

Admin

istrative and Others X & R A,

T

402

Human Resources Clerk ;
General Office Clerk

ANNERH G, SFELE

"X X X b

Assists in implementing personnel policies and functions;

Processes application forms from prospective employees and arranges interviews;
Keeps staff records;

Performs clerical duties of a general nature such as copying, compiling, filing and
recording information.

RBNHEST N BBORALSE)

PR ER TR R 2Pt

PRI CECE

BE RO TAE > GfREPE - Wi - REER NG ERE

403

Accounting Clerk
A

Performs a variety of routine calculating, posting, recording, filing and typing duties
in accounts department;

Records all food and beverage sales at the time of meal, and submits receipts for
Cashier’s general records;

Prepares cashier’s daily report;

Corrects all daily receipts;

Provides changes for all cashier.

GEFE G TEAETE - BIR - 5  FEEREMTEEIE
SCPR S SRR R PR S R B AT B BB o RS BB IR RS TR A A B 5
AHENR

MmELH AN I EE

FIFEHFEIRE

%%ﬁﬁ%ah1ﬁ@o
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WE A =B EI

Answers telephone, screens calls and takes messages;
Prepares replies to routine enquiries;

Maintains daily calendar and appointment schedules.
Performs secretarial duties;

Handles odd jobs and run errands for the General Office.

Ui RAER ST« W R (EE

PETEEERS ~ WU AR R T sk IEN
EEREHE

it H B g2 TR - R ARIE
PTG S A BARTRLE T

Code Job Title Job Description
5 i AR5
Sales and Management Section 23 K {TIEER
412 General Storekeeper ; Store and [ J Checks and maintains cold and dry store, wine cellar, silverware and glasses
Receiving Clerk ; Purchasing inventories and store records;
Clerk ; Quality Control Clerk ° Informs management of the storage situation for expensive items;
EEE  EANNEYE R | e Checks all merchandise entering the establishment and their proper documentation;
= Tt i e ®  Follows up purchase orders and requisition requests;
) Maintains par stocks in stockroom;
) Distributes and follows up on purchase orders and requisition requests;
) Expedites delivery, verification of invoices and freight charges;
) Maintains a library of catalogues, price and reference data;
® Performs a variety of routine calculations, posting and recording;
) Assists in cost control and inventory taking;
) Makes random inspections on all supplies for the outlet.
o RENWEMHRENZER  HHE - RS NIHEER - DA
o mEHEEHLEEYSIFEEREN
& UEEEETH IR
o REEGENTFA ESENEY);
® I REEITE YRR KRR R LI
® EfRIEGE - IR RES
& (RiFEMmHH - HRNSFER
& SREZHHIHEE - ERAECHTTE
®  [BNERE AR OB EE T
& IhEREREEMIATAEYI -
414 Secretary ; Office Assistant ; Driver | @ Takes dictation and transcribes letters, reports and memos;
°
°
°
°
°
°
°
°
°
°
°

R YRR e B S B AE(E

-104 -




Code Job Title Job Description
o i AR5
Table Service Section FREE8
Managerial and Professional Level #K¥ FrEIE A 54Kk
131 Restaurant Manager ; Banquet | ® Manages and co-ordinates the activities of the restaurant and trains staff to ensure

Manager

BRRACH T EH

prompt and courteous services;

Recommends menu items and wines to clients;
Achieves revenue target;

Ensures guest satisfaction;

Achieves the preset revenue target and cost involved;
Provides work safety training to the team.

LR AR TAE RAISR S T - HEfR B L REAER R AG S Rl 2 IS
[SlEESE s By E

PERIRCA LAER R T EHVEPEATR

HEPREE MRS

Expap= I NGIESE SV 4D Z N-OE S

TRt T 2ElIis T & -

Supervisory Level BZE Sk

231

Restaurant Head Supervisor

hIREE, N BETE

Supervises and co-ordinates the work of the restaurant’s staff;
Assumes the management responsibility of the establishment;
Ensures guest satisfaction and handles guest complaints.

Provides overall supervision of the restaurant/operation and service;
Advises management on guests’ preference, opinions and complaints;
Schedules staff duties;

Gives continuous training to staff.

BHRGERBEETHITIE

BEEHER

e OR T A AR s I PR B R 45T

HEE SRR

BRI - BRAKSSAEHIERE

S3HC & T

Ry B THE BRI -

232

Captain ; Restaurant Supervisor
A& SHE

Assists Manager/Assistant Manager in supervising and assigning waiters/waitresses
to their work station;

Prepares and checks table set-up;

Upselling menu and beverage items;

Liaises with clients and cashiering;

Takes orders from guests and delivers orders to kitchen;

May carve meats and prepare flambe dishes at table;

Advises on the selection of wines and serves them.

AR T, S E B R IR A B AR
AEM R SR R

FHERE J A EEBRAMECER

EARAZ AR R AR B

HEBBEEE RN TR

SR RIS RyeE UM AR K e 5t

PR SRR e L8 R A E RS -

234

Pantry Supervisor

B EE

Supervises pantry helpers and arranges their duty rosters according to workload of
the kitchen;

Supervises serving schedule of the ordered dishes;

Ensures proper handling and storage of all food accompaniments and condiments.

BEEN S MR B TR EEE
B R
REF SR SRS
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Code Job Title Job Description
T ke TAEREA
Table Service Section FREE8

Craft/Operative Level

BT/ BETH

331

Waiter/Waitress ; Server
e RIS &

Collects food from kitchen;

Cleans up tables, buffet tables and changes linen;
Prepares table setting and removes dishes;

Knows all menu items;

Knows the preparation of common menu items and chef’s daily recommendation;
Punches in food order in Point of Sale (POS) system.
TR Fimtt ey

/%/*%féi B B8 R B
BB E e itE

PHIBMNE—IEE

PR AR AR B A H HEE S
PRk A -

332

Receptionist ; Hostess
B R A

Welcomes and greets guests to their seats;

Takes reservations;

Reports guest comments to restaurant manager;

Keeps guest history and maintains positive relationship with guests;
Serves guests in assigned station under supervision of a captain.
PERAIG S [HBA T WAL

SLERETIE S

A 2 T SR A T A

SLHRERE BN > Bl AR RAFRAR

FEHPTEE T fEfEE M AE R -

333

Uniform and Linen Attendant ;
Cloakroom Attendant

HlliR A R A KB R RRIE
&

Controls supply and distribution of all house-use linen and staff uniforms;
Maintains constant checking on uniform and linen supply;

Stores and controls replacement of household supplies;

Keeps up-to-date stock records;

Checks and repairs staff uniform/house linen and Provides service to guests when
required;

Repairs curtains and drapes.

BT A BT R R B TR AR A AL R B

K *ﬁﬁ%ﬂﬁ&&%‘ﬁ%ﬁwﬁ?

I S E B l4s

PRAF ORI ‘“*aﬁ’“

RE R B HIR A SENTE - (5A R R R R
T e B AT -

334

Pantry Server / Assistant ; Food-
runner

H5 A

Delivers prepared dishes from the kitchen to the tables;
Knows the location of tables.

HﬁE{%*’ﬁfEﬁf ek N
o H B R E -

335

Cashier

BrEESE (BERE)

Tabulates bills using cash register;
Keeps records of amount receivable and payable and reconciles each cash balance
with records.

FIFRU SRS ISR
[RAETEN BB TIRIERES: » A STEIR SR BE S -

336

Food Station / Counter Handler

HRVNEREE  /NEEEEE

Monitors snack/food station counters in the restaurant;
Handles simple cookings or re-heating for a variety of snacks;
Provides customer service;

Takes and delivers food orders.

BEBRBEEAVNERE

BRI R BN FEREAY R
TR RS
BEREXRYGEEN

337

Delivery Staff ; Take-Away Service
Staff

FHNER AN ERB R T

Handles food delivery to the designated locations as per customers’ orders;
Responsible for the smooth operation of the take-away/delivery service;

Provides take-away/ delivery food service (including taking, packaging and delivery
orders);

Prepares take-away/delivery services utensils/items.
BRERINE R A e

BRINE IR RS
fRUtNE RS (R
I NEREZ BB R HA -

BZINE Y R RINE)
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Code Job Title Job Descriptio
o i R
Production Section H s
Managerial and Professional Level 4X¥ Ky BE3% A B4Rk
151 Executive Chef ; Executive Sous ° Establishes standards of food quality and preparation;
Chef ° Develops new menus;
1TEERET ; B/ B TR Aa T ® Co-ordinates with other departments on food selection and storage;
o Supervises performance and discipline of kitchen staff;
o Carries out inspection and maintenance of the kitchen set-up;
) Prepares cost lists and requisitions on market items.
) Carries out hygiene inspection with hygiene manager on a regular basis.
o CTIEY)ERBUAEA
®  ImEDETER
® iGN R LA T
& EARIEE THIRIALHE
®  RERpRERFRH
® RN L EMAAE H R BRE SR
o EfRELE KT E IR B EERKE
152 Head Chef ; Sous Chef L] To assist the Executive Chef to plan, design, supervise and/or prepare food
HERETRT production.
) Effective control of food cost without damage the guest satisfaction level.
®  [BNTEERTATRE] - 3t - BEK SNETEHEY S -
& EIEEVIHAK -
153 | Executive Pastry Chef ; Head o Establishes standards of food quality and preparation;
Chef (Pastry) ° Develops new menus;
LRI BT R ) Co-ordinates with other departments on food selection and storage;
) Supervises the pastry chefs in the preparation of all doughs, pastries, cakes, sweets,
petit fours and sugar decorations;
] Carries out inspection and maintenance of all machinery in pastry and bakery room;
° Prepares cost lists and requisitions on market items.
° Maintains quality and hygiene standard set by Executive Chef.
e T EYImE REDETE
®  IRETHTER
° ?jt‘%‘nuﬁﬁﬁ)iﬁ?ﬁ$ﬁéﬁiﬁm%5F'%?%%JE ;
o ENGRRGIBTAMEEERTA M - KRR - Gf e - PEUEHRE R A
o (KRB NFTAEES
® REINIS L EmEAE H R IR R
®  (REFITIHEBTAMFTS Y E R AR
155 Head Chef (Specialty Cuisine) / L] Plans, designs, supervises and/or prepares Asian and exotic cuisines and food
Cook for Asian / Exotic cuisine specialities.
i;;;@*z BT CSIMBORTE | @ el A N RIS € A A -
Supervisory Level BEB4K
252 Senior Cook ° Supervises and/or prepares all dishes;
B4R BT R ° Responsible for table and food decorations;
] Checks function sheets and menus daily for distribution of work loads to helpers;
] Ensures that all required food item for each outlets are ready in time;
] Keeps professional records of recipes and working methods.
o EER Sarm—VIayHyBE
o  HEEEN R
®  GHREEEHREM - DESEI TR
®  ERFTHENEEIIFTR B RIS 2
®  HENIEMRYH B R EDANELHE -
253 Pastry Chef ° Supervises the pastry cooks in the preparation of all doughs, pastries, cakes, sweets,
FEEI BT RT petit fours and sugar decorations;
) Able to operate all machinery in pastry and bakery room;
o EBRRHATHEERTA M  REEL - e - PECEEL R
o EREREHIFEAFTARES -
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Code

Job Title
ke

Job Description
TAREREA

Production Section H 5

255 Barbecue Cook Prepares assorted barbecue meat platter;
YRR EFE / R IEETEn Assists butchers in the portioning of meat before serving;
Preserves and roasts barbecue dishes.
R S TRBEASEDHE
RERTR RS S AR =
M Rt ges <A
256 Garde Manger Supervises and/or prepares all dishes;

g s

Checks function sheets and menus daily for distribution of work loads to helpers;
Keeps professional records of recipes and working methods.

BEk SRR VIRYIRVEIE
BHEEBR R - DESECTAE
PSSR ARE ol K R B AR -

Craft/Operative Level T/ #fET4

o 6 060600 ....% 00 0600 06060 000

352 Cook Checks daily and weekly menus; operates utensils and crockery used in kitchen;
JGFET Performs different types of cookery and meal preparation;
Checks stocks in his location in kitchen area;
May specialise in sauce, soup, roast, butchery, fish, cold cut and vegetable.
EGH RFEER
{5 F T 55 B R P2
BEAR H*E’*‘”%SH)SZH%‘%‘*”{%IT’E ;
E TAFR A HIFE
BHEPRRIEFES 5~ B - B~ O - AR -
353 Baker ; Pastry Cook Prepares cakes, pastry and desserts for during the day time and bread and loaf during
HELRTE  FERHETE night time;
° Supervises work of apprentice pastry cooks;.
®  H[EBLfaEr - KEBE R - iR A B B R T A
o ENEREREBTANEERT LIE -
357 | Junior Cook ° Assists the cooks in performing different varieties of duties of the kitchen.
SR8/ OREHT o BEBHRATEEN ST -
358 Kitchen Assistant ° Prepares ingredients, supports the kitchen team and handles basic food preparation;
EREES ° Ensures the food quality is up to required standard,;
° In assemble the proper portions for garnishes.
o CEfFEYIMK > SEBIFEK - mEE S R mEE
® (R E BETEOR AR
o  DlEE M EMLEREA -
359 Cleaner ; Dishwasher ° Maintains cleanliness of the kitchen, cooking utensils and storage of all food
EBT L accompaniments and condiments;
] Sweeps the floor and wipes clean stainless steel counters in kitchen;
] Disposes garbage and cleans stove and top of exhaust fans;
] Maintains cleanliness of the washrooms and replenishes items.
o  (REFBIFER NI REESRENER
® T R ARIFET B YA S SR
o ERRNAR  EREN RIMARIE
o (REPAEFRFEBEMAMm -

Principal jobs related to Chinese cuisine (if applicable) B SEAHRRERr (20 F)

Managerial and Professional Level @@&g%kﬁ%&
161 Executive Chinese Chef ; Supervises the kitchens operation, controls food cost, quality and portion control of

Executive Chinese Sous Chef
PR TIERAERET ; B, BhER RS
T4 BT

food;

Oversees purchase of dried goods and fresh products;

Be innovative and creative on daily special menus and maintain good relationship
with customers.

BEETFHVEE - RYEERS] - RV R |
Bz B R A AR AF
BI¥ ST H R (05 e B S 4ERY BT RA (%
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Code

Job Title
ek

Job Description
I‘{ A—/\ﬂ

Production Section H 5

Principal jobs related to Chinese cuisine (if applicable) B2

SARARRAL (HUEA )

Supervisory Level BES4k
261 Dim Sum Head Cook ) Supervises the preparation of dim sum, pan-fried glutinous rice, sweetened soup and
B TR Chinese petit fours;
) Designs dishes.
o  ERESBIELL  WRRRER - BEK R VNS |
® kst -
262 No. 1 Cook / Head Stove L] Supervises the preparation of sauces, sharks’ fins soup and the seasoning of food and
TEE in pan-fry duties;
) Assists in designing dishes.
o EREIHIR - AGHIEG U BRI RO AE
o imBiEGHERS -
263 No. 2 Cook ) Supervises No. 3 cook;
& ) Assists the No. 1 cook in carrying out specific duties of the kitchen;
) Performs assignments in food preparation.
o =P
® [ BhEHEE TR AL TAE
® EEfEEREREE -
264 Senior Cook (] Handles the preparation of sauces, sharks’ fins soup, fried crispy chicken and
ke trimming of pan-fried dishes;
) Be responsible for steaming, broiling and frying;
) Assigns duties to junior cooks.
o  SFBMFHHWR - BE - MEFE RO BB
® B - ERFUWIIE
®  RLAETHISREHN -
265 | Chef (Specialty Cuisine) ) Plans, designs, supervises and/or prepares exotic cuisines and different national food
R ERBT (TR specialities.
& i et BERSEEIMEARSERE RSV HALE -
266 No. 1 Chopper ) Assists the Executive Chef in kitchen administration and purchasing;
Rl ) Prepares portion standards of meat, poultry and seafood for various usages and
cookery.
® BT RAE BRI TR BT B LR B R
e  JUEARFEMR - BUANAE - SEROBIA ) S -
267 No. 2 Chopper ) Handles the preparation of fresh seafood and meat;
TRk ) Prepares vegetables, poultry and ingredients for soup base.
® % R nﬁ/!ﬁﬁﬁr‘&m+§
& R - SEGEME -
268 Butcher ) Handles the preparation of fresh seafood and poultry;
IKiE ) Monitors fish tank for direct seafood sales;
) Makes recommendations on different cooking styles of seafood and poultry to
customers.
o EFNEBEEHNRE
& CFEHEHE
& AR NIRHtREE BN E AN
269 | Aboyeur (Production Control | ® Relays the orders from the dining rooms to the appropriate stations of the kitchen;
Cook) ) Co-ordinates actions between kitchen and wait staff and supervises the sequence and
S RGi timing of serving;
) Prepares accurate and appropriate amount of ingredients for Senior Cooks.
® G EFET B AHEE (E R
o EE LR R ;
o & EBEEROENEM -

- 109 -




Code Job Title
Ao ke

Job Description
TAFEREH

Production Section H 5

Principal jobs related to Chinese cuisine EEtp3ZAHRRRRAL

Craft/Operative Level 35T #{ET4K

361 Dim Sum Cook
L ETET

Attends to the timing of frying dim sum and its presentation;
Attends to the timing of steaming dim sum;
Prepares the stuffings and dough of dim sum and noodle products.

FEEROHIRIVERE ] R B BB
B 7R ORI,
HERL DHYEET - R R e

362 No. 3 Cook
=5

Works under the supervision of the senior and No. 2 cook in food preparation and
specific duties of different sections of the kitchen;

Supervises No. 4 cook.

15 B R BB S N T Y= s K8 s A [EEB o AR LAF

E AU AR -

363 No. 4 Cook
Vgt

Assists the cooks in performing different varieties of duties of the kitchen.

ABNBS AT TIET 5 P SRR TAF -

364 Pantry Cook ; Vegetable Cook
B B BT

Be responsible for the stewarding duties of the kitchen;

Supervises the preparation of vegetable dishes and administers sauces serving;
Prepares vegetable carving and garnishes;

Supervises vegetable cook helpers in assembling the proper portions.

BT A LAE

BB UR i R E BN R AE
SR RREZ R B
EEBTOiEE NS -

365 | Specialty Cuisine Cook
RS2 BT AT (EEOM B BV [
Ed)

Prepares/assists in preparing exotic cuisines and different national food specialities.

i /B R R MRS R B B R Y A -
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Code Job Title Job Description
s i TAFEREH
Beverage Section gX 5
Managerial and Professional Level #&KH RESE A B4k
171 Chief Sommelier / Head ® Oversees the restaurant's wine operations;
Sommelier L] Supervises the performance and training of the subordinates in wine and spirit
4R operations;
) Ensures customer satisfaction and organises wine tasting;
) Monitors wine costs and performs inventory control.
o UEEBEEINEEIEET
® BB T B RalER T HYRERAE
®  (ReEH NS ARG EE)
® BRSNS TEE A

Supervisory Level

BEEER

271

Sommelier

s L

Conducts upselling of beverage items;

Conducts marketing and promotion plans for beverages;
Takes care of the wine and liquor stocks in the restaurant;
Has good knowledge of wine and advises guests on selection;
Serves wine at the required temperatures.

RS R84 544 R
HEBDRIORIITY BB TR R 1
BRI ST
RIS, S ESRHRITER
TR BT AL -

272

Beverage Manager ; Bar Manager
ZKNEAKEE | B ACHE | Tt
H

Ensures bar is equipped with supplies and correct brands are served;
Maintains prescribed profit margin;

Supervises maintenance of bar and service equipment;

Prepares work schedules and checks on staff performance.
Maintains bar cleanliness.

TEPRIEEE /K TE fe B AIERERS T HE R
PREFa TE R IEAIHE -

BUENEIE KIS R R e s PR

B TFRE Y B R R LAY TIERIE -
PREFIEIE, ZKIEE R K e -

273

Tea Master ; Barista

ZRELA ; v R

Responsible for the entire tea / coffee programme, including sales, training, inventory;
Prepares tea / coffee according to guests' preference and provides professional tea
service to guests;

Provides tea / coffee training to restaurant team;

Maintains high cleanliness level in the restaurant and ensures the tableware are
correctly placed

HERENEREZR/MGEEE - SEHE - Bl EE
R NI Z 42 R - Ry AR B SR A R IR
R B BEE R A RS

IRFFEREEERE - IR EBRRRUEE -

Craft/Operative Level

L #BfET4

371

Bartender ; Barman ; Mixologist
B = W i

Serves and mixes alcoholic and non-alcoholic beverage;

Follows specified drinks and cocktail recipes by free pouring jigger quantities;
Checks on supplies of drinks/wine/spirits;

Prepares daily supply requisition for bar manager’s approval;

Creates different cocktail for management consideration.

S B Ry A U 2R R A AR

HHBFE E B BCRE R Y L% - R S ARACRHENEAR [F] 7> BV

T ORI BERE

RV RV TRORE  DIRREIE AR A

BIER ERG 2 e R B S HE Y -

372

Beverage Assistant

BanRic B KIEARES B

o0 0606 600 00 .....% ® 000

Serves and mixes non-alcoholic beverage;
Prepares daily supply requisition for manager/supervisor’s approval.

o Il R B i 2 U R A
RV AV TRORE - DIFFEEE FE A -
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The 2022 Manpower Survey of the Catering Industry — Report

Appendix 6

Quality Control Measures

Prior to fieldwork preparation

«  Collect contact information of the sampled establishments
«  Group sampled establishments to the same business organisation

Thorough training of fieldwork staff

« Industry briefing workshop by VTC
« Intensive briefing and training session by MSA in consultation with VTC

Monitoring of the fieldwork execution

«  Well-trained enumerators who are experienced in conducting establishment surveys
«  Closely monitor fieldwork progress and work of enumerators
«  Debriefing sessions twice a week

Measures to increase the response rate

«  Strategic directions given by VTC
«  Assistance from the Training Board and trade associations, etc.

Checking of the completed questionnaires

«  Sample check of completed questionnaires by an independent team of QC checkers
«  100% vetting of the completed questionnaires by VTC

Double data entry and data validation

«  Double data entry system
- \alidation of collected data via computer programming and systems

Data analysis by VTC

«  Comparison of survey findings with last round
«  Benchmarking with relevant manpower information (if deemed appropriate)
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The 2022 Manpower Survey of the Catering Industry — Report

Appendix 7

Response Profile

(b)
(@) No. of (b)/ (a)
No. of valid establishments Effective
cases* successfully response rate
enumerated
Chinese Restaurants 108 106 98.1%
Non-Chinese Restaurants 128 124 96.9%
Fast Food Shops 83 80 96.4%
Beverage Serving Places 63 62 98.4%
Event Catering & Other Meal / Food Services
_ 64 63 98.4%
Activities
Restaurants in Clubs 89.5%

__ 97.2%

Note. * Invalid cases were referred as those establishments which had ceased operation, closed, had not
employed any staff for catering, nil reply to the survey, etc.
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The 2022 Manpower Survey of the Catering Industry — Report

Appendix 8
Manpower Projection Methodology
Labour Market Analysis
1. The Labour Market Analysis approach examines a group of key economic indicators or

statistics which reflects important changes in the local economy, demography and labour market.
Some indicators or statistics are chosen to build a statistical model that can be used to project
manpower trend of the industry under study.

2. For projecting the manpower trend of the Catering industry, the following index or statistics
were used as indicators.

Number of catering establishments [EST]

Restaurant Receipts in value index [RIVA]

Restaurant Receipts in volume index [RIVOL]

Total private consumption in durable goods [PCED]

Total private consumption in non-durable goods [PCEND]
Unemployment rate [UR]
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The 2022 Manpower Survey of the Catering Industry — Report

Appendix 9 Statistical Tables
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Table 9.1
9.1

Manpower Statistics by Job Level
ANigrat (FBekE )

Appendix 9
Ffssk 9

Number of
Full Time
Employees
as at Survey
Reference Date

(Excl. trainees /

Number of
Full Time
Trainees /

Apprentices

as at Survey

Number of
Part Time
Employees

Number of
Casuals

Job apprentices) Reference Date| as at Survey as at Survey
Code E#stHERY | F£4isTHEHAY | Reference Date | Reference Date
k% Job Title 2BEEAR | 2BRET4E/ | E&HETHEN | SN
i TR (EEE 2| BAEAB | FRES AR | ERET AR
Sales and Management Section 23 K{TIEBER
Managerial and Professional Level
RSEYEE YN
Executive Director ; General Manager
O ;s 1 0 0 0
Director / Manager of Human Resources
2 oz ¥ 0 0 0
Chief Accountant ; Financial Director
'8 et ; mmae * 0 ° 0
Purchasing Manager
104 _ . 4
M | 8 0 0 0
Business Manager ; Sales Manager
15 |sensaom | e i 0 0 0
107 ,ﬁimlrllstratl(irl MaH\agler ; Executive Manager ; Executive Assistant Manager 111 0 0 0
T | {TEEIRRE
Club Manager ; Director of Operations
108 T A 12 0 0 0
Director / Manager of Marketing ; Digital Media Manager ; Corporate
109 |Communications Manager 32 0 0 0
TG ERARES 4KH | S, SR AR
Food and Beverage Director / Manager
110 S T 88 0 0 0
Sub-Total /Nst 678 0 0 0
Supervisory Level
BEEN
Human Resources Officer
202 233 0 0 0
ANEIEE A
203 Accounting / Supervisor ; Cost Control / Supervisor (Food and Beverage) 284 0 0 0
gt R SRElkAgE TE
Sales Supervisor
205 . e 210 0 0 0
BENTE
Administration Officer ; Culinary Operations Officer
207 81 0 0 0
TEREME  BEEETE
Publlc Relations Officer ; Digital Media Officer
209 287 0 0 0
AFRERTEE B T
Maintenance Supervisor ; Technical Supervisor
211 . e . 7 0 0 0
RESEE | FirEE
Store SuperV|sor
212 o 9 0 0 0
BETE
Security Supervisor ; Head of Security
213 e 3 0 0 0
REFEE | FE
Sub-Total /Nt 1114 0 0 0
Craft / Operative Level
T | #ETH
Engineering Craftsman
311 79 0 0 0
TAZERRC T
Securlty Officer ; Valet Parking Attendant
313 18 0 0 0
RZE  REFHER
Sub-Total /J\;-[- 97 0 0 0
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Number of
Full Time
Employees
as at Survey
Reference Date

(Excl. trainees /

Number of
Full Time
Trainees /

Apprentices

as at Survey

Number of
Part Time
Employees

Number of
Casuals

Job apprentices) Reference Date | as at Survey as at Survey
Code EstHEEY | F£4isTHEHAY | Reference Date | Reference Date
s Job Title 2BEEAR | 2BRET4E/ | E&HETHEN | SN
ki T8 (EEE 2aEmn) | BAEAB | FRES AR | ERET AR
Administrative and Others
XERHAMET
Human Resources Clerk ; General Office Clerk
402 s o e - 528 0 2 0
ANEFHSCE , BFECE
Accounting Clerk
403 |, . o 877 0 0 0
A
General Storekeeper ; Store and Receiving Clerk ; Purchasing Clerk ; Quality
412 |Control Clerk 353 0 0 0
EEE . BERWEE | PSS ; SEEHSCE
Secretary ; Office Assistant ; Driver
414 N 91 0 1 0
s BRANERIE ;S
Others (Administrative and Others)
499 = o 34 0 0 0
Hitr CCE K HAET)
Sub-Total /Ngt 1883 0 3 0
Table Service Section FETEZE
Managerial and Professional Level
LS SN
Restaurant Manager ; Banquet Manager
B lema  wes > 364 0 0 0
Chief Steward
139 o 1 0 0 0
HEER
Sub-Total /Ngt 5 365 0 0 0
Supervisory Level
BEE
Restaurant Head Supervisor
231 o . o 11139 0 126 0
e BETE
Captain ; Restaurant Supervisor
232 4691 0 99 0
FEAIEE & DT
Pantry Supervisor
234 e e 206 0 0 0
e T
Sub-Total /st 16 036 0 225 0
Craft / Operative Level
T | #ETH
Waiter/Waitress ; Server
331 ' 28554 1 20 475 851
L | IRBE
332 Re/cterl):tllonlst ;jostess 1848 0 718 0
BREE A%
333 Uniform af,(_j Il:lnen Attendint ;i:loakroom Attendant 121 0 9 0
il AT ELFREA: | TRIBMIGHEE
334 Pagir);Server/Assmtant ; Food-runner 4050 0 1298 0
e
Cashier
335 o . 6342 0 6 366 0
e (PERE)
Food Station / Counter Handler
336 ... o » - 5087 0 11 497 0
HEAVNERMEE, NEEEEE
Delivery Staff / Take-Away Service Staff
337 |, e e = 600 0 2822 0
PHNEE [ SNEREE T
Sub-Total /Nt 46 602 1 43 185 851
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Number of
Full Time
Employees
as at Survey
Reference Date

(Excl. trainees /

Number of
Full Time
Trainees /

Apprentices

as at Survey

Number of
Part Time
Employees

Number of
Casuals

Job apprentices) Reference Date | as at Survey as at Survey
Code EstHEEY | F£4isTHEHAY | Reference Date | Reference Date
BB Job Title 2BEEAR | 2BRET4E/ | E&HETHEN | SN
i TR (EEE 2| BAEAB | FRES AR | ERET AR

Production Section Hif&%k
Managerial and Professional Level
& R B N B8R
Executive Chef ; Executive Sous Chef
151 | ! s 93 0 0 0
TERAERT | Bl BB T BT
Head Chef ; Sous Chef
152 ' 330 0 0 0
HE BT
Executive Pastry Chef ; Head Chef (Pastry)
153 - p 35 0 0 0
FEB) AR R BT

155 Head Chef (Specialty Cuisine) / Cook for Asian / Exotic cuisine 47 0 0 0

et IR e G HEES)

161 EXiEl/JEIVE Chlnese#Chef ; Execiil/\ie Chinese Sous Chef 359 0 0 0

HSETIBEERET I B S T B R
Sub-Total /Ngt 864 0 0 0
Supervisory Level
BEEN
Senior Cook
252 | 3774 0 634 0
&R BT
Pastry Chef
253 |, 20 0 0 0
KEBIET A
Barbecue Cook
255 1842 0 6 0
JERETAT [ BRI
Garde Manger
256 15 0 0 0
A RE AT
Dim Sum Head Cook
261 846 0 15 0
BEO TR
262 Elo.%l Cook / Head Stove 1162 0 0 0
FHE
263 |0 2 Cook 2482 0 95 0
—
Senior Cook
264 1287 0 18 0
bft
Chef (Specialty Cuisine)
265 e . e 40 0 0 0
R TR (GEONREEEIZ)
No. 1 Chopper

266 998 0 0 0

fili Ak

267 |'NO: 2 Chopper 972 0 0 0

b
Butcher

268 . 721 0 0 0

7Kt

269 Ab+03/eur (Production Control Cook) 926 0 0 0

EANG
Sub-Total /st 15 085 0 768 0

-118 -




Number of
Full Time
Employees
as at Survey
Reference Date

(Excl. trainees /

Number of
Full Time
Trainees /

Apprentices

as at Survey

Number of
Part Time
Employees

Number of
Casuals

Job apprentices) Reference Date | as at Survey as at Survey
Code EstHEEY | F£4isTHEHAY | Reference Date | Reference Date
s Job Title 2BEEAR | 2BES4L/ | EHETHEN | ESETHEIN
Tk T (EEE 2wt | BAEAEC | FEBMES AR | BERFE T AR
Craft / Operative Level
BT | EBETER
Cook
352 18 162 1 4038 34
JETEii
Baker ; Pastry Cook
353 . N 402 0 139 12
HEIETE , REEE
Junior Cook
357 . 9 600 6 2752 0
SH AR
Kitchen Assistant
358 5607 0 2283 0
[ BT
Cleaner ; Dishwasher
359 | ... B 10733 14 9511 113
ERT BRI
Dim Sum Cook
361 3111 0 0 3
BEC BT
362 |03 Cook 3306 0 167 0
=)
No. 4 Cook
363 1202 0 0 129
TujEf
Pantry Cook ; Vegetable Cook
364 per 470 0 30 0
BB BRI
Specialty Cuisine Cook
365 - . s 79 0 0 12
FFEOSERTHR (REN B EIR )
Sub-Total /gt 52 762 21 18 920 303
Beverage Section &RimEl
Managerial and Professional Level
sty S INSE
Chief Sommelier / Head Sommelier
171 . 2 0 0 0
YT
Sub-Total /Ngt 2 0 0 0
Supervisory Level
BHEH
Sommelier
271 . 27 0 0 0
T i
Beverage Manager ; Bar Manager
272 - - - 1333 0 0 0
ZKIEACER | ERmE AR At
Tea Master ; Barista
273 .. ' 847 0 357 0
ZEEEET ok
Sub-Total /]Naf 2207 0 357 0
Craft / Operative Level
T | BRETH
Bartender ; Barman ; Mixologist
371 | e . e 911 0 204 0
SRR . AT
Beverage Assistant
372 el o 7 156 0 5570 0
EmERlc 8 KBRS E
Sub-Total /Ngt 8 067 0 5774 0
Total §&E8 150 762 22 69 232 1154
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Table 9.2

#92 FESET B ZERREE (I IR

Number of Vacancies as at Survey Reference Date by Principal Job

Appendix 9
Ffssk 9

Number of Number of Number of
Full Time Part Time Casual
Vacancies Vacancies Vacancies
Job as at Survey as at Survey as at Survey
Code Reference Date | Reference Date | Reference Date
i e Job Title E&HETHN | ESETHEN | ERETHEN
KTk 57 2R SERRZEHAE | EEHS B TZena
Sales and Management Section 23 K{TIEER
Supervisory Level
BEHEN
209 Public Relations Officer ; Digital Media Officer 1 0 0
ARG TEE  BEERE T
Sub-Total /et 1 0 0
Craft / Operative Level
L #E TR
Engineering Craftsman
311 3 0 0
TAEERC T
Sub-Total /Ngt 3 0 0
Administrative and Others
XERHAMET
402 Human Resources Clerk ; General Office Clerk 1 0 0
ANNERE S ; BFEC8
Sub-Total /Ngt 1 0 0
Table Service Section HREEL
Managerial and Professional Level
RSN E S IN
Restaurant Manager ; Banquet Manager
B s | ugam 6 0 0
Sub-Total /Ngt 6 0 0
Supervisory Level
BEEN
Restaurant Head Supervisor
231 SRR " 371 41 0
HpSEEE M EBEETE
Captain ; Restaurant Supervisor
232 42 0 0
EHEEE R EYE
Sub-Total /Ngt 413 41 0
Craft / Operative Level
T | #ETH
Waiter/Waitress ; Server
331 . 3398 3734 219
FEEL ; BB
332 Re/cterl):tllonlst ;ﬂostess 72 4 0
B
333 Uniform and Linen Attendant ; Cloakroom Attendant 4 0 0
HlIR AT RIEMSREA
334 Pagir); Server / Assistant ; Food-runner 255 45 0
e
Cashier
335 - = 220 427 0
EHEHmE (BERE)
Food Station / Counter Handler
336 |. .. _ " = 363 1622 0
HEAVNERMEE, /NEEEEE
Delivery Staff / Take-Away Service Staff
337 |, . = 75 482 0
HHNEE | SNEREE T
Sub-Total 7N\&t 4 387 6314 219
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Number of
Full Time
Vacancies

Number of
Part Time
Vacancies

Number of
Casual
Vacancies

Job as at Survey as at Survey as at Survey
Code Reference Date | Reference Date | Reference Date
i e Job Title E&HETHN | ESETHEN | ERETHEN
KTk 57 2R SERZZGREE | BEHG B T Z2ThEE
Production Section H 5%k
Supervisory Level
BEHEN
Senior Cook
252 | 8 0 0
= &R T
Barbecue Cook
255 | .. 1 0 0
BERBIAT / BRE BT
262 Flo.%l Cook / Head Stove ”n 0 0
THEE
No. 2 Cook
263 64 0 0
— i
Senior Cook
264 14 0 0
LAt
No. 1 Chopper
266 5 0 0
fiifk
No. 2 Chopper
267 4 0 0
—hb
Butcher
268 . 18 0 0
7Kt
269 Abi)g/eur (Production Control Cook) 53 0 0
1757
Sub-Total /Ngt 188 0 0
Craft / Operative Level
T 1 #ETER
Cook
352 1251 600 0
[ESEifi
Baker ; Pastry Cook
353 . \an . 12 12 0
MBI KRS
Junior Cook
357 N 375 873 0
S VIR e
Kitchen Assistant
358 177 98 0
[E R BN T
Cleaner ; Dishwasher
359 | e . s 896 913 2
BT BT
Dim Sum Cook
361 2 0 0
B O BTER
a6z | 3 Cook 104 0 0
=i
Pantry Cook ; Vegetable Cook
364 I 0 15 0
B LT BRI
Sub-Total /Ngt 2817 2511 2
Beverage Section &X5hER
Supervisory Level
BEEN
Beverage Manager ; Bar Manager
212K R AT a ° °
Tea Master ; Barista
273 |, ’ 6 108 0
ZRERE ;iR
Sub-Total /Ngt 25 108 0
Craft / Operative Level
T | RETR
Bartender ; Barman ; Mixologist
371 | e e 19 0 0
i = S s <1
Beverage Assistant
372 e . 521 1339 10
LR e KBRS
Sub-Total /)Nagf 540 1339 10
Total 488 8381 10 313 231
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Table 9.3
9.3

by Branch by Principal Job

gt R ERES AR (ZF Bk EERBE D)

Number of Full-time Employees as at Survey Reference Date

Appendix 9

Fifs 9

Branch F9¥g
Event Catering
and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places BEerEA K |Restaurants
Job Restaurants| Chinese Shops PRAatgE | Hitgke S in Clubs
Code Ul | FRh Uk | RRE B | BRhBEE | §FRE
B Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
i L7 FPE 1) P 2) P33 3) P 4) 3% 5) 9% 6) dEst
Sales and Management Section 3% K 7R
Managerial and Professional Level
LS N
Executive Director ; General Manager
101 A 58 84 0 1 24 8 175
Director / Manager of Human Resources
102 I R s g 43 22 0 1 24 7 97
Chief Accountant ; Financial Director
'O |t ; pmsen ° 2 ° ’ ° ° *
Purchasing Manager
104 |, " 36 2 0 5 0 5 48
PR AT
Business Manager ; Sales Manager
105 ST S S A 54 0 0 1 24 2 81
Administration Manager ; Executive Manager ;
107 |Executive Assistant Manager 37 66 0 2 0 6 111
TTBEEH | TRE
Club Manager ; Director of Operations
P | wprm ; s ° 0 ° ° 3 ? v
Director / Manager of Marketing ; Digital Media
109 |Manager ; Corporate Communications Manager 1 22 0 4 1 4 32
TG ElaRE: SO | BRSO, R AL
Food and Beverage Director / Manager
110 S 46 0 9 1 32 88
Sub-Total /]Nat 229 264 0 26 77 82 678
Supervisory Level
BES%K
Human Resources Officer
202 . 136 22 0 6 63 6 233
NIEFEEE
Accounting / Supervisor ; Cost Control / Supervisor
203 |(Food and Beverage) 150 83 0 3 31 17 284
G5t TE  REREgE S TE
Sales Supervisor
205 . - 0 40 0 1 164 5 210
EREMEE
Administration Officer ; Culinary Operations Officer
207 |, s 74 0 0 0 3 4 81
TBCEME | BBEET(E
Public Relations Officer ; Digital Media Officer
209 y - 73 24 182 1 0 7 287
AFBRGEE | B T
Maintenance Supervisor ; Technical Supervisor
211 . . 0 2 0 0 0 5 7
REEEE | FTEE
Store Supervisor
212 8 0 0 0 0 1 9
BBLE
Security Supervisor ; Head of Security
213 e 0 0 0 0 0 3 3
mEFEE | FE
Sub-Total /Mgt 441 171 182 11 261 48 1114
Craft / Operative Level
BT | BT
Engineering Craftsman
311 27 4 0 0 0 48 79
TREE T
Security Officer ; Valet Parking Attendant
313 e o 0 0 0 0 0 18 18
&8 REHEE
Sub-Total /gt 27 A 0 0 0 66 97
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Branch F93g
Event Catering
and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places EErgax K |Restaurants
Job Restaurants| Chinese Shops RAtER | HAERE in Clubs
Code B | JEhUEE | tRESE BAT EalkpEas) | geiE
i3 Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
ki TR F% 1) P55 2) P55 3) FI% 4) F% 5) F9% 6) &t
Administrative and Others
XERFHAMET
Human Resources Clerk ; General Office Clerk
402 s - — = 91 60 0 54 314 9 528
ANTEREE  BFECE
Accounting Clerk
403 |, . = 432 105 0 40 290 10 877
A
General Storekeeper ; Store and Receiving Clerk ;
Purchasing Clerk ; Quality Control Clerk
412 |y o o 2 PR _ 136 40 0 40 110 27 353
BEE | WERKEA | RECR o
HISCE
Secretary ; Office Assistant ; Driver
414 N 75 2 0 0 0 14 91
WE  PRAERE ) IR
Others (Administrative and Others)
499 o o 0 0 0 34 0 0 34
Hipth, CLE S EAET)
Sub-Total /gt 734 207 0 168 714 60 1883
Table Service Section TR
Managerial and Professional Level
Sl SN
Restaurant Manager ; Banquet Manager
131 BB 2205 1963 833 0 289 74 5364
Chief Steward
139 | e 0 0 0 0 0 1 1
HEER
Sub-Total /st 2 205 1963 833 0 289 75 5365
Supervisory Level
BES%K
Restaurant Head Supervisor
231 o . e 1739 4 863 3378 2 1072 85 11139
HpeEE N CREETE
Captain ; Restaurant Supervisor
232 3060 1060 74 89 76 332 4691
EHEHE R EYE
Pantry Supervisor
234 e e 165 30 0 0 0 11 206
e T
Sub-Total /]Nat 4964 5953 3452 91 1148 428 16 036
Craft / Operative Level
BT | BETH
Waiter/Waitress ; Server
331 . 8435 17 661 294 478 1096 590 28554
FEEL ; BB
Receptionist ; Hostess
332 . v 1440 207 125 0 0 76 1848
BGE I
Uniform and Linen Attendant ; Cloakroom Attendant
333 r e 100 0 0 0 0 21 121
iR B ATEFF A TRIBRIEAE
334 Pagir);Server/Assmtant ; Food-runner 3661 158 1 0 48 182 4050
EE3
Cashier
335 = - 2125 2325 905 322 655 10 6342
MHEdaE (BERE)
Food Station / Counter Handler
336 |... — " = 125 238 1738 98 2870 18 5087
HANERIE, INEEEE S
Delivery Staff / Take-Away Service Staff
337 .., e - o 134 28 180 0 258 0 600
HINEE [ SMERBET
Sub-Total /gt 16 020 20 617 3243 898 4927 897 46 602
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Branch P98

Event Catering
and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places EErgax K |Restaurants
Job Restaurants| Chinese Shops RAtER | HAERE in Clubs
Code B | JEh=UER | REBSE SR EalkpEas) | geiE
75 Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
i HERAE F%E 1) P55 2) P55 3) FI% 4) F% 5) F9%E 6) St
Production Section H/&33
Managerial and Professional Level
KSu)E E IN-E4
151 Iixecutlve Cth ; Execu/tive Sous Chef 37 93
TBEERT | Bl BhER T
Head Chef ; Sous Chef
152 ' 58 330
iz
Executive Pastry Chef ; Head Chef (Pastry)
153 | ... 21 35
FEB) AR R BT
Head Chef (Specialty Cuisine) / Cook for Asian /
155 |Exotic cuisine 31 47
iRt IR e GHEES)
161 Executive Chinese Chef ; Executive Chinese Sous Chef 19 359
HSETIBEERET I B ST B R
Sub-Total /Nef 166 864
Supervisory Level
BEEN
Senior Cook
252 | 225 3774
SR
Pastry Chef
253 |, 8 20
KEBET A
Barbecue Cook
255 35 1842
BERBIAT | BRIERIAT
Garde Manger
20 | npmpien ° o
Dim Sum Head Cook
261 10 846
EEO TR
No. 1 Cook / Head Stove
262 | . 33 1162
TR
263 |NNO- 2 Cook 142 2482
i
Senior Cook
264 9 1287
At
Chef (Specialty Cuisine)
265 - . . 17 40
R TR (EONREEEZ)
No. 1 Chopper
266 7 998
fili ke
No. 2 Chopper
267 5 972
b
Butcher
268 5 721
7Kt
269 Abokyeur (Production Control Cook) 4 926
EANG
Sub-Total /Nt 505 15 085
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Branch P98
Event Catering
and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places EErgax K |Restaurants
Job Restaurants| Chinese Shops RAtER | HAERE in Clubs
Code B | JEhUEE | tRESE BT | RRREEE | @8R
75 Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
ki TR F% 1) P55 2) P55 3) FI% 4) F% 5) F9% 6) &=t
Craft / Operative Level
L | BRETER
Cook
352 13473 2498 379 1524 288 18 162
etk
Baker ; Pastry Cook
353 . . 156 136 54 26 30 402
MEUATE | BRI
Junior Cook
357 , 7140 1409 0 942 109 9600
S IERETRT
Kitchen Assistant
358 1538 2132 1033 0 840 64 5607
JEtEfi B+
Cleaner ; Dishwasher
359 | e g 2793 124 10733
AR S BT
Dim Sum Cook
361 3046 52 3111
BEC BT
362 |0 3 Cook 3351 45 3396
=i
No. 4 Cook
363 1170 32 1202
TujEf
Pantry Cook ; Vegetable Cook
364 e 470 0 470
B BRI
Specialty Cuisine Cook
365 . . . 60 19 79
FFEOSERTHR (REN BT EIR )
Sub-Total /Netf 12 428 763 52 762
Beverage Section &XimEk
Managerial and Professional Level
RSENES YN
Chief Sommelier / Head Sommelier
171 . 0 2 0 0 0 0 2
Tl lei
Sub-Total /st 0 2 0 0 0 0 2
Supervisory Level
BEE%
Sommelier
271 N 0 6 0 17 0 4 27
ETeN i
Beverage Manager ; Bar Manager
272 - o . - 0 56 0 1257 0 20 1333
ZKIEEEHE | ERemGACHE | JPImAkE
Tea Master ; Barista
273 ’ 0 212 127 508 0 0 847
FEEEHT | A
Sub-Total /Nat 0 274 127 1782 0 24 2 207
Craft / Operative Level
T | #ETER
Bartender ; Barman ; Mixologist
371 | e 0 220 0 646 0 45 911
S FERR
Beverage Assistant
372 N = - 182 3779 1034 1856 287 18 7 156
EmERic S KPR &
Sub-Total /Ngf 182 3999 1034 2502 287 63 8 067
Total §&E8 48 092 65 582 15717 6 387 11 807 3177 150 762
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Table 9.4  Number of Part-time Employees as at Survey Reference Date Appendix 9
94 by Branch by Principal Job Fis% 9
TESET HIRFHBE B AR (P TISER X EBHE D)
Branch F9¥g
Event Catering
and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places @Ak |Restaurants
Job Restaurants| Chinese Shops PRAatgE | Hitgke S in Clubs
Code R | FEhUEE | RESE BAT | BRREEE | 9FRE
B Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
K ki 7 FI 1) F% 2) FI% 3) FI% 4) FI% 5) F% 6) fEEt
Sales and Management Section 3% K 7R
Administrative and Others
X ERFEMET
Human Resources Clerk ; General Office Clerk
402 S = I 0 0 0 2 0 0 2
ANEREE  BFEC8
Secretary ; Office Assistant ; Driver
414 1 1
BB SRAEENE . ol ° ° ° ° °
Sub-Total /Nsf 0 0 0 2 0 1 3
Table Service Section HRIEEL
Supervisory Level
BES%K
Restaurant Head Supervisor
231 | oo e 0 0 126 0 0 0 126
HpOeEE N CREETEE
Captain ; Restaurant Supervisor
232 18 2 0 0 0 79 99
REAEE AR HE
Sub-Total /Nst 18 2 126 0 0 79 225
Craft / Operative Level
T | RETE
Waiter/Waitress ; Server
331 ' 5093 13 050 876 443 674 339 20 475
L . IRFBEE
g3y |eceptionist; Hostess 2 70 248 9 0 389 718
BHE I
Uniform and Linen Attendant ; Cloakroom Attendant
333 e s 0 0 0 0 0 9 9
il AL | RIBRIGHELE
334 PagiriServer/Assmtant ; Food-runner 836 36 0 0 0 426 1298
EE3
Cashier
335 651 278 4954 69 289 125 6 366
e (BRE)
Food Station / Counter Handler
336 |... - . - 0 0 8817 16 2664 0 11 497
HANERIEE, NEfERM S
Delivery Staff / Take-Away Service Staff
337 |, e . o 20 368 1343 0 1091 0 2822
FINES [ SNERFET
Sub-Total /st 6 602 13 802 16 238 537 4718 1288 43185
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and Other
Meal / Food
Beverage Service
Restaurants, Serving Activities
Chinese | other than | Fast Food Places EErgax K |Restaurants

Job Restaurants| Chinese Shops RAtER | HAERE in Clubs
Code B | JEh=UER | REBSE SR EalkpEas) | geiE
75 Job Title (Branch (Branch (Branch (Branch (Branch (Branch | Overall
ki HitE F%E 1) P55 2) P55 3) FI% 4) F% 5) F9%5 6) St

Branch P98

Event Catering

Production Section H 5k

Supervisory Level

BEE%

Senior Cook
252 |
= 4RET T

Barbecue Cook

255 |k | R

Dim Sum Head Cook

261
OB

No. 2 Cook

263 |
—B

Senior Cook

204 Lt

Sub-Total /Netf

Craft / Operative Level
B | BRETER

Cook

392

Baker ; Pastry Cook

8 |t ; ket

Junior Cook

BT \aw ysin

Kitchen Assistant

%8 | ety 5

1637

2265

4038

79

24

36

139

878

1724

149

2752

298

1695

2283

Cleaner ; Dishwasher

359 |, .
EET M

831

No. 3 Cook

362 |
=B

167

Pantry Cook ; Vegetable Cook

4 e it

30

Sub-Total /Nef

1310

3310

6202

4030

9738

299

1074

1364

9511

167

30
18 920

Beverage Section g5k

Supervisory Level

BEALR

Tea Master ; Barista

213 e oo

48

124

185

357

Sub-Total /et

48

124

185

357

Craft / Operative Level
BT 1 #BETER

Bartender ; Barman ; Mixologist

M lmme . s

179

25

204

Beverage Assistant

372 oo AKEEBEE

274

2570

2672

52

5570

Sub-Total /Nt

274

2570

2851

52

25

5774

Total %8

8 060

20 334

28 796

3874

6134

2034

69 232
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Table 9.5  Percentage Distribution of Average Monthly Remuneration Package Appendix 9
9.5 of Full-time Employees by Principal Job Ffsk 9
e BNEH MM E rtbo i (EEERSED)

Job Total number
Code $60,001 $15,000 | of full-time
% Job Title or above | $40,001 - | $30,001 - | $25,001 - | $20,001 - | $15,001 - | or below | employees
4E5e iy 2L E | $60,000 | $40,000 | $30,000 | $25,000 | $20,000 | EHDAF |2BMEEAE

Sales and Management Section 23 K 7R

Managerial and Professional Level
(N E T N

Executive Director ; General Manager
101 ST ¢ WG 3.5% 82.7% 0.6% 13.3% 0.0% 0.0% 0.0% 175
Director / Manager of Human Resources
102 S Ty 4.2% 42.7% 27.1% 20.8% 5.2% 0.0% 0.0% 97
Chief Accountant ; Financial Director
103 LS ¢ BT 75.0% 15.6% 6.3% 3.1% 0.0% 0.0% 0.0% 34
Purchasing M
104 %:;; ;;;g% anager 4.3% 53.2% 2.1% 40.4% 0.0% 0.0% 0.0% 48
Business Manager ; Sales Manager
105 ST S A 16.0% 7.4% 32.1% 44.4% 0.0% 0.0% 0.0% 81
Administration Manager ; Executive Manager ;
107 |Executive Assistant Manager 1.8% 0.9% 61.5% 33.9% 1.8% 0.0% 0.0% 111
TR | TR
Club Manager ; Director of Operations
108 GFRACH ¢ L 44.4% 0.0% 55.6% 0.0% 0.0% 0.0% 0.0% 12
Director / Manager of Marketing ; Digital Media
Manager ; Corporate Communications Manager 0 0 0 0 0 0 0
109 N e 6.3% 81.3% 3.1% 9.4% 0.0% 0.0% 0.0% 32
p:d)
Food and Beverage Director / Manager
110 SR G 0.0% 76.8% 8.5% 9.8% 4.9% 0.0% 0.0% 88
Supervisory Level
HEEAS
H R Offi
202 ﬁg;ﬂ;gggs Icer 0.0% 0.0% 5.2% 67.4% | 258% 1.7% 0.0% 233
Accounting / Supervisor ; Cost Control / Supervisor
203 |(Food and Beverage) 0.0% 0.0% 1.8% 49.3% 33.1% 15.8% 0.0% 284
G5t FTE  REREgE TE
| -
205 ffgf&i‘"sor 0.0% 0.0% 0.0% 98.1% 1.4% 0.5% 0.0% 210
‘=Ro =1
Administration Officer ; Culinary Operations Officer
207 |,_ s 0.0% 0.0% 0.0% 94.9% 5.1% 0.0% 0.0% 81
FHCEME | BHEETEE ) ’ ’ ’ ) ) °
Public Relations Officer ; Digital Media Officer
209 ) - 0.0% 0.0% 1.4% 33.8% 5.2% 59.6% 0.0% 287
AHEBIGE ;| BT (T ° ’ ’ ° ° ° °
Maintenance Supervisor ; Technical Supervisor
211 . - .0% .0% 40.0% 40.0% .0% 20.0% .0% 7
RS R 0.0% 0.0% 0.0% 0.0% 0.0% 0.0% 0.0%
212 2‘;:;‘;2”‘”5” 0.0% 00% | 556% | 00% 00% | 444% | 00% 9
ELEE
Security Sl isor ; Head of Securit,
213 ﬁ'i;”ﬁ jt_”/pe;’l;or ead o Seeunty 0.0% 0.0% 0.0% 00% | 66.7% | 333% | 0.0% 3
PR =
Craft / Operative Level
BT 1 RET AR
Engineering Craft
311 I”g;?;’g ratisman 0.0% 0.0% 0.0% 0.0% 89.6% | 10.4% 0.0% 79
313 {S;;;”Ety Ozcgg\gg Parking Attendant 0.0% 0.0% 0.0% 0.0% 0.0% | 1000% | 0.0% 18
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Job
Code
703
K ki

Job Title
Tk

$60,001
or above

AL

$40,001 -
$60,000

$30,001 -
$40,000

$25,001 -
$30,000

$20,001 -
$25,000

$15,001 -
$20,000

$15,000
or below

BRI

Total number
of full-time
employees

ERBESNE

Administrative and Others
X ERHAMET

402

Human Resources Clerk ; General Office Clerk

NTERELE | B E

0.0%

0.0%

0.0%

0.0%

71.4%

21.8%

6.9%

528

403

Accounting Clerk
Gt A

0.0%

0.0%

0.0%

0.0%

68.5%

23.0%

8.6%

877

412

General Storekeeper ; Store and Receiving Clerk ;
Purchasing Clerk ; Quality Control Clerk

EER  EERNEXE ; BEIE W8
PRI &

0.0%

0.0%

0.0%

0.0%

35.4%

61.7%

2.9%

353

414

Secretary ; Office Assistant ; Driver

MR PONEBNEE | IR

0.0%

0.0%

2.4%

0.0%

1.2%

96.4%

0.0%

91

499

Others (Administrative and Others)
HoAth CCE S EHATET)

0.0%

0.0%

0.0%

0.0%

0.0%

100.0%

0.0%

34

Table Service Section FEEER

Managerial and Professional Level
(Y E T N

131

Restaurant Manager ; Banquet Manager
BECHE  FaiE

0.0%

11.2%

13.7%

40.6%

33.2%

1.3%

0.0%

5364

139

Chief Steward
HEER

0.0%

0.0%

100.0%

0.0%

0.0%

0.0%

0.0%

Supervisory Level

= ISE

231

Restaurant Head Supervisor

ReE N CRETE

0.0%

1.2%

3.5%

11.2%

61.3%

22.9%

0.0%

11139

232

Captain ; Restaurant Supervisor

PR A & 2HPE

0.0%

6.7%

8.5%

14.8%

39.5%

27.3%

3.1%

4691

234

Pantry Supervisor
HREEEE

0.0%

0.0%

34.0%

2.5%

35.5%

27.9%

0.0%

206

Craft / Operative Level
BT | #BETER

331

Waiter/Waitress ; Server
L | IR

0.0%

0.0%

0.0%

0.0%

3.5%

69.8%

26.7%

28 554

332

Receptionist ; Hostess
PR M

0.0%

0.0%

0.0%

0.0%

1.7%

65.5%

32.8%

1848

333

Uniform and Linen Attendant ; Cloakroom Attendant

i 1 g R 59 S SO U= 111 5

0.0%

0.0%

0.0%

0.0%

0.0%

81.0%

19.0%

121

334

Pantry Server / Assistant ; Food-runner
LT

0.0%

0.0%

0.0%

0.0%

3.9%

53.1%

43.0%

4050

335

Cashier
e (ERE)

0.0%

0.0%

0.0%

0.0%

5.1%

57.2%

37.7%

6342

336

Food Station / Counter Handler
EAVNERAEE, /NEEEEE

0.0%

0.0%

0.0%

0.0%

1.2%

39.0%

59.8%

5087

337

Delivery Staff / Take-Away Service Staff
FEINEE [ HNEREAT

0.0%

0.0%

0.0%

0.0%

13.2%

35.2%

51.7%

600
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Job Total number
Code $60,001 $15,000 | of full-time
it % Job Title or above | $40,001 - | $30,001 - | $25,001 - | $20,001 - | $15,001 - | or below | employees
&on Tk ERBLE | $60,000 | $40,000 | $30,000 | $25,000 | $20,000 | HUT |2BEEAR
Production Section /33
Managerial and Professional Level
BESEE IN-EI1
151 {E?ng; ?ﬁ;;@’;ﬁg&i;cm 618% | 26% | 197% | 158% | 00% 0.0% 0.0% 93
soE , H SoY
157 |Head Chef:; Sous Chef 0.0% 111% | 31.0% 54.7% 3.2% 0.0% 0.0% 330
SBTET
ST /52
153 |EXecutive Pastry Chef ; Head Chef (Pastry) 0.0% 47.8% 4.3% 47.8% 0.0% 0.0% 0.0% 35
BB
AR BI TG
Head Chef (Specialty Cuisine) / Cook for Asian /
155 |Exotic cuisine 0.0% 0.0% 250% | 375% | 37.5% 0.0% 0.0% 47
FHEOSEAEETRT (SN R BV RIS
161 ?ﬁg‘g?ﬁ;egefﬁfﬁ;;iﬂ‘g%ﬁ SousChef| 5 24, 6.5% 56.8% | 25.3% 7.7% 0.0% 0.0% 359
Supervisory Level
BEER
252 S;ZJ;%E;OK 0.0% 3.3% 10% | 448% | 477% | 3.2% 0.0% 3774
=] XS
253 ?;;;r}{?cg%ef 0.0% 0.0% 2% | 333% | 44.4% 0.0% 0.0% 20
iw 2
Barbecue Cook
25 | i ) s 0.0% 1.0% 201% | 13.0% | 38.7% | 24.2% 2.9% 1842
GER G GErS )5
256 Gf;fi'\ggﬂ?er 0.0% 0.0% 0.0% 50.0% | 50.0% 0.0% 0.0% 15
RRE AR
261 g;gsggmad Cook 0.0% 2.1% 20.0% 64.8% 12.9% 0.1% 0.0% 846
fisng o\ /52
262 ;‘;f; Cook / Head Stove 0.0% 3.8% 6.9% 423.9% | 452% 0.2% 0.0% 1162
263 N_Oyit?z Cook 0.0% 4.6% 4.8% 209% | 60.0% 9.7% 0.0% 2482
._.E\
Senior Cook
264 |0 0.0% 0.0% 9.2% 1.6% 535% | 35.7% 0.0% 1287
265 g‘ggg;ﬁ'éﬁ;&gﬂ - 0.0% 0.0% 0.0% 206% | 185% | 51.9% 0.0% 40
~FEELSR 5 DN N
266 EN;; Chopper 0.0% 0.5% 9.1% 2.0% 355% | 52.9% 0.0% 998
267 'ioﬁ'; Chopper 0.0% 0.0% 1.4% 8.6% 138% | 70.6% 5.6% 972
Butcher
268 | 0.0% 0.0% 1.4% 5.8% 27.4% | 65.4% 0.0% 721
Y
269 ';Tb;?’e”r(Pmd“a'O” Control Cook) 0.0% 0.0% 0.1% 131% | 237% | 631% 0.0% 926
Craft / Operative Level
B BETER
352 ;’;ﬂ? 0.0% 0.0% 0.3% 194% | 481% | 304% 18% 18 162
&
Baker ; P K
353 *E?@?éﬂi { ;sg;\;icﬁ;ogm " 0.0% 0.0% 0.5% 1.0% 53.0% | 45.4% 0.0% 402
A 5 s AW ~
357 ‘;:?r/?e;c;j;ﬁgfﬁ 0.0% 0.0% 0.0% 08% | 23.7% | 67.1% | 85% 9600
B WX/
358 ;tgcﬁg‘;;fs'swm 0.0% 0.0% 0.0% 0.0% 123% | 440% | 438% 5 607
&
Cleaner ; Dishwasher
T o 0.0% 0.0% 0.0% 0.3% 1.7% 215% | 765% 10733
U= v L
361 g{;@;‘;gﬁcmk 0.0% 0.0% 0.1% 193% | 364% | 443% 0.0% 3111
3g2 | NO- 3 Cook 0.0% 0.0% 0.0% 103% | 584% | 27.0% 4.4% 3396
&t
)5
363 NIE(”;*_:' Cook 0.0% 0.0% 0.0% 105% | 548% | 334% 1.3% 1202
&
364 ;gr{yff’%ig’g;;b'e Cook 0.0% 0.0% 0.0% 22.1% 7.7% 70.0% 0.2% 470
ARG
T ”
365 ?fgﬁ%gﬂ;’ 'i'gﬁe\f”;’;ﬂﬂ% 0.0% 0.0% 0.0% 0.0% 00% | 1000% | 0.0% 79
ST ELSR B DNV B
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Job Total number
Code $60,001 $15,000 | of full-time
it % Job Title or above | $40,001 - | $30,001 - | $25,001 - | $20,001 - | $15,001 - | or below | employees
SR TEees BPAE | $60,000 | $40,000 | $30,000 | $25,000 | $20,000 | EDAF | 2WHES AR
Beverage Section &5l
Managerial and Professional Level
RSEYEE YN
171 |Chief Sommelier / Head Sommelier 00% | 00% | 1000% | 00% | 00% | 00% | 00% 2
A8 HEm
Supervisory Level
BEHE%
g7y [Sommelier 00% | 704% | 00% | 296% | 0.0% 0.0% 0.0% 27
TRl
Beverage Manager ; Bar Manager
272 KOMGGHR © G P EAKEE  pIUALT 0.0% 0.0% 0.5% 12.3% 27.7% 54.5% 4.9% 1333
Tea Master ; Barista
273 SCARAT ¢ T 0.0% 0.0% 0.0% 0.0% 11.3% 70.1% 18.6% 847
Craft / Operative Level
BT | #ELER
Bartender ; Barman ; Mixologist
371 | e . s 0.0% 0.0% 0.0% 4.1% 57.8% 28.4% 9.7% 911
HEE P ’ ’ ’ " ’ ’ ’
Beverage Assistant
372 N o - 0.0% 0.0% 0.0% 0.0% 14.1% 44.5% 41.4% 7 156
AHIARLE ; KRS ’ ’ ’ ’ ’ ’ ’
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Table 9.6  Percentage Distribution of Average Hourly Wage of Part-time Employees Appendix 9
%< 9.6 by Principal Job Ffsk 9
SEigE BRI B o tb o (X EREED)

Job Total number
Code $81 of part-time
B Job Title or above employees
&5k L3 AL $51-$80 | $37.5-$50 |FBESAE

Sales and Management Section 23 K 7R

Administrative and Others
X ERHAMET

402 Human Resources Clerk ; General Office Clerk 0.0% 100.0% 0.0% 2

NTEFHIE | BFEE

Secretary ; Office Assistant ; Driver

100.0% 0.0% 0.0% 1
WE WA EIE ; FI ’ ’ ’

414

Table Service Section FETEEE

Supervisory Level
BEER

231 Restaurant Head Supervisor

s . e 0.0% 100.0% 0.0% 126
Ear g ] e ° ° 0

Captain ; Restaurant Supervisor

98.0% 2.0% 0.0% 99
IS E /5 ° ° i

232

Craft / Operative Level
BT | #BETER

331 Water/Waitress ; Server 1.6% 71.8% 26.5% 20 475

FrrEd:  REA

Receptionist ; Hostess

P o 0.0% 25.1% 74.9% 718
BRE L AE

332

333 Uniform and Linen Attendant ; Cloakroom Attendant i i i 9
HilAR AT ELE IR EREA

Pantry Server / Assistant ; Food-runner

e 17.4% 66.4% 16.2% 1298
E¥Ea

334

gg5 | Coshier 1.6% 37.3% 61.1% 6 366

HEtwmE WEkRE)

336 Food Station / Counter Handler 0.0% 18.5% 81.5% 11 497

HRVNEpEEE, NEREEE S

Delivery Staff / Take-Away Service Staff

337 |, e e 0.0% 31.1% 68.9% 2822
FINEE | INERBE T
Production Section 53
Supervisory Level
BEER
Senior Cook
252 |2 - - - 634
AR ETE
Barbecue Cook
255 | 0.0% 100.0% 0.0% 6
PERBTAT | BT ’ ) )
Dim Sum Head Cook
261 100.0% 0.0% 0.0% 15
BT
263 |0 2 Cook 18.9% 81.1% 0.0% 95
—Bt
264 T?Jlror Cook 100.0% 0.0% 0.0% 18
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Job Total number
Code $81 of part-time
B Job Title or above employees
T Eli 52 £ $51-$80 | $37.5-$50 |3EMMEE AE
Craft / Operative Level
BT | EBETER
Cook
352 9.8% 63.0% 27.2% 4038
E?Efﬁ 0 0 0
Baker ; Pastry Cook
353 . . . 56.8% 1.4% 41.7% 139
TG BT ’ ’ ’
Junior Cook
357 . 5.7% 13.1% 81.2% 2752
LD I ] ’ ’ )
Kitchen Assistant
358 0.4% 45.4% 54.2% 2283
BIAHENTF ’ ’ )
Cleaner ; Dishwasher
359 | ... S 0.0% 38.5% 61.5% 9511
EET BT i 0 i
ae2 | N0 3 Cook 43.7% 56.3% 0.0% 167
=i
Pantry Cook ; Vegetable Cook
364 e 0.0% 33.3% 66.7% 30
#E(F 5 R ’ ’ ’
Beverage Section Xl
Supervisory Level
HHaR
Tea Master ; Barista
273 |, ’ 9.0% 86.8% 4.2% 357
SRR ; O ’ ’ ’
Craft / Operative Level
T | RETE
Bartender ; Barman ; Mixologist
371 | e . s 10.8% 89.2% 0.0% 204
N O M ’ ’ ’
Beverage Assistant
372 0.0% 55.7% 44.3% 5570

BinRic s KEIRE S
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Table 9.7  Percentage Distribution and Ranking of Future Training Areas Required for Appendix 9
9.7 Full-time Employees by Job Level Fis% 9
ZWiE BARR BRI EERE E o bbb (PR E D)
Percentage Ranking
Bt e
Managerial/ Managerial/
Professional Craft/ Professional Craft/
Type of Areas sz Supervisory Operative sz Supervisory | Operative
Bt LY INC EEE KT/ #BET| HXAER EHEE KT #BET
A. Managerial Skills EH¥#T5
(i)  Business and Financial Strategic Planning,
Implementation and Evaluation 37.5% 7.9% 12 18
N A RIS R - HETT et
(i)  Human Resources Management
I 50.2% 20.3% 9 13
NE R ’ ’
(iii) Sales and Marketing Strategic Planning,
Implementation and Evaluation 39.6% 12.6% 11 15
6 e TG SRS R ~ HETT Redeat
(iv) Supervisory Techniques, Leadership Skills
N ; 76.4% 63.0% 1 3
BB -« FEETT ’ ’
(v) Risk Management
23.1% 9.0% 19 17
i ) ’
vi)  Smart Technology Development
18.0% 3.8% 20 22
RIS ’ ’
(vii) Food Chain
. 55.9% 34.0% 6 9
B ’ ’
B. Trade Skills {7358:
(i)  Suggestive Selling
N . 44.5% 28.7% 14.8% 10 12 7
DY ’ ’ ’
(i)  Cost Control
N 57.5% 53.1% 13.9% 5 6 8
A A ’ ’ ’
(iii) Contemporary & Presentation Art 0 0 o
= A B 6.8% 5.6% 3.8% 23 20 13
(iv) Food Trends & Sustainability
34.7% 30.0% 10.3% 13 11 11
B TR ’ ’ ’
(v) Diets & Nutrition
G 30.0% 31.9% 13.2% 15 10 10
(vi) Restaurant Service
55.4% 51.1% 54.1% 7 7 4
BRI ’ ’ ’
(vii) Beverages (Alcoholic & Non-alcoholic)
e 24.5% 16.7% 13.7% 18 14 9
B S e ) ’ ’ ’
(viii) Banquet/ Catering Event Management
~ 25.0% 9.8% 2.5% 16 16 15
uE AT ’ ’ ’
(ix) Food Hygiene and Safety
- 66.9% 78.4% 85.8% 3 1 1
B R T ’ ’ ’
(x)  Industry System Application
s 25.0% 6.6% 0.8% 16 19 16
SR 2R ’ ’ ’
C. Generic Skills 3FAETS
(i)  Customer Service
67.3% 72.4% 78.4% 2 2 2
B R ’ ’ ’
@) ‘Co‘mmumcatlon 59.6% 56.3% 61.8% 4 4 3
IR
(iii) Problem Solving
N 51.4% 53.3% 42.7% 8 5 5
SRR 1 ’ ’ ’
(iv) Interpersonal Skills
3 31.4% 41.2% 41.6% 14 8 6
PN ’ ’ ’
D. Language 3B
@ Putonghua 10.9% 3.8% 4.5% 21 23 12
Jegi ' ' '
() English 8.1% 4.0% 25% 22 21 14
it
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Percentage Ranking
Btk Hf
Managerial/ Managerial/
Professional Craft/ Professional Craft/
Type of Areas &/ Supervisory Operative &m| Supervisory Operative
SRR HEAE BEE BT/BET | HEXAR BEE BT BET
E. Others Hfr
® g?mers 0.0% 0.0% 0.1% 24 24 17
No. of establishments with the respective level
of full-time employees 3194 10 693 14 639
FHEBS2BESNAEEE

Note:

2) Respondents are allowed to select more than one training area.
1) HAEERS R BN AT BESEA L -

2) ZEE MRS N — TR H
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1) Percentages are calculated on the basis of total number of establishments with the respective level of full-time employees.
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