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

Training Council (VTC) conducted a manpower survey for the Hotel Industry from mid-October 2022
to mid-February 2023, with the data reference date on 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 341 licensed hotels and offices in the Hotel Industry. The
establishment records were retrieved from the list of Licensed Hotels under the Office of the
Licensing Authority, supplemented by the Central Register of Establishments of the Census and
Statistics Department (C&SD) and the report on the Hotel Supply Situation of Hong Kong published
by the Tourism Board.

1.3 A pack of survey documents was given to each establishment. The establishments were
asked to complete a questionnaire, which comprised two parts. Part | collected quantitative
manpower information by departments, job levels and principal jobs, and Part Il 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 mid-October 2022 and mid-February 2023,
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 243 valid establishments, 166 were successfully
enumerated which contributed to an effective response rate of 68.3%N°®,

Manpower Projection Methodology

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

Note  Establishments which had ceased operation, had not employed any staff for hotel operation, had nil reply to the
survey, 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), 30 451
full-time employees, 1 550 part-time employees and 1 528 casuals were engaged in the Hotel Industry,
and 160 trainees / apprentices were reported. Moreover, there were 2 268 full-time vacancies, 57
part-time vacancies and 285 casual vacancies.

Chart 1a Overview of manpower situation

Current Manpower
No. of No. of | ) No. of
. . No. of 7 _
Full-time Part-time Casuals: Trainees /
Employees: Employees: 1598 ) Apprentices:
30451 4 1550 160
Vacancies
_No. _of No. of No. of
Full—-tii_ne Part-time Casua_al
Vacancies: : Vacancies:
2268 4 285
/

Note: “Vacancies” refer 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 33 529 employees as of 1 October 2022. Full-time employees accounted for the largest
proportion (90.8%), while only small proportions were part-time employees and casuals (both were
4.6%).

1.8 The percentages of part-time employees and casuals were higher among the craft /
operative level (both were 7.8%; vs. below 1% among other job levels).

-3
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Table 1a Distribution of different types of employees — by job level

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

mber
Full-time 130451 90.8% | 3094  100% | 9943  99.8% | 16 473 84.4% | 941 | 99.7%
Part-time | 1550  46% ! 0 0% 18 | 0.2% | 1529 | 7.8% 3 0.3%
Casuals | 1528 1 46% | 0 0% 2 1 <01% | 1526 | 7.8% 0 0%

Overall: [ 33529 |100.0%| 3094 |100.09| 9963 |100.0%| 19 528

Overview of Vacancies

1.9 Aggregating the number of full-time, part-time and casual vacancies, it was estimated that
there were 2 610 vacancies as of 1 October 2022. It was noted that the number of casual vacancies
(285 vacancies; 10.9%) was more than that of the part-time (57 vacancies; 2.2%).

1.10 All part-time vacancies and casual vacancies were jobs at the craft / operative level. For
other job levels, all vacancies were full-time.

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

Managerial & | Supervisory & Craft/ Administrative
OVERALL : . :
Professional Technician Operative & Others
Number| (96) [Number| (96) [Number| _(96) [Number| _(96) INumber (%) _
Full-time | 2268 86.9% | 48 | 100% | 415 @ 100% | 1789 | 84.0% | 16 | 100%
] 1
Part-time I 57 22% 1 0 0% 0 0% 57 2.7% 0 0%
I 285 1109%! O 0% 0% 0 0%

Casuals
Overall: 2610 {100.0%

Number of Full-time Employees

1.11 Among the 30451 full-time employees, relatively more were working at the craft /
operative level (54.1%; 16 473 persons), followed by supervisory and technician level (32.7%; 9 943
persons).

1.12 Analysing by department, relatively more full-time employees were working in the Food
and Beverage Department of the hotels (35.3%; 10 749 persons), followed by the Housekeeping
Department (22.8%; 6 936 persons) and the Front Office Department (15.6%; 4 745 persons).
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Table 1c Number of full-time employees — by department & job level
I 5 N
(%)
employees

By Job Level
Managerial & professional 3094 10.2
Supervisory & technician 9943 32.7
Craft / operative 16 473 54.1
Administrative & others 941 3.1

By Department
Food & Beverage 10749 35.3%
Housekeeping 6 936 22.8%
Front Office 4745 15.6%
Engineering 1847 6.1%
Sales & Marketing 1740 5.7%
Finance 1245 4.1%
Security 1099 3.6%
Administration & Operation 1036 3.4%
Human Resources 493 1.6%
Spa & Health Club 468 1.5%
Flower / Kiosk / Gift Shops 56 0.2%
Others 37 0.1%

30 451 100.0%

1.13 The most prominent principal job was Room / Floor Attendant; Room Service Butler;
Housekeeping Clerk (3532 persons), followed by Front Desk Agent; Front Office Clerk /
Receptionist; Guest Relations Officer; Car Park Attendant (1 765 persons) and Cook / Junior Cook
of Western / Specialty Cuisine (1 444 persons).

Number of Part-time Employees

1.14 Among the 1 550 part-time employees, virtually all were working at the craft / operative
level (98.6%; 1 529 persons).

Table 1d Number of part-time employees — by job level

No. of part-time
(%)
employees

1550 100.0%

Managerial & professional 0 0%

Supervisory & technician 18 1.2%
Craft / operative 1529 98.6%
Administrative & others 3 0.2%
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1.15 The most prominent principal job was Waiter / Waitress; Server; Restaurant Receptionist
(538 persons), followed by Room / Floor Attendant; Room Service Butler; Housekeeping Clerk (311
persons) and Cook / Junior Cook of Western / Specialty Cuisine (133 persons).

Number of Casuals

1.16 Among 1 528 casuals, virtually all were working at the craft/ operative level (99.9%; 1 526
persons).

Table 1e Number of casuals — by job level
| Noofcauals! (%)
Managerial & professional 0 0%
Supervisory & technician 2 0.1%

Craft / operative 1526 99.9%
Administrative & others 0 0%

1528 100.0%
1.17 The most prominent principal job was Waiter / Waitress; Server; Restaurant Receptionist

(424 persons), followed by Room / Floor Attendant; Room Service Butler; Housekeeping Clerk (274
persons) and Steward; Cleaner; Dishwasher (186 persons).

Number of Trainees / Apprentices

1.18 Among 160 trainees / apprentices, nearly nine-tenths were working at the craft / operative
level (88.8%; 142 persons), while only a few were supervisory and technician level (5.6%; 9 persons)
and administrative level and others (5.6%; 9 persons).

Number of Full-time VVacancies

1.19 As of 1 October 2022, the total number of full-time vacancies was 2 268, representing a
vacancy rate of 6.9% (i.e., full-time vacancies as a percentage of the total number of full-time
employees and vacancies).

1.20 A larger number of full-time vacancies existed for jobs at the craft / operative level (1 789
vacancies). The vacancy rate was also higher among this job level (9.8%).

1.21 Similar to the distribution of full-time employees, relatively more full-time vacancies were
found in the Food and Beverage Department (949 vacancies), Housekeeping Department (575
vacancies) and Front Office Department (409 vacancies). Higher vacancy rates were found in these
departments (7.7% - 8.1%; vs. below 7% in other departments).
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Table 1f Number of full-time vacancies — by department & job level
I 5
: Vacancy rate
vacancies

By Job Level
Managerial & professional 48 [1.5%)]
Supervisory & technician 415 [4.0%]
Craft / operative 1789 [9.8%]
Administrative & others 16 [1.7%]

By Department
Food & Beverage 949 [8.1%]
Housekeeping 575 [7.7%]
Front Office 409 [7.9%]
Engineering 112 [5.7%)]
Sales & Marketing 69 [3.8%]
Security 60 [5.2%]
Spa & Health Club 34 [6.8%)]
Finance 28 [2.2%)]
Administration & Operation 18 [1.7%]
Human Resources 13 [2.6%]
Flower / Kiosk / Gift Shops 0 [0%]
Others 1 [2.6%]

2268 [6.9%]

No. of full-time vacancies ) )
Vacancy rate = _ _ _ (for the respective department & job level)
Total no. of posts (full-time employees + full-time vacancies)

1.22 The most prominent full-time vacancies existed for Room / Floor Attendant; Room Service
Butler; Housekeeping Clerk (348 vacancies), followed by Waiter / Waitress; Server; Restaurant
Receptionist (282 vacancies) and Front Desk Agent; Front Office Clerk / Receptionist; Guest
Relations Officer; Car Park Attendant (227 vacancies).

Average Monthly Remuneration Package of Full-time Employees

1.23 The average monthly remuneration package for full-time employees at the managerial and
professional level is above $30,000 (77.6%). They were followed by $20,001 - $30,000 for
supervisory and technician level (72.7%) and $15,001 - $25,000 for administrative level and others
(77.2%). The common income range of the craft / operative level was $20,000 or below (88.6%).
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Table 1g Average monthly remuneration package of full-time employees — by job level

Prominent ranges of remuneration package

Managerial & professional $30,001 - $40,000 (27.1%); Above $40,000 (50.5%)

Supervisory & technician $20,001 - $25,000 (43.8%); $25,001 - $30,000 (28.9%)
Craft / operative $15,000 or below (28.7%); $15,001 - $20,000 (59.9%)
Administrative & others $15,001 - $20,000 (54.4%); $20,001 - $25,000 (22.8%)

Average Hourly Wage of Part-time Employees

1.24 Regarding the average hourly wage of part-time employees, 53.6% of the craft / operative
level earned $51 - $80, while 39.1% earned a lower wage of $37.5 - $50. For the supervisory and
technician level, 77.8% earned an hourly wage of above $80.

Preferred Education Level

1.25 Most full-time employees at the managerial and professional level were expected to have
a first degree level or above (85.7%). Sub-degree was the most preferred education level for
employees at the supervisory and technician level (64.3%), while most of those at the administrative
level and others were required to attain a diploma / certificate (62.4%). For the craft / operative
level, considerable proportions were required to attain a diploma / certificate (49.7%) and secondary
4 to 6/7 level (39.3%).

Table 1h Preferred education level of full-time employees — by job level

Prominent preferred education levels

Managerial & professional First degree or above (85.7%)

Supervisory & technician Sub-degree (64.3%)

Craft / operative Secondary 4 to 6/7 (39.3%); Diploma / certificate (49.7%)
Administrative & others Diploma / certificate (62.4%)

Preferred Years of Experience

1.26 Employers tended to require full-time employees at the managerial and professional level
to have 6 years to less than 10 years of experience (63.4%). The most preferred years of experience
for employees at the supervisory and technician level was 3 years to less than 6 years (73.7%), while
most of those at the craft / operative level as well as administrative level and others were only required
to have less than 3 years of experience (90.6% and 93.9% respectively).
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Table 1i Preferred years of experience of full-time employees — by job level
Managerial & professional 6 - < 10 years (63.4%)
Supervisory & technician 3 - <6 years (73.7%)

Craft / operative < 1 year (41.4%); 1 - < 3 years (49.2%)
Administrative & others < 1 year (44.1%); 1 - < 3 years (49.8%)

Age Distribution

1.27 Full-time employees at the managerial and professional level tended to be older (69.0%
aged 40 - 59) than those at lower job levels. On the other hand, the administrative level and others
tended to be younger (66.1% aged 20 — 39).  For the supervisory and technician level as well as the
craft / operative level, about half of them aged 40 — 59, while about two-fifths aged 20 — 39.

Table 1j Age distribution of full-time employees — by job level

Prominent age ranges

Managerial & professional 40 — 59 (69.0%)
Supervisory & technician 20 — 39 (44.4%); 40 — 59 (50.4%)
Craft / operative 20 — 39 (38.8%); 40 — 59 (50.6%)
Administrative & others 20 — 39 (66.1%)

Employees Left and Recruited in the Past 12 Months

1.28 8 049 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 24.6%. The higher turnover rate was found in the craft /
operative level (31.0%), followed by the administrative level and others (29.9%).

1.29 A total of 7 509 full-time employees were recruited. Most of the new recruits (78.1%)
had relevant experience. This percentage was higher among the new recruits of the managerial and
professional level (97.8%), followed by supervisory and technician level (90.1%).
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Table 1k 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 : 542 [17.3%] : 491 97.8%
Supervisory & technician i 1557 [15.0%)] i 1427 90.1%
Craft / operative : 5 664 [31.0%] | 5305 73.9%
Administrative & others | 286 [29.9%] I 62.2%

8 049 [2469%6] | 7500 78.1%

No. of full-time employees left o
Turnover rate = ’ _ _ (for the respective job level)
Total no. of posts (full-time employees + full-time vacancies)

Recruitment Difficulties in the Past 12 Months

1.30 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 (87.3%)
and administrative level and others (82.1%).

1.31 “Competition for manpower from other industries in terms of compensation and benefits
system” (about 51% - 60%) and “lack of candidates with relevant experience” (about 54% - 64%)
were frequently mentioned difficulties across all employee levels.

Table 1l Recruitment difficulties in the past 12 months before enumeration — by job level

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

With recruitment difficulties 60.4% 72.1% 87.3% 82.1%
Major difficulties (among those with

recruitment difficulties):

e Competition for manpower from other
industries, in terms of:
- Compensation and benefits system 50.5% 54.9% 59.8% 58.7%
- Working conditions (e.g. working

. 37.4% 53.5% 63.9% 50.0%
hours, shift work)
» Lack of candidates with relevant
. 57.6% 58.5% 53.9% 64.1%
experience
e Lack of candidates with career aspiration 18.2% 50.7% 50.2% 42.4%

No. of establishments with recruitment 164 197 251 112
exercise (51.9%) (62.3%) (79.4%) (35.4%)

(% of establishments with recruitment exercise

for the respective level of full-time employees)
Note: Respondents may have mentioned more than one recruitment difficulties.

-10 -
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Retention Difficulties

1.32 In addition, for retention of full-time employees, a higher percentage of establishments
encountered difficulties retaining the craft / operative level (78.1%), followed by supervisory and
technician level (61.0%).

1.33 “Competition for manpower among hotel / catering / tourism sectors and other industries
in terms of compensation and benefits system” was the most frequently mentioned retention difficulty
across all employee levels (about 74% - 82%).

Table Im Retention difficulties — by job level

Managerial & |Supervisory & Craft/  |Administrative
Professional | Technician Operative & Others
With retention difficulties 52.9% 61.0% 78.1% 53.7%

Major difficulties (among those with retention

difficulties):

o Competition for manpower among hotel /

catering / tourism sectors and other
industries, in terms of:

- Compensation and benefits system 73.7% 81.9% 79.1% 79.8%
- Working conditions (e.g. working

. 27.1% 61.9% 62.2% 34.0%
hours, shift work)

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

Expected Change in Business Volume in the Next 12 Months

1.34 A large proportion of establishments (45.2%) expected their business volume to remain
stable in the next 12 months. 19.3% anticipated that it would be better, while only 7.3% expected
that it would be worse.

Hotel Facilities and Services

1.35 11.1% of the hotels had spas, whereas a much higher percentage had health clubs (45.1%).
20.5% had Chinese restaurants. 27.3% of the hotels provided day-use services.

Preferred Mode of Training

1.36 Employers with the respective level of full-time employees generally preferred on-the-job
training most, both for employees at “managerial / professional and supervisory / technician level”
(90.9%) and “craft / operative level and administrative level / others” (89.3%). The company’s in-

S11 -
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house training was also preferred by most of the employers (about 72% for the respective job levels).

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

1.37

for the next 12 months would be remained unchanged as compared with that in the last year.

66.0% of the establishments expected that the budget for training and staff development

15.8%

expected that the budget would be increased, whilst only 4.6% claimed that it would be decreased.

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

1.38

Table 1n

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

“Problem solving / design thinking”

“Customer service”; and
“Communication”.

trend of the industry — by job level

Supervisory & Administrative &
Managerial & Professional > . _y Craft / Operative
Technician Others

Supervisory Techniques,

Problem Solving /

Customer Service

Top 5 training areas required for full-time employees to meet the emerging

Communication

o Ist Leadership Skills Design Thinking
68.0% 70.0% 84.4% 65.3%
. L Problem Solving /
Human Resources Management Customer Service Communication . o
e 2nd Design Thinking
64.3% 68.3% 77.7% 53.3%
Sales & Marketing Strategic Planning,
. 3rd Implementation & Evaluation Communication Front Office Service | Interpersonal Skills
' Problem Solving / Design Thinking
Both were 53.4% 68.0% 69.8% 50.3%
) Supervisory Techniques, | Problem Solving / English
* 4th Leadership Skills Design Thinking
- 61.7% 67.8% 48.2%
Risk Management Interpersonal Skills Housekej‘eping Customer Service
e 5th Service
51.1% 60.7% 67.1% 46.2%
Notes: (i) Percentages of establishments with the respective level of full-time employees.

(ii) Respondents may have mentioned more than one training area.

-12-
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Manpower Analysis

Manpower Changes between 2022 and 2018

Overview of Manpower Changes

1.39 In general, more significant percentage changes were found for full-time employees (-
21.2%) and part-time employees (-25.2%) in 2022 as compared to 2018, whilst the percentage
changes for trainees / apprentices (+8.1%) and full-time vacancies (-6.6%) were relatively smaller.
Likely due to the impact of the COVID-19 pandemic in the past years, employers generally had a
conservative attitude toward employing staff.

Chart 1b Overview of manpower changes

Annual
Change in 4 years change in %

Full-time —
30451 -8188 -21.2%  -5.8%

Employees 38 639

Traine_es/ 160 +12 +8.1% +2.0%
Apprentices | g

_ m 2022
Part-time | 1550 2018

Employees 2071 -521  -252% -7.0%

Full-time || 2 268

Vacancies 2 429 - 161 -6.6% -1.7%

0 5000 10000 15000 20000 25000 30000 35000 40000

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

Changes in Number of Full-time Employees

1.40 The total number of full-time employees has decreased from 38 639 in 2018 to 30 451 in
2022, with a decrement of 21.2% (-8 188 persons). A decrease in the number of full-time employees
was also found across all job levels. The most significant decrease was recorded for the craft /
operative level (-5 978 persons), followed by supervisory and technician level (-1 783 persons).

-13-
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Table 1o

2022

2018

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

No. of full-time
employees

Change in 4 years

Annual
change in
%

Managerial & professional 3094 3228 -134 -4.2% -1.1%
Supervisory & technician 9943 11726 -1783 | -152% | -4.0%
Craft / operative 16 473 22 451 -5978 | -26.6% | -7.4%
Administrative & others 941 1234 - 293 -237% | -6.6%

Changes in Number of Part-time Employees

1.41 The total number of part-time employees has decreased, from 2 071 in 2018 to 1 550 in

2022, with a decrement of 25.2% (-521 persons).

In terms of job level, the overall decrease in part-

time employees was basically contributed by the decrease in the craft / operative level (-

483 persons).

Table 1p Changes in number of part-time employees — by job level
employees Change in 4 years | change
2022 2018 in %
Managerial & professional 0 0 0 0% 0%
Supervisory & technician 18 51 - 33 -64.7% | -22.9%
Craft / operative 1529 2012 - 483 -24.0% | -6.6%
Administrative & others -62.5% |-21.7%

Changes in Number of Full-time Vacancies

1.42 The total number of full-time vacancies has decreased, from 2 429 in 2018 to 2 268 in
2022, with a decrement of 6.6% (-161 vacancies). Relatively larger decreases were recorded for the
supervisory and technician level (-77 vacancies) and managerial and professional level (-57
vacancies).

1.43 Though the number of vacancies has decreased, the vacancy rate has slightly increased,
from 5.9% in 2018 to 6.9% in 2022. Analysing by job level, the increased vacancy rate was found
for the craft / operative level (from 7.5% to 9.8%).
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Table 1q

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

No. of full-time
vacancies Change in 4 years

48 105

Vacancy rate

No. of full-time vacancies

Managerial & professional - 57 -54.3% (-17.8% | [1.5%] | [3.2%]
Supervisory & technician 415 492 - 77 -15.7% | -4.2% | [4.0%] | [4.0%)]
Craft / operative 1789 1808 -19 -1.1% | -0.3% | [9.8%] | [7.5%]
Administrative & others 16 24 [1.7%] | [1.9%]

Vacancy rate =

(for the respective job level)

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

Changes in Average Monthly Remuneration Package

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

remuneration packages was recorded in 2022 across various job levels.

Table 1r

Managerial & professional

2022
$30,001 - $40,000 (27.1%);
Above $40,000 (50.5%)

Change in average monthly remuneration package — by job level

Prominent ranges of remuneration package

2018
$30,001 - $40,000 (30.9%);
Above $40,000 (31.1%)

Supervisory & technician

$20,001 - $25,000 (43.8%);
$25,001 - $30,000 (28.9%)

$15,001 - $20,000 (31.1%);
$20,001 - $25,000 (48.6%)

Craft / operative

$15,000 or below (28.7%);
$15,001 - $20,000 (59.9%)

$15,000 or below (75.6%)

Administrative & others

$15,001 - $20,000 (54.4%);
$20,001 - $25,000 (22.8%)

$15,000 or below (34.2%);
$15,001 - $20,000 (52.6%)

Changes in Preferred Education Level

1.45 Compared with the results of the 2018 survey, employers tended to have higher
requirements on the education level of the managerial and professional level, supervisory and

technician level as well as craft / operative level.
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Table 1s Change in preferred education level — by job level
Prominent preferred education levels
2022 2018
Managerial & professional First degree or above (85.7%) First degree or above (73.7%)
. .. Diploma / certificate (32.6%);
Supervisory & technician Sub-degree (64.3%) : ( ‘)

Sub-degree (30.9%)

Secondary 3 or below (23.1%);
Secondary 4 to 6/7 (39.3%);

Craft / operative . . Secondary 4 to 6/7 (39.1%);
Diploma / certificate (49.7%) . .
Diploma / certificate (28.8%)

Secondary 4 to 6/7 (23.4%);
Administrative & others Diploma / certificate (62.4%) Diploma / certificate (24.8%);
Sub-degree (37.5%)

Changes in Preferred Years of Experience

1.46 Compared with the results of the 2018 survey, employers tended to have higher
requirements for years of experience at the managerial and professional level as well as administrative
level and others.

Table 1t Change in preferred years of experience — by job level

2022 2018
Managerial & professional 6 - < 10 years (63.4%) 5 - <10 years (63.2%)
Supervisory & technician 3 - <6 years (73.7%) 3 - <5 years (71.1%)
Craft / operative < 1 year (41.4%); 1 - < 3 years (49.2%)| < 1 year (38.1%); 1 - < 3 years (48.8%)
Administrative & others < 1 year (44.1%); 1 - < 3 years (49.8%)| < 1 year (48.7%); 1 - < 3 years (28.9%)

Manpower Projection and Annual Additional Manpower Reguirement

1.47 The annual additional manpower requirements have taken into account (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). A summary of estimated annual additional manpower
requirements from 2023 to 2026 is shown in Table 1u below.

Table 1u Estimated Annual Additional Manpower Requirement from 2023 to 2026

Job Level Estimated Annual Additional Manpower Requirement
Managerial & Professional 184
Supervisory & Technician 678
Craft / Operative 2,775
Administrative & Others 152
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Recommendations

Government

1.48 Facing the challenges of talent acquisition and understaffing situation, the Government can
further promote various employment schemes to the employers to recruit different sectors of the
workforce, including women, young school leavers, and the elderly and middle-aged citizens who are
energetic, enthusiastic and passionate about the job market. The Government can also subsidise the
employers’ provision of on-the-job training for their employees. The Continuing Education Fund
(CEF) should also be promoted to employees for lifelong learning, reskilling and upskilling.
Furthermore, the Government can encourage the industry to join various Government-funded
schemes, such as the Technology Voucher Programme (TVP) under the Innovation and Technology
Commission, and the Pilot Scheme on Food Waste Collection launched by the Environmental
Protection Department, to further improve productivity and enhance cost-effectiveness.

Training Institutions

1.49 The training providers are recommended to note the high importance of “problem solving
/ design thinking”, “customer service”, “communication”, “supervisory techniques and leadership
skills”, and “interpersonal skills” when designing training programmes.  With the rapid development
and extensive technology usage in the industry in recent years and the strategic priority in
Environmental, Social and Governance (ESG), the training institutes should consider incorporating
digital skills and the knowledge of ESG into the pre-employment programmes to better equip the
students for employment. Considering the difficulties in identifying candidates with relevant
working experience, the training institutes are recommended to enrich the training programmes with
more workplace experiential learning activities and elements and carry out more project-based
learning activities in collaboration with the industry partners.

Employers

1.50 Organisations of all industries reflect that it is difficult in recruitment and retention of good
employees. In addition to reviewing the working conditions, employers can consider offering more
than a wage but a whole career package to attract and retain top professionals. Employers can also
encourage their staff attain higher qualifications, upskill and reskill so that the staff can keep up-to-
date with the latest industry developments. Moreover, employers should also encourage staff to gain
more international exposure, particularly from other cities and countries. Job rotation and staff
promotion schemes are also effective to retain and motivate staff.
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Employees

1.51 To prepare for the ever-changing working environment, the employees are recommended
to reskill and upskill themselves and pursue further studies. The employees are suggested to utilise
the Government’s funding support to take training courses for reskilling and preparation for the job
market, especially when the industry requires a large workforce for the revival in the post-pandemic
era.
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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 Hotel Industry. The
Training Board comprises members nominated 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 Hotel 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 analysing technical manpower, which refers to 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 the survey reference date of 1 October 2022 was collected
from mid-October 2022 to mid-February 2023.  This report presents the survey findings and analysis
of the latest manpower situation in the Hotel 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
department of hotels 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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3 Methodology

Survey Coverage

3.1 The survey covered 341 licensed hotels and offices in the Hotel Industry (i.e., hotel
management companies and hotel offices for internal operation).

Sample Design

3.2 The establishment records were retrieved from the list of Licensed Hotels under the Office
of the Licensing Authority, supplemented by the Central Register of Establishments of the Census
and Statistics Department (C&SD) and the report on the Hotel Supply Situation of Hong Kong
published by the Tourism Board. The survey covered 341 establishments in the industry, comprising
322 licensed hotels and 19 offices in the Hotel Industry.

Questionnaire Design

3.3 The questionnaire designed for the survey comprised two parts. Part | collected
quantitative manpower information by departments, job levels and principal jobs, and Part Il collected
supplementary information related to the 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 11
departments and 4 job levels as follows:

Departments
(@) Administration and Operation Department

(b) Human Resources Department
(c) Finance Department

(d) Sales and Marketing Department
(e) Front Office Department

(f) Housekeeping Department

(g) Spa and Health Club

(h) Flower / Kiosk / Gift Shops

(i) Engineering Department

() Security Department

(k) Food and Beverage Department
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Job Levels

(@) Managerial and Professional Level
(b) Supervisory and Technician Level
(c) Craft/ Operative Level

(d) Administrative Level and Others

3.4 While the job titles adopted in the establishments might vary from 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.

Data Collection

3.5 Data collection was carried out between mid-October 2022 and mid-February 2023. Each
establishment was given a pack of survey documents. 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.

3.6 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

3.7 Among the 243 valid establishments, 166 were successfully enumerated, contributing to
an effective response rate of 68.3%N"¢, Taking into account (a) the satisfactory response rate of
individual branches, (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 Hotel Industry. The response rate achieved for individual branches was
also adequate to produce a meaningful breakdown by branch. The response profile is shown in
Appendix 7.

Note Establishments which had ceased operation, had not employed any staff for hotel operation, had nil reply to the
survey, etc., were classified as invalid samples.
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Manpower Projection Methodology

3.8 The Training Board adopts statistical modelling to project the manpower demand of the
hotel industry for the period from 2023 to 2026. The statistical model is built by considering
relevant economic indicators that reflect important changes in the local economy, demography, and
labour market. The details of the projection methodology are provided in Appendix 8.
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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), 30 451
full-time employees, 1 550 part-time employees and 1 528 casuals were engaged in the Hotel Industry,
and 160 trainees / apprentices were reported. Moreover, there were 2 268 full-time vacancies, 57

part-time vacancies and 285 casual vacancies.

Chart4.1 Overview of manpower situation

Current Manpower
No. of No. of ) No. of
. . ) No. of )
Full-time Part-time Casuals: Trainees /
Employees: Employees: . Apprentices:
3 . 1550 4 160
Vacancies
.NO' .Of "-Na. ;f. No. of
2 268 57 285

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

421 Aggregating the number of full-time, part-time and casual employees, it was estimated that
there were 33 529 employees as of 1 October 2022. Full-time employees accounted for the largest
proportion (90.8%), while only small proportions were part-time employees and casuals (both were
4.6%).

Chart 4.2 Distribution of different types of employees

Part-time Employees

4.6% (1 550)
Total No. of
Casuals Employees: Full-time Employees
4.6% (1 528) pioy 90.8% (30 451)

33 529

4.2.2 When analysed by job level, the percentages of part-time employees and casuals were
higher among craft / operative level (both were 7.8%; vs. below 1% among other job levels).

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

Managerial & | Supervisory & Craft/ Administrative
OVERALL . . :
Professional Technician Operative & Others
INumber|(96) [Number| _(96) |Number| _(90) [Number| (96) [Number| _(29) _
Full-time 130451  90.8% | 3094 | 100% | 9943 | 99.8% | 16473 84.4% | 941 | 99.7%
Part-time : 1550 | 4.6% : 0 0% 18 0.2% | 1529 @ 7.8% 3 0.3%
Casuals 11528 | 46% ! O 0% 2 <0.1% | 1526 | 7.8% 0 0%
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4.3 Number of Full-time Employees

By Job Level

43.1 Among the 30 451 full-time employees, more than half were working at the craft / operative
level (54.1%; 16 473 persons), about one-third at supervisory and technician level (32.7%; 9 943
persons), about one-tenth at managerial and professional level (10.2%; 3 094 persons) and a small

proportion at administrative level and others (3.1%; 941 persons).

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

Managerial & Professional Level
10.2% (3 094)

Total No. of
Full-time
Employees:

30451

Craft / Operative Level

Supervisory & Technician Level \ 54.1% (16 473)

32.7% (9 943)

Administrative Level & Others
3.1% (941)
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By Department

4.3.2 Analysing by department, relatively more full-time employees were working in the Food
and Beverage Department of the hotels (35.3%; 10 749 persons), followed by Housekeeping
Department (22.8%; 6 936 persons) and Front Office Department (15.6%; 4 745 persons).

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

No. of full-time
(%)
employees

Food & Beverage 10 749 35.3%
Housekeeping 6 936 22.8%
Front Office 4745 15.6%
Engineering 1847 6.1%
Sales & Marketing 1740 5.7%
Finance 1245 4.1%
Security 1099 3.6%
Administration & Operation 1036 3.4%
Human Resources 493 1.6%
Spa & Health Club 468 1.5%
Flower / Kiosk / Gift Shops 56 0.2%
Others 37 0.1%

30 451 100.0%
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Prominent Principal Jobs

4.3.3 Of the top 10 prominent principal jobs of full-time employees, most of the jobs were under
the Food and Beverage Department and Housekeeping Department. Moreover, most of these jobs
were the craft / operative level.

4.3.4 The most prominent principal job was Room / Floor Attendant; Room Service Butler;
Housekeeping Clerk (3532 persons), followed by Front Desk Agent; Front Office Clerk /
Receptionist; Guest Relations Officer; Car Park Attendant (1 765 persons) and Cook / Junior Cook
of Western / Specialty Cuisine (1 444 persons).

Table 4.3b  Top 10 prominent principal jobs of full-time employees

0.0 % among a
epa e P pal JoD e e
v pIOYyee v pIOYyee

Cook / Junior Cook (Western / Specialty Cuisine) 3 1444 4.7%

Waiter / Waitress; Server; Restaurant Receptionist 4 1383 4.5%

Food & Steward; Cleaner; Dishwasher 9 1174 3.9%

Beverage Captain; Restaurant Supervisor 1168 3.8%

Garde Manger; Chef de Partie (cold production / grill / sauce);
902 3.0%
Pastry Chef
Room / Floor Attendant; Room Service Butler;
. 3532 11.6%
Housekeeping Clerk 1
) Cloakroom / Lobby Attendant; Public Area Cleaner;
Housekeeping ) 1161 3.8%
Toilet Attendant
Housekeeping Supervisor; Assistant Housekeeper;
: : 1 056 3.5%
General / Public Area Supervisor

Front Office Front Desk Agent; Front Office Clerk / Receptionist; 1765 £ 8%

Guest Relations Officer; Car Park Attendant 2 o7

Engineering Engineering Craftsman 966 3.2%

-Supervisory & Technician Level -Craft / Operative Level

-27 -



The 2022 Manpower Survey of the Hotel Industry — Report

4.4 Number of Part-time Employees

441 Among the 1 550 part-time employees, virtually all were working at the craft / operative
level (98.6%; 1 529 persons).

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

No. of part-time
_
employees

Managerial & professional 0 0%

Supervisory & technician 18 1.2%
Craft / operative 1529 98.6%
Administrative & others 3 0.2%

1550 100.0%

4.4.2 The top 5 prominent principal jobs of part-time employees were in the Food and Beverage,
Housekeeping and Front Office Departments. The most prominent principal job was Waiter /
Waitress; Server; Restaurant Receptionist (538 persons), followed by Room / Floor Attendant; Room
Service Butler; Housekeeping Clerk (311 persons) and Cook / Junior Cook of Western / Specialty
Cuisine (133 persons).

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

No. of | % among all

Department Principal Jobs part-time | part-time
employees | employees
Waiter / Waitress; Server; Restaurant Receptionist 1 538 34.7%
Food & Cook / Junior Cook (Western / Specialty Cuisine) 3 133 8.6%
Beverage Waiter / Waitress; Server; Restaurant Receptionist
J . 129 8.3%

(Chinese Restaurant)

. Room / Floor Attendant; Room Service Butler;
Housekeeping . 311 20.1%
Housekeeping Clerk 2

Front Desk Agent; Front Office Clerk / Receptionist;
Guest Relations Officer; Car Park Attendant

Front Office 103 6.6%

- Craft / Operative Level
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4.5 Number of Casuals

45.1 Among 1 528 casuals, virtually all were working at the craft/ operative level (99.9%; 1 526
persons).

Table 4.5a  Number of casuals — by job level

| Noofeasualsl (%) |

Managerial & professional 0 0%
Supervisory & technician 2 0.1%
Craft / operative 1526 99.9%
Administrative & others 0 0%

1528 100.0%

45.2 The top 5 prominent principal jobs of casuals were in the Food and Beverage Department
and Housekeeping Department. The most prominent principal job was Waiter / Waitress; Server;
Restaurant Receptionist (424 persons), followed by Room / Floor Attendant; Room Service Butler;
Housekeeping Clerk (274 persons) and Steward; Cleaner; Dishwasher (186 persons).

Table 4.5b  Top 5 prominent principal jobs of casuals

No. of | % among all

Department Principal Jobs
casuals casuals
Waiter / Waitress; Server; Restaurant Receptionist 1 424 27.7%
- Steward; Cleaner; Dishwasher 3 186 12.2%
00
Cook / Junior Cook (Western / Specialty Cuisine) 185 12.1%
Beverage

Waiter / Waitress; Server; Restaurant Receptionist

. 140 9.2%
(Chinese Restaurant)

. Room / Floor Attendant; Room Service Butler;
Housekeeping ) 274 17.9%
Housekeeping Clerk 2

- Craft / Operative Level
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4.6 Number of Trainees / Apprentices

4.6.1 Among 160 trainees / apprentices, nearly nine-tenths were working at the craft / operative
level (88.8%; 142 persons).

Table 4.6a  Number of trainees / apprentices — by job level

| Noofeasualsl (%) |

Managerial & professional 0 0%

Supervisory & technician 9 5.6%
Craft / operative 142 88.8%
Administrative & others 9 5.6%

160 100.0%

4.6.2 The top 3 prominent principal jobs of trainees / apprentices were in the Food and Beverage,
Front Office and Housekeeping Departments, as listed in the table below.

Table 4.6b  Top 3 prominent principal jobs of trainees / apprentices

No. of | % among all

Department Principal Jobs
casuals casuals
Food & . : -
Waiter / Waitress; Server; Restaurant Receptionist 41 25.6%
Beverage
) Front Desk Agent; Front Office Clerk / Receptionist;
Front Office 88 20.6%

Guest Relations Officer; Car Park Attendant

. Room / Floor Attendant; Room Service Butler;
Housekeeping ) 19 11.9%
Housekeeping Clerk

-Craft / Operative Level

-30 -



The 2022 Manpower Survey of the Hotel Industry — Report

4.7 Overview of VVacancies
4.7.1 Aggregating the number of full-time, part-time and casual vacancies, it was estimated that
there were 2 610 vacancies as of 1 October 2022. It was noted that the number of casual vacancies

(285 vacancies; 10.9%) was more than that of the part-time (57 vacancies; 2.2%).

Chart 4.7 Distribution of different types of vacancies

Part-time Vacancies

2.2% (57)
Total No. of . _
Casual Vacancies Vacancies: Full-time Vacancies
10.9% (285) ' 86.9% (2 268)

2610

4.7.2 When analysed by job level, it was noted that all part-time vacancies and casual vacancies
were jobs at the craft / operative level. For other job levels, all vacancies were full-time.

Table 4.7 Distribution of different types of vacancies — by job level

Managerial & | Supervisory & Craft/ Administrative
OVERALL . . :
Professional Technician Operative & Others
Number| (%) |Number| (9%6) [Number| (%) INumber| (%) |Number| (96) |
1 1
Full-time 1 2268 86.9% ! 48 100% | 415 | 100% | 1789 | 84.0% | 16 100%
Part-time =T 22% | 0 0% 0 0% 57 2.7% 0 0%
Casuals | 285 10.9% O 0% 0 0% 285 | 13.4% 0 0%
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4.8 Number of Full-time Vacancies

48.1 As of 1 October 2022, the total number of full-time vacancies was 2 268, representing a
vacancy rate of 6.9% (i.e., full-time vacancies as a percentage of the total number of full-time
employees and vacancies).

4.8.2 A larger number of full-time vacancies existed for jobs at the craft / operative level (1 789
vacancies). The vacancy rate was also higher among this job level (9.8%).

4.8.3 Similar to the distribution of full-time employees, relatively more full-time vacancies were
found in the Food and Beverage Department (949 vacancies), Housekeeping Department (575
vacancies) and Front Office Department (409 vacancies). Higher vacancy rates were also found for
these departments (7.7% - 8.1%; vs. below 7% in other departments).

Table 4.8a  Number of full-time vacancies — by department & job level

No. of full-time
. Vacancy rate
vacancies

By Job Level
Managerial & professional 48 [1.5%)]
Supervisory & technician 415 [4.0%]
Craft / operative 1789 [9.8%]
Administrative & others 16 [1.7%]

By Department
Food & Beverage 949 [8.1%]
Housekeeping 575 [7.7%]
Front Office 409 [7.9%]
Engineering 112 [5.7%]
Sales & Marketing 69 [3.8%]
Security 60 [5.2%]
Spa & Health Club 34 [6.8%]
Finance 28 [2.2%)]
Administration & Operation 18 [1.7%]
Human Resources 13 [2.6%]
Flower / Kiosk / Gift Shops 0 [0%]
Others 1 [2.6%]

2268 [6.9%]

No. of full-time vacancies ) )
Vacancy rate = _ _ _ (for the respective department & job level)
Total no. of posts (full-time employees + full-time vacancies)
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4.8.4 The top 5 prominent principal jobs with full-time vacancies were in the Food and Beverage,
Housekeeping and Front Office Departments.  All of these jobs were at the craft / operative level.

4.8.5 The most prominent full-time vacancies existed for Room / Floor Attendant; Room Service
Butler; Housekeeping Clerk (348 vacancies), followed by Waiter / Waitress; Server; Restaurant
Receptionist (282 vacancies) and Front Desk Agent; Front Office Clerk / Receptionist; Guest
Relations Officer; Car Park Attendant (227 vacancies).

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

No. of full-
.. . Vacancy
Department Principal Jobs time e
vacancies
- Waiter / Waitress; Server; Restaurant Receptionist 2 282 [16.9%]
00
SEEE Steward; Cleaner; Dishwasher 195 [14.2%]
Cook / Junior Cook (Western / Specialty Cuisine) 148 [9.3%)]
. Room / Floor Attendant; Room Service Butler;
Housekeeping . 348 [9.0%]
Housekeeping Clerk 1
. Front Desk Agent; Front Office Clerk / Receptionist;
Front Office _g ) P 227 [11.4%)]
Guest Relations Officer; Car Park Attendant 3

-Craft / Operative Level

No. of full-time vacancies ] o
Vacancy rate = _ _ _ (for the respective principal jobs)
Total no. of posts (full-time employees + full-time vacancies)
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4.9 Average Monthly Remuneration Package of Full-time Employees

49.1 The average monthly remuneration package for full-time employees at the managerial and
professional level is commonly above $30,000 (77.6%). They were followed by $20,001 - $30,000
for the supervisory and technician level (72.7%) and $15,001 - $25,000 for administrative level and
others (77.2%). The common income range of the craft / operative level was $20,000 or below
(88.6%).

Table 4.9

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

No. of
$30,001 - | $25.001 - | $20,001 - | $15,001 -| $15,000
Job Level full-time
$40,000 | $40,000 | $30,000 | $25,000 | $20,000 | or below
employees
Managerial & professional | 50.5% = 27.1% 14.8% = 69%  08% 0% | 3004 |
Supervisory & technician I 0.7% 10.7% | 28.9% = 43.8% | 15.6% 03% ! 9943 !
Craft / operative I 0% 0% 1.0%  103% . 59.9% = 28.7% | 16473 |
Administrative & others | 0.2% 1.4% 13.6% | 228% | 54.4% 76% | 941 |

denotes prominent ranges of remuneration package in the respective job level.

4.10  Average Hourly Wage of Part-time Employees

4.10.1  Regarding the average hourly wage of part-time employees, more than half of the craft /
operative level earned $51 - $80 (53.6%), while about two-fifths earned a lower wage of $37.5 - $50
(39.1%). For the supervisory and technician level, most earned an hourly wage above $80 (77.8%).

Table 4.10  Average hourly wage of part-time employees — by job level

No. of t-ti
employees

Supervisory & technician I 77.8% 16.7% 5.6% I
Craft / operative : 7.3% 53.6% 39.1% |

|
|
150 |

denotes prominent ranges of hourly wage in the respective job level.
Notes: (i) No part-time employees at the managerial and professional level.
(ii) Due to the small base of administrative level and others (3 part-time employees), their hourly wages were
not shown.
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4.11 Preferred Education Level

4.11.1  Most full-time employees at the managerial and professional level were expected to have
a first degree level or above (85.7%). Sub-degree was the most preferred education level for
employees at the supervisory and technician level (64.3%), while most of those at the administrative
level and others were required to attain diploma / certificate (62.4%). For the craft / operative level,

considerable proportions were required to attain a diploma / certificate (49.7%) and secondary 4 to

6/7 level (39.3%).

Table 4.11  Preferred education level of full-time employees — by job level
First : No. of
Diploma/ | Secondary | Secondary :
Job Level degree or . full-time
certificate | 4to6/7 |3 or below
above employees
Managerial & professional | 85.7% 12.6% 1.7% 0.1% 0% | 3004 |
Supervisory & technician I 6.1% 64.3% 28.0% 1.5% 0% | 9943 |
Craft / operative I 0% 01% = 49.7% = 393% = 10.9% | 16473 |
Administrative & others P 25% 21.8% 62.4% 12.9% 05% § 9m i

denotes prominent preferred education levels in the respective job level.

4.12 Preferred Years of Experience

4.12.1  The preferred years of experience correlated with job levels. Employers tended to require
full-time employees at the managerial and professional level to have 6 years to less than 10 years of
experience (63.4%). The most preferred years of experience for employees at the supervisory and

technician level was 3 years to less than 6 years (73.7%), while most of those at craft / operative level
as well as administrative level and others were only required to have less than 3 years of experience
(90.6% and 93.9% respectively).

Table 4.12  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 | 26.9% = 63.4% & 8.8% 0.9% 0% 0% | 3004 |
Supervisory & technician : 0% 14.1% 73.7% 12.0% 0.2% 0% : 9943 :
Craft / operative 0% 0% 2.7% 49.2% 41.4% 6.7% | 16473 !
Administrative & others | 0% 0% 2.0% 49.8% | 44.1% 41% | 941 |

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

4.13.1  Full-time employees at the managerial and professional level tended to be older than those
at lower job levels. Most of them aged 40 - 59 (69.0%). On the other hand, administrative level
and others tended to be younger, as most of them aged 20 — 39 (66.1%). For the supervisory and
technician level as well as craft / operative level, about half of them aged 40 — 59 (50.4% and 50.6%
respectively), while considerable proportions were younger in the age range of 20 — 39 (44.4% and
38.8% respectively).

Table 4.13  Age distribution of full-time employees — by job level

Aged Aged Aged
Job Level
60 or above 40 -59 Below 20
Managerial & professional b 6% 69.0% 24.3% 0% | 300 |
Supervisory & technician : 4.6% 50.4% 44.4% 0.5% | 9043 |
Craft / operative | 9.4% 50.6% 38.8% 12% | 16473 |
Administrative & others I 05% 32.3% 66.1% 11% | 9; |}

denotes prominent age ranges in the respective job level.
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4.14  Employees Left and Recruited in the Past 12 Months

Employees Left

4.14.1  Atotal of 8 049 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 24.6%. A higher turnover rate was found at the craft /
operative level (31.0%), followed by the administrative level and others (29.9%).

Employees Recruited

4.14.2  During the past 12 months before enumeration, 7 509 full-time employees were recruited.
The number of full-time employees who left was bigger than that of the new recruits, indicating that
some of the posts have not been filled after employees’ departure.

4.14.3  Most of the recruits (78.1%) had relevant experience. This percentage was higher among
the new recruits at the managerial and professional level (97.8%), followed by the supervisory and
technician level (90.1%).

Table 4.14  Full-time employees left and recruited in the past 12 months — by job level

. : % of hotel /
No. of full-time No. of % of having :
Turnover catering /
Job Level employees NEW relevant ;
rate : tourism fresh
LEFT RECRUITS | experience
graduates

Managerial & professional | 542 [17.3%] | 491 97.8% 0% !
Supervisory & technician | 1557 [15.0%] | 1427 90.1% 1.0% |
Craft / operative | 5664 [31.0%] | 5305 73.9% 9.50% |
Administrative & others I [29.9%)] I 62.2% 119% |

8049 | [24.6%] | 7509 78.1%

No. of full-time employees left o
Turnover rate = ) 3 ) (for the respective job level)
Total no. of posts (full-time employees + full-time vacancies)

4.14.4  Among the 7509 new recruits, 149 (2.0%) were recruited as management trainees /
graduate trainees.

4145  For those new recruits without hotel industry experience, the commonly mentioned
industries that they worked in before are:

- Catering;

- Property management;

- Customer services / sales / marketing / public relations; and
- Retail.
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4.15 Recruitment Difficulties in the Past 12 Months

4.15.1  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 (87.3%)
and administrative level and others (82.1%), followed by the supervisory and technician level (72.1%)
and managerial and professional level (60.4%).

4.15.2  Among those which reported recruitment difficulties, “competition for manpower from
other industries in terms of compensation and benefits system” (about 51% - 60%) and “lack of
candidates with relevant experience” (about 54% - 64%) were frequently mentioned difficulties
across all levels of employees.

4.15.3  Moreover, for recruiting the supervisory and technician level as well as the craft / operative
level, “competition for manpower from other industries in terms of working conditions (e.g. working
hours, shift work)” (53.5% and 63.9% respectively) and “lack of candidates with career aspiration”
(50.7% and 50.2% respectively) are also key recruitment difficulties.
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Table 4.15 Recruitment difficulties in the past 12 months before enumeration — by job level

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

With recruitment difficulties 60.4% 72.1% 87.3% 82.1%
Among those with recruitment difficulties:
e Competition for manpower from other
industries, in terms of:
- Compensation and benefits system 50.5% 54.9% 59.8% 58.7%
- Working conditions (e.g. workin
o sghi owork (g 9 37.4% 53.50% 63.9% 50.0%
- Terms of employment 31.3% 28.9% 32.9% 38.0%
- Career prospects 10.1% 19.0% 19.2% 21.7%
e Lack of candidates with relevant
S — 57.6% 58.5% 53.9% 64.1%
» Lack of candidates with career
B ——_— 18.2% 50.7% 50.2% 42.4%
o Insufficient trained / qualified
. . 17.2% 28.9% 18.3% 29.3%
manpower in the related disciplines
e Competition for manpower from the
. > > . 9.1% 2.8% 2.3% 0%
Mainland / Macao / other cities
L Others (e.g. location, candidates lacked
confidence on industry prospects due to 6.1% 7.0% 11.4% 5.4%
COVID-19 pandemic, migration wave, etc.)
Without recruitment difficulties 39.6% 27.9% 12.7% 17.9%

No. of establishments with recruitment 164 197 251 112
exercise (51.9%) (62.3%) (79.4%) (35.4%)
(% of establishments with recruitment exercise

for the 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.
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4.16 Retention Difficulties

4.16.1  For retention of full-time employees, higher percentage of establishments encountered
difficulties retaining craft / operative level (78.1%), followed by supervisory and technician level
(61.0%).

4.16.2  Among those which reported difficulties, “competition for manpower among hotel /
catering / tourism sectors and other industries in terms of compensation and benefits system” was the
most frequently mentioned retention difficulty across all levels of employees (about 74% - 82%).

4.16.3  In addition, similar to recruitment difficulties, quite a number of employers said that
“working conditions (e.g. working hours, shift work)” made difficulty in retention of supervisory and
technician level (61.9%) and craft / operative level (62.2%).

Table 4.16  Retention difficulties — by job level

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

With retention difficulties 52.9% 61.0% 78.1% 53.7%
Among those with retention difficulties:
e Competition for manpower among
hotel / catering / tourism sectors and
other industries, in terms of:
- Compensation and benefits system 73.7% 81.9% 79.1% 79.8%
- Working conditions (e.g. working

o SiteE) 27.1% 61.9% 62.2% 34.0%
- Job nature and workload 35.6% 47.7% 46.4% 47.9%
- Career prospects 27.1% 39.4% 29.6% 23.4%
e Retirement 14.4% 12.9% 9.2% 8.5%
. Competltlon for manpower Tr.om the 5.9% 3.9% 3.6% 0%
Mainland / Macao / other cities
L Others (e.g. employees lacked confidence on
industry prospects due to COVID-19 11.0% 8.4% 5.6% 7.4%
pandemic, migration wave, etc.)
Without retention difficulties 47.1% 39.0% 21.9% 46.3%

denotes prominent retention difficulties in the respective job level.
Notes: (i) Percentages of establishments with the respective level of full-time employees.
(ii) Respondents may have mentioned more than one retention difficulties.
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4.17 Expected Change in Business Volume in the Next 12 Months
4.17.1 A large proportion of establishments (45.2%) expected their business volume to remain
stable in the next 12 months.  Nearly one-fifth (19.3%) anticipated that it would be better, while only

a small percentage (7.3%) expected that it would be worse.

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

Better
19.3%

Uncertain
28.2%

Worsen
7.3%

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% 32.7% 26.3%
11% - 15% 6.1% 0%
16% - 20% 30.6% 15.8%
21% - 30% 12.2% 31.6%
31% - 40% 4.1% 15.8%
> 40% 14.3% 10.5%

4.17.2  The major reasons for expecting better business volume are:
- Expected that relaxation of cross-boundary restrictions will be launched,;

- Expected that cross-boundary travel will be resumed / the tourism industry will
recover; and

- Anticipated that the COVID-19 pandemic situation will be eased and the economic
condition will recover.
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4.17.3  The major reasons for expecting worse business volume are:
- The schedule for relaxing the cross-boundary restrictions was still not confirmed;
- Worried that the economic condition is still unstable; and

- Relaxation of cross-boundary restrictions will lead to loss of local customers.
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4.18

418.1

health clubs (45.1%).

Hotel Facilities and Services

About one-tenth of the hotels had spas (11.1%), whereas a much higher percentage had
About one-fifth of the hotels (20.5%) had Chinese restaurants. More than
one-quarter (27.3%) provided day-use services.

For those which did not have the respective hotel
facilities / services, only very few intended to introduce those facilities / services in the future.

Chart4.18 Whether having specified hotel facilities and services

100%

75%

50%

25%

0%

% of establishments

11.1% |
L ——— 0,
1.3% 27.3%
45.1%
2.4%
0.7%
87.5%
70.4%
54.2%
20.5%
Spa Health Club Day-use Services Chinese
Restaurant

Yes

i No, but does intend
to introduce in the
future

i No, and does not
intend to introduce
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4.19 Preferred Mode of Training

4.19.1  Employers with the respective level of full-time employees generally preferred on-the-job
training most, both for employees at “managerial / professional and supervisory / technician level”
(90.9%) and “craft / operative level and administrative level / others” (89.3%).
house training was also preferred by most of the employers (over 70% for the respective job levels).
Besides, more than half of the employers also preferred online training (about 52% - 63%

respectively).

Chart4.19 Preferred mode of training for full-time employees — by job level

Face-to-face

On-the-job training

Company's in-house training

Outside training provider

Online

Real-time online training via
relevant software (e.g. zoom)

Bite-size video training via online
platform

& Managerial / Professional & Supervisory / Technician

_ ®@Craft/ Operative & Administrative / Others

| 90.9%
| 89.3%
72.0%
71.9%
- | 29.6%
| 39.9%
| 62.6%
| 53.0%
- | 52.80%0
| 52.2%
0% 20% 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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4.20 Expected Change in Training and Staff Development Budget in the Next

12 Months

4.20.1  Nearly two-thirds of the establishments (66.0%) expected that the budget for training and
staff development for the next 12 months will remain unchanged compared to that in the last year.
Some (15.8%) expected that the budget will be increased. Such percentage was relatively higher
On the other hand, only a small
proportion (4.6%) claimed that the budget would be decreased, and such a percentage was relatively
higher among offices in the hotel industry (13.3%).

among large-sized hotels with 50 or more employees (26.4%).

Chart4.20 Expected change in training & staff development budget in the next 12 months

% of
establishments
1
100% 1
5.9% | 0
15.8% l - LR
! 26.4%
1
75% F :
! 53.3%
! 66.4%
50% | 66.0% :
I 67.2% -
! 13.3%
25% | | =-5.0%-A
1
I 4.6% | 1
0 26.7%
1135% | 22.1% el
o : 3.2%
Overall . Hotels Hotels Offices under
i —employment —employment hotel industry
: size <50 size >=50

Increase

1Remain
unchanged

= Decrease

@ No training
arranged in last
year or in the
next 12 months

- 45 -




The 2022 Manpower Survey of the Hotel Industry — Report

4.21

421.1

4.21.2

Training Areas Required for Employees to Meet the Emerging Trend of

the Industry

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

“Problem solving / design thinking” was commonly required for all job levels.

some training areas were commonly required for particular job levels:

4.21.3

Table 4.21

Moreover,

“Customer service” and “communication” for supervisory and technician level, craft /
operative level as well as administrative level and others;
- “Supervisory techniques and leadership skills” for managerial and professional level as
well as supervisory and technician level; and
- “Interpersonal skills” for supervisory and technician level as well as administrative

level and others.

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

trend of the industry — by job level

Supervisory & Administrative &
Managerial & Professional . . _y Craft / Operative
Technician Others

Supervisory Techniques,

Problem Solving /

Customer Service

Top 5 training areas required for full-time employees to meet the emerging

Communication

o 1st Leadership Skills Design Thinking
68.0% 70.0% 84.4% 65.3%
) . Problem Solving /
Human Resources Management Customer Service | Communication . L
e 2nd Design Thinking
64.3% 68.3% 77.7% 53.3%
Sales & Marketing Strategic Planning, )
. . L Front Office )
Implementation & Evaluation Communication . Interpersonal Skills
* 3rd : . o Service
Problem Solving / Design Thinking
Both were 53.4% 68.0% 69.8% 50.3%
Supervisor
P ) y Problem Solving / )
4th ) Techniques, Design Thinkin English
Leadership Skills d g
- 61.7% 67.8% 48.2%
. . Housekeepin .
Risk Management Interpersonal Skills i Ping Customer Service
* 5th Service
51.1% 60.7% 67.1% 46.2%
Notes: (i) Percentages of establishments with the respective level of full-time employees.

(i) 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, larger percentage changes were found for full-time employees (-21.2%) and
part-time employees (-25.2%) in 2022 as compared to 2018, whilst the percentage changes for
trainees / apprentices (+8.1%) and full-time vacancies (-6.6%) were relatively smaller. Likely due
to the impact of the COVID-19 pandemic in the past years, employers generally had a conservative
attitude toward employing staff.

Chart 5.1.1a Overview of manpower changes

Annual
Change in 4 years change in %

Full-time —
30 451 -8188 -212%  -5.8%

Employees 38 639

Trainees/ | 160

Apprentices 148 +12  +81%  +2.0%

: 2022
Part-time ] 1550 2018

Employees 2071 -521  -252% -7.0%

Full-time || 2 268

Vacancies 2 429 -161 - 6.6% -1.7%

0 5000 10000 15000 20000 25000 30000 35000 40000

Note: In the 2018 Survey, no data was collected for the number of casuals, part-time vacancies and casual vacancies.
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5.1.2 Changes in Number of Full-time Employees

5.1.2.1  The total number of full-time employees has decreased from 38 639 in 2018 to 30 451 in
2022, with a decrement of 21.2% (-8 188 persons). The decrease was also found across all job
levels. The largest decrease was recorded for the craft / operative level (-5 978 persons), followed
by the supervisory and technician level (-1 783 persons).

Chart5.1.2 Changes in number of full-time employees — by job level

Annual
Change in 4 years change in %

Overall ﬁ 30 451] sge30 8188 -212%  -58%

Managerial & il 3 094
) -134 -4.2% -1.1%
Professional || 3209 22022 ’ ’
Supervisory & [ 9 943 2018 1783 - 15.2% 4.0%
Technician 1 11726 ) TEe” e

. [
Craft / Operative 16 41732 2 451 -5978 -266% @ -7.4%
.. . 941
Administrative & Others | 1234 -293  -23.7% -6.6%
0 10 IOOO 20 ;JOO 30 ;)00 40 ;)00
No. of full-time employees

5.1.3 Changes in Number of Part-time Employees

5.1.3.1 The total number of part-time employees has decreased, from 2 071 in 2018 to 1 550 in
2022, with a decrement of 25.2% (-521 persons). In terms of job level, the overall decrease in part-
time employees was basically contributed by the decrease in the craft / operative level (-483 persons).

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

employees Change in 4 years | change

2022 2018 in %

Managerial & professional 0 0 0 0% 0%
Supervisory & technician 18 51 -33 -64.7% | -22.9%
Craft / operative 1529 2012 - 483 -24.0% | -6.6%
Administrative & others -62.5% |-21.7%
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5.1.4 Changes in Number of Full-time Vacancies

5.1.4.1 The total number of full-time vacancies has decreased from 2 429 in 2018 to 2 268 in 2022,
with a decrement of 6.6% (-161 vacancies). Relatively larger decreases were recorded for the
supervisory and technician level (-77 vacancies) and the managerial and professional level (-57
vacancies).

5.1.4.2 Though the number of vacancies has decreased, the vacancy rate has slightly increased,
from 5.9% in 2018 to 6.9% in 2022. Analysing by job level, the increased vacancy rate was found
for the craft / operative level (from 7.5% to 9.8%). This indicated that the hotels were recruiting a
higher percentage of craft / operative level as compared to 2018, likely because the full-time employee
base of craft / operative level was down-scaled for a considerable extent in the past 4 years (-26.6%)
and the employers were actively preparing for the recovery of hotel industry.

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

Annual
change
in %

: Vacancy rate
Change in 4 years

vacancies
48 105

Managerial & professional - 57 -54.3% (-17.8% | [1.5%] | [3.2%]
Supervisory & technician 415 492 - 77 -15.7% | -4.2% | [4.0%] | [4.0%)]
Craft / operative 1789 1808 -19 -1.1% | -0.3% | [9.8%] | [7.5%]
Administrative & others 16 24 -8 -33.3% | -9.6% | [1.7%] | [1.9%]

No. of full-time vacancies

Vacancy rate =

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

(for the respective job level)
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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 packages was recorded in 2022 across various job levels.

5.15.2 For employees at the supervisory and technician level, the prominent range of their
remuneration package shifted from $15,001 - $25,000 in 2018 (79.8%) to $20,001 - $30,000 in 2022
(72.7%). The situation for employees at the administrative level and others was similar. Their
prominent range shifted from $20,000 or below in 2018 (86.7%) to $15,001 - $25,000 in 2022
(77.2%).

5.1.5.3  For the craft / operative level, a lower percentage ranged $15,000 or below (from 75.6% in
2018 to0 28.7% in 2022), while a higher percentage ranged $15,001 - $20,000 (from 22.8% to 59.9%).

5.1.5.4  For the managerial and professional level, a higher percentage had a remuneration package
of above $40,000 (from 31.1% in 2018 to 50.5% in 2022).

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 PO O o —— T i
Managerial & professional : 50.5% | 27.1% @ 14.8% 6.9% 0.8% 0% : 3094 :
Supervisory & technician | 0.7% | 10.7% | 28.9% = 43.8%  156% = 03% | o9ou3 |
Craft / operative 0% 0% | 10%  103% & 59.9% 28.7% | 16473 |
Administrative & others | 02% | 14% | 13.6% | 228%  544% @ 7.6% | 941 |
2018 o T VO o — T |
Managerial & professional | 31.1% . 30.9% = 20.6% | 15.0% = 2.4% 0% | 3228 |
Supervisory & technician I 0.5% 4.3% 11.0% | 48.6% | 31.1% 4.4% I 11726 I
Craft / operative | 01% @ 0% 0% | 15% @ 228%  75.6% | 22451 |
Administrative & others ' 0.3% 1.4% 15% | 10.1% | 52.6% | 34.2% | 1234 |

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 higher
requirements on the education level of various job levels.

5.1.6.2 For the craft / operative level, a higher percentage was required to have a diploma /
certificate (from 28.8% in 2018 to 49.7% in 2022), while a lower percentage was accepted to have
secondary 3 or below level (from 23.1% to 10.9%). In addition, a higher percentage of supervisory
and technician level was preferred to attain a sub-degree level (from 30.9% in 2018 to 64.3% in 2022),
and a higher percentage of managerial and professional level was preferred to attain a first degree or
above level (from 73.7% to 85.7%).

5.1.6.3  The requirement for the administrative level and others tended to be lower. A lower
percentage preferred to attain a sub-degree or above level (from 51.3% in 2018 to 24.2% in 2022),
whereas a higher percentage was accepted to have a diploma / certificate (from 24.8% to 62.4%).

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

First Secondar No. of
Job Level degree or 4 full-time
3 or below
above employees
202 o N WU NN S F— R i
Managerial & professional ! 85.7% 12.6% 1.7% 0.1% 0% | 3004 !
Supervisory & technician : 6.1% 64.3% 28.0% 1.5% 0% : 9943 :
Craft / operative 0% 01% = 49.7% = 393% | 10.9% | 16473 |
Administrative & others I 25% 21.8% 62.4% 12.9% 05% ! 941 !
1 1 ]
2018 | | |
............................................... e R LY 1) R RS RS R R S RS R 110
Managerial & professional I 73.7% 17.7% 6.6% 2.0% 0% I 3228 |
Supervisory & technician P 22.1% 30.9% 32.6% 12.6% 19% | 11726 |
Craft / operative I 0.1% 8.9% 28.8% 39.1% 23.1% | 22451 |
Administrative & others | 138% | 375% | 248% | 23.4% 04% 1| 1234 |

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 for years of experience for at the managerial and professional level as well as
administrative level and others. For the former, a higher percentage was preferred to have 10 years
of experience or more (from 15.5% in 2018 to 26.9% in 2022). For the latter, a higher percentage
was required to have 1 year to less than 3 years of experience (from 28.9% to 49.8%), whilst a lower
percentage can be accepted to have no experience (from 16.9% to 4.1%).

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 s RN T N SR R S T i
Managerial & professional | 26.9% = 634% = 8.8% @ 0.9% 0% 0% | 3004 |
] ] 1
Supervisory & technician ! 0% 14.1% 73.7% 12.0% 0.2% 0% I 9943 |
Craft / operative L 0% 0% 2.7% 49.2% | 41.4% 6.7% | 16473 |
Administrative & others | 0% 0% 2.0% 49.8% 44.1% 41% | om |
10
Job Level JRELRE
or more
2018 SR Y s S
Managerial & professional | 155%  63.2% = 15.7% 5.7% 0% 0% | 3228 |
Supervisory & technician | 0% 111% | 711% | 17.4% | 0.3% 01% | 11726 |
Craft / operative | 0% 0% 37% = 48.8% | 38.1% @ 9.4% | 22451 |
Administrative & others ! 0% 0% 5.5% 28.9% 48.7% 16.9% | 1234 |

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

Road to recovery in the post-pandemic era

Notwithstanding the recession that Hong Kong’s economy has fallen into since the
pandemic outbreak, many economic indicators, including “Quarterly business indices of
accommodation service” from the Census and Statistics Department, and “Provisional visitor
arrivals”, “Overnight visitor arrivals by country / region of residence”, and “Hotel Room Occupancy”
announced by the Hong Kong Tourism Board, have shown that Hong Kong has returned to normalcy
and the Hotel industry has been gradually on the road to recovery.

Even though the challenges brought by COVID and border restrictions had limited the
number of mainland and international visitors, being used as quarantine hotels and as staycation
choices by the citizens have led to good performances in the industry. To strive for a speedy and
complete recovery, the HKSAR Government has made considerable effort to help the city and
industries revive, particularly focusing on attracting tourists and revitalising the city’s image.
Considerable budgets have been reserved for staging more mega events, international meetings,
incentive travels, conventions and exhibitions in Hong Kong. Shopping and dining privileges, air
tickets, and over a million Hong Kong Goodies visitor consumption vouchers with citywide offers
for inbound visitors have been given away, and the effort on promotion and branding of Hong Kong
has been further stepped up.

In the face of the opportunities to come, the Hotel industry needs to prepare well to meet
the challenges carried forward by the pandemic and strive for changes to meet the market demand.
During the hard times, the sector shed significant jobs, and many of the workers moved into different
industries. Now, the industry picks up again and job openings increase. However, many of those
same workers may have opted for other careers. The labour-intensive sector in which customer
service is deemed particularly vital will need to find a way out of the tight labour market.
Furthermore, the pandemic brings changes to the market. Business travel has been less frequent due
to the migration to remote and hybrid working.  Also, customers increasingly want a complete guest
experience and personalisation from hotels. All of these have given rise to the importance of
adopting artificial intelligence (Al), data and customer analytics, which will help hotel operations
enrich the guest experience.
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5.3 Manpower Projection and Annual Additional Manpower Requirement

Manpower Projection

531 By making reference to relevant economic indicators that 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 the manpower projection is shown in Appendix 8.

Table 5.3.1 Manpower Trend for 2023-2026

Year Estimated manpower
2022 32,719

2023 37,983 (+16.1%)
2024 39,260 (+3.4%)
2025 39,306 (+0.1%)
2026 39,429 (+0.3%)

Notes: Percentage in the brackets refer to the percentage change over 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) (@) + (b)
Managerial & Professional 2.0% 117 67 184
Supervisory & Technician 2.6% 386 292 678
Craft / Operative 9.6% 738 2,037 2,775
Administrative & Others 11.3% 36 116 152
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6 Recommendations

With reference to the survey findings and concerning the industry situations, the Training
Board made the following recommendations to industry stakeholders for talent acquisition, staff
training and employee retention.

6.1 Government

6.1.1 Facing the challenges of talent acquisition and other staffing situations, the Government
can further promote various employment schemes to the employers to recruit different sectors of the
workforce, including women, young school leavers, and the elderly and middle-aged citizens who are
energetic, enthusiastic and passionate in 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. Some of the schemes provide comprehensive
platforms for job search with one-stop and diversified pre-employment and on-the-job training for
the job seekers. For instance, the Youth Employment and Training Programme enables young
people to understand themselves and their work aptitudes better while enriching their job skills and
experience to enhance employability.

6.1.2 To increase the workforce supply and to train various types of workforce, in particular those
with less industry experience, the Government can subsidise the employers to provide on-the-job
training for their employees. On the other hand, the Continuing Education Fund (CEF) which
subsidises adults aged 18 or above on continuing education and training should also be promoted to
employees for lifelong learning, reskilling and upskilling.

6.1.3 In parallel with helping the industry lessen the understaffing impact, the Government can
encourage the industry to join various Government-funded schemes to further improve productivity
and enhance cost-effectiveness. To name but a few, the Technology Voucher Programme (TVP)
under the Innovation and Technology Commission, and the Pilot Scheme on Food Waste Collection
launched by the Environmental Protection Department. The TVP supports local enterprises /
organisations in using technological services and solutions to improve productivity or upgrade or
transform their business processes; the Pilot Scheme on Food Waste Collection focuses on food waste
generated from the commercial and industrial and public sectors with a view to drawing up the major
operation and logistics arrangements for the collection and delivery of food waste to the first phase
of the Organic Resources Recovery Centre. The funding schemes can help the industry to alleviate
the cost burden on business operations.
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6.2 Training Institutions

6.2.1 In addition to the common training areas for all job levels as responded by the
establishments, namely “problem solving / design thinking”, the training providers are recommended
to take note of the high importance of “customer service”, “communication”, “supervisory techniques
and leadership skills”, and “interpersonal skills” when designing and delivering training programmes.

6.2.2 With the rapid development and extensive technology usage in the industry in recent years,
particularly in the wake of the pandemic, which has given rise to robot delivery, contactless check-
in, and other technology applications in hotels, digital skills are becoming more critical for industry
practitioners. Furthermore, hotels increasingly focus on Environmental, Social and Governance
(ESG), including energy management, waste minimisation, plastic reduction and sustainability. In
view of the development and focus of the industry, the training institutes should keep abreast of the
market trend and consider incorporating digital skills and knowledge of ESG into the pre-employment
programmes to better equip the students for employment.

6.2.3 Regarding the difficulties in identifying candidates with relevant working experience, it is
recommended that the training institutes enrich the training programmes with more workplace
experiential learning activities and elements, such as industrial attachment, workplace learning and
assessment, and project-based learning activities, in collaboration with industry partners. Hands-on
experience during studies can help students grasp up-to-date skills and knowledge and become
acquainted with workplace practices. This certainly enhances the students’ employability and helps
employers acquire suitable candidates in readiness for work.

6.3 Employers

6.3.1 Organisations of all industries are finding hiring and retaining good employees more
challenging. One reason is that workers have higher expectations regarding what they want to
acquire from their employers. Employers are encouraged to consider offering more than a wage but
a whole career package to attract and retain top professionals. This may include a commitment to
actual career progression, ongoing training, and tangible benefits such as medical insurance, travel
expense coverage, and so forth. Employers can also take into consideration that workers of different
generations may now want to work for employers that offer a whole package and where they share
the same values with employers.

6.3.2 Employers are recommended to encourage staff to attain higher qualifications, upskill and
reskill in accordance with the latest industry developments, as well as gaining more international
exposure, particularly from other cities and countries, for career progression. Job rotation within
and / or across various sectors will also help employees acquire new skills and earn on-the-job
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experience. Another consideration is to set up a staff promotion scheme to motivate staff for career
advancement.

6.4 Employees

6.4.1 To better prepare for the ever-changing working environment, particularly to seek career
advancement, the employees are recommended to reskill and upskill themselves, as well as to pursue
further studies to hone their skills and keep up-to-date with the rapid development in the industry.
There are many different types and levels of programmes and courses, for example, Foundation
Certificate programmes, Advanced Certificate programmes and top-up degree programmes in
hospitality offered by various training institutes in Hong Kong.

6.4.2 The employees are also encouraged to take some training courses with the Government’s
funding support, such as the Continuing Education Fund (CEF). Employees can utilise the fund to
pursue continuing education and training for lifelong learning, reskilling and better preparation for
the job market. More importantly, it is the opportune time when the industry is reviving from the
post-COVID business recovery and facing ample business opportunities, which require a large
workforce to reinvigorate the sector for the bounce.
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Appendix 1

Membership of Hotel, Catering and Tourism Training Board

(2021 - 2023)

Chairman:

Mr David UDELL

Vice-Chairman:

(recommended by a major international hotel chain)

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 —
Hotel Industry (2021 - 2023)

Convenor:
Dr Paul LEUNG Kin-hang

Members:
Mr Robert Andrew BLYTHE The Club Managers’ Association of Hong Kong

Mr Nelson CHOW Kwok-ming  Hong Kong Sommelier Association (Greater

China)
Ms Belinda FUNG Dorsett Kwun Tong, Hong Kong
Mr Patrick KWOK Chi-kit Hong Kong Hotels Association

Dato Herman LAM Woo-chung, Lastminute Holdings Ltd.

KSJ

Mr Alex WU Shui-lun Hotel Stage

Ms Elsa HUNG Tourism Commission

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

Ms Roberta HO Hong Kong Institute of VVocational Education,
Vocational Training Council

Secretary:

Ms Doris CHAN \ocational Training Council
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Membership of Working Party on Manpower Survey —
Hotel Industry (2023 - 2025)

Convenor:
Mr Philip YU Siu-chun Hyatt Hotels Corporation

Members:
Mr Robert Andrew BLYTHE The Club Managers’ Association of Hong Kong

Ms Winnie CHAN Wun-yin The Federation of Hong Kong Hotel Owners
Mr Patrick KWOK Chi-kit Hong Kong Hotels Association

Mr Wilson LEE Po-lam Hyatt Regency Hong Kong, Sha Tin

Mr Alex WU Shui-lun Hotel Stage

Ms Vean CHAN Hotel and Tourism Institute/

Chinese Culinary Institute/
International Culinary Institute,
\ocational Training Council

Ms Roberta HO Hong Kong Institute of Vocational Education,
\ocational Training Council

Secretary:
Ms Doris CHAN 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” refer to persons who are under the payroll of the
sampled establishment / company for the specified job, disregarding
whether the employees are deployed to work in other places
(including the mainland of China).

“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.

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

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

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

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

“Vacancy rate” refer 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” refer 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
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 Survey Documents
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CONFIDENTIAL HLOA B9 1% B ORR
WHEN ENTERED WITH DATA W E X

Vrc

VOCATIONAL TRAINING COUNCIL
BE s F

THE 2022 MANPOWER SURVEY OF THE HOTEL INDUSTRY

HIEK2022E ATRE

Appendix 5
ffiFg 5

The 2022 Manpower Survey of the Hotel Industry (HO) 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.

ST 2220224 A F7 8 S AL SRS A IR 20k » A B R A A IR S T e - A
2022410 A 1H I A S BB ILRT - St -

IR

Establishment Information

PR

NATURE OF BUSINESS:

(For official use)
Industry Code

EHMEE

TOTAL NO. OF EMPLOYEES:

e & ¥ AN

Details of Contact Person*

Bres A&

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

TEL. NO. : FAX NO. :
Wi (gt =N
E-MAIL :

& 5

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

IITFEHEENIHNT R AR HBA T -
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Survey Reference Date : 1% October 2022
&zt A - 2022 4105 1H

Part I — Manpower Information

S8 — ARk

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.

EIRIE TR Y E RS - 275 $kBA R SRS TAER BRI S RN &M ‘B” 2 ‘E -
Principal Jobs 3= EEHk S

Please refer to Appendix A for column explanations.

HSHEMERARN AR -

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/ 2BER > 5H
apprentices®) apprentices®) SELETEN
(HBE B BN
ESEET HIARY | 7E4at H HARY | R4t HIHmY
2R B £RErEs | 25ketieg | Code
(4 B | EREAR | (Ema s | SR
HE RO oY) 1 $15,000 or below =LA
2 $15,001 - $20,000
3 $20,001 - $25,000
Job Please enter a zero ‘0’ in the box if no employee 4 $25,001 - $30,000
Codel /trainees/apprentices/vacancy. 5 $30,001 - $40,000
Wk fir WLHIRE EYHE BE = SETES 6 $40,001 - $60,000
porm &AL LA 0" - 7 $60,001 or above 1 -
e.g:]Job Title A (3 employees, 1 Apprentice and 2 vacancies) 3 1 2 6
7 | AL (3418 5, 12ERfE R 2(FE 2=k
ADMINISTRATION AND OPERATION DEPARTMENT 7B ke 2 4 E
Managerial and Professional Level &3 R EHE A B4
Executive Director ; General Manager
101 | BT EE S GRAKTH
Resident Manager ; Executive Assistant Manager ; Director / Manager of Operations
102 | BYJELEIH | {TECRIACH | B aRs Ak
Procurement Manager
106 | ERAEECER
Head of IT ; Systems Development Manager ; IT Manager
107 | EEAEHE T 255 S | R AR
Supervisory and Technician Level HERFEMER
Administration Officer ; Operations Officer
28 |{TIRCEAE ;B F AT
Store Supervisor
208| B 75 EAE
Purchasing Officer
229 | FRIEER E(E
Systems Analyst ; Analyst Programmer ; Programmer ; IT Operations Supervisor
208| &AL . SRS AR E | AR R E T
Craft/Operative Level T /#EfETER
Computer Operator ; User Support ; IT Assistant
so1 | ERSHERE S . P8 | S RHR g
Administrative and Others Y B R EMET
Secretary ; Executive / Administration Assistant ; Office Assistant
q01 | B TTBUEE ; PR FE R

#

HUMAN RESOURCES DEPARTMENT A J7E&RES

LSEE YN

Managerial and Professional Level

Director / Manager of Human Resources

103 AJTEGANES 4K

Personnel Manager ; Training Manager

14| A SR HAKH | BRI BAALEE

Supervisory and Technician Level BEKEEMTEK

Personnel / Human Resources / Training Officer

NEEES NS BB E A

20,

D]

Administrative and Others XS REMET

Personnel / Training / Human Resources Assistant
PNEER i N vl

403

“Trainees/ Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
PEEA, TR IRIEERZISEE R - R EEIE T SRR EE A AIRBERE SIS -
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#

Joh
Code]
Hfr]

105

108

111

203

205

207

404

1

(=}

9

1

=

0f

1

=

2

2

o

1]

N
o

9

2

[y

2

[

8

3

o

3

o

5)

3

[N]

0

3

]

1]

3

N

2|

A
Principal Job
ES 7

(See Appendix B)
(2Rl 8% B)

FINANCE DEPARTMENT FA %58

(B)

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

{EGER E Y
ZRER A%
e
1 st

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

ST H Y
EEEE
TN

(D)

No. of
Full Time
Vacancies
as at Survey

Reference Date
(Excl. trainees/
apprentices”)

FESER LI
SBERE
(R, B

T BRat)

Please enter a zero ‘0’ in the box if no employee
[trainees/apprentices/vacancy.

WFRR,EEE B e BT

FEA A 07 -

Code
4w
1

~N o oA wWwN

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

2RES 2 5H
ST
(EEE /B BN

$15,000 or below =L
$15,001 - $20,000
$20,001 - $25,000
$25,001 - $30,000
$30,001 - $40,000
$40,001 - $60,000
$60,001 or above ELA |

()

Managerial and Professional Level &EKHREZE A B4k

Financial Controller ; Chief Accountant ; Director of Finance
WIS 4L | e stEm

Food and Beverage Cost Controller ; Cost Controller

BB AT s | AR

Credit Manager
5 M5 EEEH

Supervisory and Technician Level EFE K #flr &4k

Accounts Supervisors ; General Cashier ; Credit Supervisor
G EME HER EH EEHEE

Assistant Controller

gl B AR
Income Auditor
A

Administrative and Others

XERHMET

Accounting Clerk
51357 B

SALES AND MARKETING DEPARTMENT

B 5 PhEED

Managerial and Professional Level #&XH nEHZE A B4

Director of Marketing / Sales / Promotions
miGinRE e CE YRR

Director of Public Relations / Corporate Communications
ANFEREARED SRR

Reservations Manager ; Revenue Manager / Analyst
15 S0 A0 | Wi B EEAKHE B B AE

Supervisory and Technician Level BEEFEMiELR

Convention / Event Sales Manager
M (g% 28)

Development Manager B
N FERRARED SRR TSR AL e AL

Public Relations / Corporate Communications / Marketing / Sales / Business

Designer ; Layout Artist ; Printshop Supervisor

St ; FERET & | EIRE EE

Reservations Supervisor
FTEE AT

Craft/Operative Level T “#fET4k

Draftsman ; Photographer ; Printshop Staff

ol 5 | BT BRI SRS

Reservation Clerk ; Guest Services Ambassador/Agent/Assistant
SIS A BRSO AR B

Public Relations / Corporate Communications Officer
ANFLRAGES R

Sales Executive ; Marketing Officer
BEIAE,; TS HEETIEE

Tour Group Co-ordinator ; Group Sales Co-ordinator
DETT ERAE T AE | BAS ESEBE £ 4

“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 ) SHEEREZISIER - REFREARZSEYANRNEEL  TIRISEE S4B EARE -
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(A) (B) ©) (D) (E)

Principal Job No. of No. of No. of Average Monthly
F RIS 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/ QEEE«ZH
apprentices”) apprentices”) ST

(BB 24E oM
TGt B | FEgest e | gt B | code
SRR | 2BEEs | Bz g
(EEY: 2 %@f#)\ﬁ (L B 1 $15,000 or below =¢LL T
TE RSN TEBRA)

2 $15,001 - $20,000
Job Please enter a zero ‘0’ in the box if no employee i $§g*881 - $§gggg
Code [trainees/apprentices/vacancy. $25,001 - $30,
. MEAIREWEL B e | o 50001 - $40.000
Jkfr] T%l‘ A0 - s O 6 $40,001 - $60,000
Yk P 7 $60,001 or above EL _F

FRONT OFFICE DEPARTMENT 2

Managerial and Professional Level &EKPE R EHIE A B4R

Director / Manager of Front Office

13 B A R A

=

Director / Manager of Rooms Division

14|/ B EhAER: 4K

=

Supervisory and Technician Level BERFiiELk

Airport Manager ; Chief Airport Representative

21 SERISECHE | BERSH R

=

Telephone Service Manager ; Telephone Supervisor

23| EEER S AEEE | EEE B

=

Front Office Cashier Supervisor

2 REHNEE

=

Assistant Front Office Manager ; Front Desk Manager ; Reception Manager/ Assistant
Manager ; Duty / Night Manager ; Guest Service Manager ; Business Centre / Executive
Services / Executive Floor Manager ; Service Apartment Manager /Team Leader

F SRR | g AR A SR AR RGO | (E ) RPLEER | B IR

18] B | pEES UL AT A | R AT

[

Concierge / Assistant Chief Concierge ; Bell Superintendent / Captain / Supervisor ;
Baggage Master ; Transportation / Valet Services Supervisor / Driver

216) 18 CRITEHE ] | (TFEARE P AT | S OO IR A/ S

=

Reception Supervisor ; Chief Receptionist ; Chief Room Clerk ; Front Office/ Lobby
Services Supervisor

219 FECRER EAF | SIS BB E RS ARE T

=

Craft/Operative Level T /¥EET4R

Bell Attendant ; Baggage Porter ; Door Attendant ; Bellman ; Bell Person
soaff TR B HIM L (THRE

Front Office Clerk / Receptionist ; Guest Service Officer / Agent ;

Guest Relations Officer ; Welcome Host ; Front Desk / Executive Floor Agent ;
Business Centre Officer ; Car Park Attendant

BB PG, EERGE T/ IRIEE  F PG TAE SOl

soe| BT T B EIRE & s O BT EESREE

o

Services Centre Agent ; Telephone Operator ; At Your Service Agent

R HLE S | ERE AR

=}

Airport Representative

3 BB (A
HOUSEKEEPING DEPARTMENT ELO&

3

o

Managerial and Professional Level &R EHZ A\ B4R

Director / Manager of Housekeeping ; Executive Housekeeper

15| 5 CIERAEE 408 | {TEESR

=

Supervisory and Technician Level B3R R E4Rk

Assistant Executive Housekeeper ; Head Housekeeper

2|ETEER ; B HEEEE

N

Housekeeping / Floor / General Service Supervisor ; Assistant Housekeeper ; General
Area / Public Area Supervisor / Housekeeper

2 EOEVEAE G | BIEIE S ; JNRM T A CRIEE B

N

Laundry Manager / Supervisor / Officer

222] BRAHEER I T FAE

N

Craft/Operative Level F T /HEfEL&K

Cloakroom / Lobby Attendant ; Public Area Cleaners / Upholsterer / Houseman ;
Toilet Attendant

3o8] TRNERE A REEE VBRI TTE AT EAERIR A

o

Uniform and Linen Room Attendant / Runner ; Tailor ; Seamstress

oo M EEA & ; Ik MATE 5 REEAE | 5 RN ; #4EAT

(=}

Laundry and Valet Attendant ; Laundry and Valet Clerk ; Order-taker (laundry)

AR REZREER S X S CRAKED

=

Sorter ; Washer ; Ironer ; Presser ; Checker ; Dry Cleaner ; Marker

Y RYIFEEEB S | PR TN BT aE S % T

[y

Room / Floor Attendant ; Room Services Butler ; Housekeeping Clerk ; Order-taker
(Housekeeping) ; Co-ordinator (Housekeeping)

sfEll EHEREE  FOMXE  SEE (FOE) ; FOMEHE S

=

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
TEEAE TR RIEEREIISRE - REEEEREZ SR EE L AR EE S LRI ERAE -
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#

A)
Principal Job
T SR

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

Joh
Code]
Hfr]

SPA AND HEALTH CLUB 7Kgt B 2 5 s

(8
No. of

Full Time

Employees as
at Survey

Reference Date
(Excl. trainees/

apprentices")

{ELET EIY

2WER AN
(ERE
s

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

ST H Y

EEEE

TN

(D)

No. of
Full Time
Vacancies

as at Survey
Reference Date
(Excl. trainees/

apprentices”)

e E
SBEGE
(BB
B

Please enter a zero ‘0’ in the box if no employee
[trainees/apprentices/vacancy.

WFRRTEE B

FEA A 07 -

T

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

(

Code
1

~No o~ wN

(E)
Average Monthly

=RER 2 5H
SRR
WEHE B BRI

$15,000 or below =L

$15,001 - $20,000
$20,001 - $25,000
$25,001 - $30,000
$30,001 - $40,000
$40,001 - $60,000

$60,001 or above =L |-

Managerial and Professional Level &XH R EE A 54k

Director / Manager of Health Club, Gym, Wellness or Spa
o S L B T L B 4K

1

=

Supervisory and Technician Level BERFTELR

Supervisor / Officer / Trainer of Health Club, Gym, Wellness or Spa
3| i 5 0 SRR L A BN

2

N

Craft/Operative Level 3T 3RfETER

Health Club / Gym Supporting Staff
S USRS

3

=

Masseuse ; Body Therapist
FEE 5 S RSEE DGR

314

Beautician ; Facial Therapist

sl R A ; i e U B YRl

s

Spa Concierge ; Spa Attendant/ Supporting Staff
e KBTS o, K LR BRI A

3

=

Lifeguard
R B

FLOWER / KIOSK / GIFT SHOPS JE&iE /& fE

317]

Supervisory and Technician Level BERFMTELR

Flower Shop Manager or Supervisor of Flower / Kiosk / Gift Shop

224 {EJE S RS K E S F A

N

Craft/Operative Level #T /#RET4K

Staff of Flower / Kiosk Shop
s|{E)E Teim/E A

ENGINEERING DEPARTMENT THEH

3

s

Managerial and Professional Level $RIF B3 \ B4k

Director of Engineering ; Chief Engineer ; Technical Manager ; Property Maintenance
Manager

117) TARREES | 88 T REE . FOinaEes | Yrsepra ik

Supervisory and Technician Level BERFTELK

Duty Engineer ; Building Maintenance Supervisor ; Building Supervisor
s| (ELED TARAT  PISE R EAF | SR EE

2

N

Assistant Engineer ; Audio-visual Technician ; Engineering Technician

26| BEE TAEAN ; RIS EGT 5 TS

N

Craft/Operative Level T /PEfETER

Engineering Craftsman
o LAZ HH L

SECURITY DEPARTMENT {RZZER

3

N

Managerial and Professional Level &KHEREHZ A\ B4R

Director / Manager of Security ; Assistant Security Manager ; Chief Security Officer

nue PRZETARES LK CRIAKE | BIPRE FAE

=

Supervisory and Technician Level BHERFTELH

Security Supervisor

27| % E(E

N

Craft/Operative Level T #{ET4k

Security Officer ; Uniform Guard ; House Officer ; Loss Prevention Officer

adfrFE ; ERA

s

“Trainees/ Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
PEEA, TR IRIEERZISEE R - R EEIE R SRR EE A AIRBERE SIS -
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#

Job
Code]
Ikfir]
Er

A)
Principal Job
T SR

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

FOOD AND BEVERAGE DEPARTMENT ZgxE

(8
No. of

Full Time

Employees as
at Survey

Reference Date
(Excl. trainees/

apprentices")

{ELET EIY

ERER M
(ERE
" st

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

ST H Y
EEEE
TN

(D)

No. of
Full Time
Vacancies

as at Survey
Reference Date
(Excl. trainees/

apprentices”)

e E
SBEGE
(BB
s

Please enter a zero ‘0’ in the box if no employee
[trainees/apprentices/vacancy.

WEHER HELE BHE 2R

& A 0 -

LTS

(E)

Average Monthly
Remuneration Package of

Full T

ime Employees

(Excl. trainees/ apprentices *)

2BER 2 &FH

(BB

Code

Sk

ST
/S EE RN

1 $15,000 or below 5L

~NoubhwN

$15,001 - $20,000
$20,001 - $25,000
$25,001 - $30,000
$30,001 - $40,000
$40,001 - $60,000
$60,001 or above (L

Managerial and Professional Level &XH R, B A B4R

1514

Director of Banquet / Events
o A s

152

Food and Beverage Director / Manager ; Director / Manager of Culinary Operations
éaﬁgziﬁ/‘/m«@ %f%i. ﬁél‘z‘l /z« }E

153

Executlve Chef ; Chef de Cuisine ; Executive Sous Chef

{FECRY ; B BT B

15

Ny

15

a1

156

Chlef Sommelier / Head Sommelier ; Wine Director
AT 5 B AT AR

RestaLLrant Manager ; Outlet Manager ; Room Service Manager
oy SR I e S £ G S

Head Steward / Stewarding Manager
BT K

Supervisory and Technician Level BE Rt E4%

251

Catering Manager ; Banquet Manager ; Banquet/Convention Services Manager
S ERALIE | o R A

250] &

Banquet Sales Manager
EEl e S

255

Staff Canteen Manager / Supervisor

BB T E

25

o}

Head Waiter ; Captain ; Restaurant Supervisor ; Matre d'Hotel
SHPE | MEEETES R S E EAE

258]

Cashier Supervisor
A ELE

25

]

Cake Shop Manager / Supervisor
BHESHE S FE

260)

Sous Chef ; Demi Chef
I

2614

Chef (Specialty Cuisine)
FERETE (GElEBEEIR)

26

R

Garde Manger ; Chef de Partie (Cold Production / Grill / Sauce) ; Pastry Chef ; Chef de
Patissier ; Rotisseur ; Saucier

RARAEET | REERTAN ; BEIBETAT ; 361

263

Beverage Manager ; Bar Manager ; Head Barman
JKMEACH | EIEACHE | A

264 )

Wine Steward ; Sommelier
EEDS ; FRBE ; SOl

26

13,1

Tea Master ; Barista

ZREAE ; WIRRT

Craft/Operative Level T ¥EfETER

350]

Banquet Sales Executive ; Banquet / Event Co-ordinator
HEEEEE T S EEE (T

3514

Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess

R | IRIS 8 | BB S

352

Pantry Server ; Food-runner

HEE

35,

4}

Cashier
Hame (BERE)

354]

Cake Shop Staff
B ISR E

3614

Cook / Junior Cook (Western / Specialty Cuisine)
i P TN i [ b= Wb &% HE D)

36

]

Baker ; Pastry Cook
BT ; BEBRT

363

Bar Attendant / Bar Porter ; Beverage Attendant
BEARTS A ; SRR R KERIBE

364

Bartender ; Barman ; Mixologist

A ; TR

365

Steward ; Cleaner ; Dishwasher
Eﬁ%%ﬁl ) /ﬁ/—rI 3 /SEE?HI

“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 SREEREZISIER - REFREARZESEPAIRNE
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A)
Principal Job
T SR

(See Appendix B)

(8
No. of
Full Time
Employees as
at Survey

©)

No. of
Full Time
Trainees/
Apprentices”

(D)

No. of
Full Time
Vacancies

as at Survey

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

(E)
Average Monthly

(2RM8% B) Reference Date| as at Survey | Reference Date
(Excl. trainees/ | Reference Date| (Excl. trainees/ 2BER > TH
apprentices”) apprentices”) S HT
(BEE B B
TESRsT H Ry | 4Rt H By | ZE4Et H BIRY
MR AW 2WEEE | £RzepvE | Code
(FgL B | BEREAR | (EEse e | _
RN i) 1 $15,000 or below =L

2 $15,001 - $20,000

3 $20,001 - $25,000

Joh Please enter a zero ‘0’ in the box if no employee 4 $25,001 - $30,000

Code [trainees/apprentices/vacancy. 5  $30,001 - $40,000

diu WEERE, EEE BE = )T 6 $40,001 - $60,000
ot TS A 0 - 7 $60,001 or above 1L I

FOOD AND BEVERAGE DEPARTMENT (Continued) BEXE8 (48 )

Principal jobs related to Chinese cuisine (if applicable) B SEZAHpRERr (20EF )

Managerial and Professional Level &KFE REEA SR
Executive Chinese Chef ; Executive Chinese Sous Chef ; Head Chef (Chinese cuisine)
RS T IARE ; HSEET R BER TR ; 48T (HPSEER)
Chinese Restaurant Manager
rhEE e R

Supervisory and Technician Level BERFHTELR
Assistant Chinese Restaurant Manager ; Chinese Food Services Manager ; Sales Manager
(Chinese Restaurant)

PRI PR A SR ()
Captain ; Headwaiter (Chinese Restaurant)
RIS EPE (P3EED)

Pantry Captain / Supervisor

A EE &

Chinese Barbecue Cook

SEEUR IR

Dim Sum Head Cook

B0 TR

No. 1 Cook / Head Stove

RS

No. 2 Cook

)

Senior Cook

kit

No. 1 Chopper

Filifi

No. 2 Chopper

Rk

Butcher

7K

Aboyeur (Production Control Cook)

EAkC)

Craft/Operative Level T #ET&

Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess (Chinese Restaurant)
L IR A BERG A (HS5EE)

Pantry Server ; Food-runner (Chinese Restaurant)

BE (P

Dim Sum Cook

B Lo BT

No. 3 Cook

=5t

Junior Cook (Chinese) ; No. 4 Cooks

FEBIE (B3 | DU

Other Related Hotel Industry Staff

17

172

27

oy

272

273

280

281

282

283

284]

285

286

287

288

371

372

3814

382

383

HEAAEREERAR T

# “Trainees/Apprentices” refer to those employees undergoing training and includes trainees receiving any form of training and apprentices under a contract of apprenticeship.
PEEA, TR IRIEERZISEE R - R EEIE R SIS EE A AIRBERE SIS -
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Part 11
SE

Part Time employees and Casuals

HRESEEFET

1.

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

FEEEGET R SRR (R 2 R R B TR R TR AT -
Part Time Employees™ Casuals”
FBEE" HRE T

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

RS L RIS RIFER S SRR SE T ERELR30

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

“HRE T B

FHET,
BHAT, "
No. of
Post (Please refer to the principal employees No. of No. of casuals No. of
jobinPartl) reported duty Wage T & vacancies asat | reported duty | vacancies as at
B (B2 EZE—S 2 FTEB) | asat Survey Survey as at Survey Survey
Code Average Hourly
(for example: Floor Attendant, Cleaner Reference 492 \Wage Range Reference Reference Reference
WaiteE Cook, Dishwasher) ' Y Date 1 ﬁé’gf};{? i%ggf Date Date Date
COr RJIRIEA S ORAEL S (IR B | et g 2 (SSL-SB0 - fRERAPEIENNY | {rEREtEM (edsatESEA
- R T or above P TSye—
A L) eI L e | WEBA | ZERE

Aqge distribution of Employees

(S ki

2.

Please indicate the percentage of age range distribution of Full Time employees of the following job levels.

sAfEH BRI YRRy 2Rk E B AR i

20 below
20 BRLAT

20-39
20 & 39 5%

40— 59
40 & 59 %

60 or above
60 LA

No such level of staff
SRR A T

@)

Managerial/Professional Level

&H HIEANBR

%

%

%

%

(b)

Supervisory/Technician Level
BEEE FitE%k

%

%

%

%

(c) Craft/Operative Level

BT #RE T8

%

%

%

%

Administrative and Others
NERHEMET

(d)

%

%

%

%

O
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New Recruitment

=

3. Please state the number of Full Time emj%m% es who were recruited in the past 12 months.

S BRI R (A A TRy 2 e 8 AR -

Managerial/ Supervisory/ Craft/
Professional Level | Technician Level Operative Level
KM HZE NBE | BEE T ER §%7%WI@

Administrative
and Others

NERKEMET

(@) Total
HAE

(b) Number of new recruits with hotel
industry experience

Hra o B SR AR [ BB

(c) Number of new recruits who are Fresh
Graduates of Hotel, Catering or
Tourism Programmes

TR woomronns

(d) Have our establlshment recruited any Management Trainee / Graduate Trainee in the past 12 months?

BIfEE A+ i A A SO BT AR RHEEEHE

No D Yes Number of new Management Trainee / Graduate Trainee

H HRETBARREEEEANE

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

e LA R 5 3 S AT (g S AR AT -

Employees who had left the Establishment
EEERES

5. Please state the number of Full Time employees who had left in the past 12 months.
ST EHERTE R H Y% T SRR A B -

(@) Managerial/Professional Level (b) Supervisory/Technician Level
s INSEI¢ BEE Rilr B8k

(c) Craft/Operative Level (d) Administrative and Others
R/ 18R 4R X E R HAME T

Business Environment

ERE S

6. Please indicate your views 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.

safall  FR TR TR ZEF SER AR (b G EE E RSN B v 5]) K 5 [EBHE SR R A -

D Better + o (Please state reasons)
e 0| GEmRBERE )
D Stable
TRE
D Wq(sen ) o (Please state reasons)
B 0| GEruAFE )
D Uncertain
NEE
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Major Difficulties Encountered in Recruitment

FEARSREE

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

spfat  EERE T H EE e Re SR ATE R R EE -

Managerial/  Supervisory/ Craft/ Administrative
Reasons Professional ~ Technician Operative and Others
JEERI s BHE T,/ XERK
HEAR b= BIET Hi 2T

(&) No recruitment was taken place
RATEE
(b) Recruitment was taken place and did not encounter difficulties
FHIEES - I EEFEE R &
(c) Recruitment was taken place and the difficulties encountered were: (You may tick “v” one or more options)
FHEES - AARIREE © (AR ES R —IR)
(i)  Lack of candidates with relevant experience
it = BAHRA A BRI
(ii)  Insufficient trained/qualified manpower in the related disciplines
k= EAHERGNSR, &R N &R
(iii) Lack of candidates with career aspiration
ik = B S TSRS R oK &
(iv) Competition for manpower from other industries, in terms of
SLLL U5 T B A A T 5 2 S
) terms of employment
B PR
L] compensation and benefits system
ST S R
° working conditions (e.g. working hours, shift work)
TAEMRE (Bl - TR > SRPET0F)
° career prospects
EFHHE
(v)  Competition for manpower from the Mainland/Macao/other cities
JRE W, R Bt 2 AT
(vi) Others (please specify)
HoAth (559D

][
][

oo OO
oo OO
oo o OO0
oo od OO0

8.  Please indicate the difficulties encountered in retention of Full Time employees of your establishment.

FfEH AR R SR TIS T AR -

Managerial/  Supervisory/ Craft/ Administrative
Difficulties Professional ~ Technician Operative and Others
PRI & BHE BT/ XEk
HEANE T & ES (N H & T
(&) No difficulty in retention of Full Time employees was encountered I:l D D D

YRR k(R B R
(b) The difficulties encountered were: (You may tick “v"” one or more options)
FraFIREE © (A5 #L1R—IH)
(i)  Competition for manpower among hotel / catering / tourism sectors and other industries in terms of :
RELL T 5 T B B TR B ik e e B 758 2 35 -
) Job nature and workload
TAEMHE R TFE
) Compensation and benefits system
T S KA P
) Working conditions (e.g. long working hours , shift work)
TAEGRAR(EIAD : THR - SPET0F)
° Career prospects
ETHg
(if)  Competition for manpower from the Mainland/Macao/other cities
TR E At RP T M 2 N\ T
(iii) Retirement
B
(iv) Others (please specify)
HoAth (35R9H)

L) O O oo O
Dot ot
Dot ot
L) O O OO 0

No such level of staff JZE B S T
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Preferred Education Level and Years of Experience of Employees

EEEANHERERHEEER

9.

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

satE I 2BE B HE A E RS S AHRFE -

Managerial/
Professional
w HEAE

Supervisory/
Technician
BEE /Hita

Craft/

Operative
=L #BIET

Administrative
and Others
NERHMET

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

BEREE (GRGEES Y BE—TH)

(i) Postgraduate Degree
TaEivast (1A

(ii) First Degree
S22

(iii) Sub-degree (e.g. Higher Diploma)
RIEL (P EScUR)

(iv) Diploma/Certificate
O, s

(v) Secondary 4 to 6/7
P Esos,

(vi) Secondary 3 or below

=BT

I

(b) Years of Experience (Please tick “v”” 1 box for eal

HHBHER (GRS BT

ch job level)

(i) 10 years or more

s L H
(ii) 6 years to less than 10 years D
NEZETFEIUT
(iii) 3 years to less than 6 years D
=FEENFUT
(iv) 1 year to less than 3 years D
—EFE=FPIR
(v) Lessthan 1 year
LT [ ]
(vi) No experience
e L]

No such level of staff JZ& 7GRS T

I O N A O O

1 O B Y A Y B

I O A O O O

Hotel Facilities and Service

T JE SO e e 5

10.

Does your Hotel have the following facilities and services? (Please tick "v™).

BHEEA SR TR R 2 (FEY " EE)

Spa
KB

Health Club
&G s

Dav-use Chinese
4 restaurant
El ﬁﬂﬁﬂl—yjf% EFI ﬁ%}%

Yes
H

[]

[]

[]

No, but does intend to introduce this facility in the

A HERAREKGIA

future

[]

[ ]

[]

No, and does not intend to introduce this facility
BE O WEFTES A

[]

[]

[]
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Training
b2 |

11. Please choose the preferred mode of training for Full Time employees. (You may tick “v"” one or more options)
FEELRE R EAHIMES o (GBS —TH)

Managerial/ Professional & Craft/Operative &
Supervisory/ Technician Administrative and Others
K HEAR K KT 8ET Rk SUEK
BHE & B & T
Face-to-face Efs :
(@) Company’s in-house training
N EINEEE

(b) Outside training provider
SN
(c) On-the-job training
FEREEE SN
Online #A.£:
(d) Real-time online training via relevant software (e.g. zoom)
EHF 2 AR RRRRS AEE T4E L3N (B0 + zoom)

(e) Bite-size video training via online platform
TR B aREREE A

No such level of staff

AR R T

O O
o O

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

BRI AR {E A ARl B T R PR A B B K — A LEEUR ¢

[ ] increase s [ ] Decrease />
. N No training arranged in last year or in the next 12 months
R h d 47N N . _ sy N
[ Remain unchanged 4z P S S L) EPLRT B ]
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13. 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)

Rl B TR S

ap T e RAEAR P AR ARSI 40 - (RIS v B2 (8 0 s )

Trainin Managerial/ Supervisory/
i—?ﬂlg Professional Technician
= g HEEAS | BEE A

Craft/
Operative

T HREL

Administrative
and Others

AR AR T

A. Managerial Skills ST

(i)  Business and Financial Strategic Planning, Implementation and Evaluation

SEBS T RIS AR - HETT e

NTEREH

(i) Human Resources Management

(i) Sales and Marketing Strategic Planning, Implementation and Evaluation

SHEE R TS RIS HAE] ~ HET Ftgad

BT - HERTS

(iv) Supervisory Techniques, Leadership Skills

(v) Risk Management
JE b B B

(vi) Entrepreneurship
SR

BRERH

(vii) Smart Technology Development

(viii) Revenue Management
W B E

B - fEmEs

(ix) Environmental, Social and Governance (ESG)

B. Trade Skills {7355 6E

(i)  Sales and Marketing

HE R TSRE

(if)  Finance and Accounting
TS B

(iii) Culinary
i

(iv) Beverages (Alcoholic and Non-alcoholic)

ot Gk IRk )

(v) Restaurant Service

BERT

(vi) Housekeeping Service
EH IR

(vii) Front Office Service
EIR

(viii) Spa and Wellness
IR e fiese

(ix) Convention and Banquet / Event Management

e Ey  HEER

(X) Hygiene and Safety
(eSS

(xi) Industry System Application and Digital skills
I RYE ] R B RRE

(xii)

Facilities Management
ROME

C. Generic Skills 3BHETS

(i)  Customer Service

B RT

(i) Communication
i

Hepe R e

(iii) Problem Solving / Design Thinking

(iv) Interpersonal Skills
NG

D. Language #E=

(i)  Putonghua

O O Oy O O e ) ) ) ) ) ) oy o oy 0y ) ) )y 0y 0y ) ) O )
| O | O O

1 O O A O A A

| O O O
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L
(i) English
il
E. Others Hfi
Others (please specify)
HAth, (FEsRBH)
No such level of staff
BB E T
End of Questionnaire, Thank You for Your Co-operation.
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Appendix 5

The 2022 Manpower Survey of the Hotel Industry
PIEE20224E 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.
AR A MR BERUERFY BN TS - ARHEEARY LIERE - S5 2EHTEEB -

(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.

ARERNEBIE T REARN  HEEFTRAE - SFREESNEERESH - SR THEHEEN
SRS R EAEAT - AT IEAR RIS - B R UEPTRR &Rt -

() 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 B S A ISR EEROSORE LIER (H$%B) > F—0HEA A" BN - AREECEAT
JE TR R e TN

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

fEgEEt HIR e Rde S A% (HEA BEHERRIN) ‘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.
SHHE BRI GGET B R AV EE £ RS0 2R B4R (EE A BRERIN) -

"2RES ) B EWEBANEBITE (EARPIUE - FEA DR/ VNG AR > EhakE
TEHEN B TIFAREREBA - HERNFTHERN TEE ) %56 EFE -

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

FESEEt HIAR =R E E L BEAR ‘T 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
fiE -

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

FESEt HHAR ez 6hal (FELE 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 I — BB S s hEE - T EAZEEE ) SRS BRI - R IIZIE
TR IEARE RS A\ B A -
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5.  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.

FEAE B MR AEHE T sy e e B R 1208 B & H PRI RS o EaREEE - Al TIERR
AERME ~ RERRRG « FBREEAL ~ FRITEM - S RATAL - Wl BAEE SN — AR BB LR — E TR
AEFECFEUA -

Part 11
EER

1. Question 1 — Manpower information of Part Time employees and Casuals
MREL — Sl B KR & THY AT &S

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
S e S EEI AR - B R ZE R H
» Casuals: Number of individuals reported duty and VVacancies

Y B TAEE A B =B 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.
AT IR RIS 0E A E TR/ D30 NF S T
#  “Casuals” refers to individuals who are hired on an ad-hoc basis
“HERF T BIEHERREMEHANEL -

2. Question 2 — Age distribution of Employees

M2 — (BB FE

Please indicate the age distribution of Full Time employees.

AfEH BRIk BV T -

3. Question 3 - New Recruitment

M3 — WS (e R

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

sAEA B A E A P REE e RE S S AR -

€ Please fill in the number of new recruits with the experience in Hotel Industry.

s EPIRAGEERS T > BB SEAR R R N\ EL -

€ Please fill in the number of new recruits who are fresh graduates of Hotel, Catering or Tourism Programmes.
sIE A ERIRAVFEIS T o EEEE - BRI R 2 R AN -

€ Please indicate whether your establishment had new recruits of Management Trainee / Graduate Trainee in the
past 12 months and the corresponding number.

spfElt BEREEREA T EAASHEERETERAR S EETEE RN -

Question 4
fiE4

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

A TE A BRI 5 SR AL BRe R AR 8 S ATRATIE AT -
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Question 5 — Employees who had left the Establishment
HRES — ERERk(E 2

Please fill in the number of Full Time employees who had left in the past 12 months.

AE L EWREEF AN - 2E SRR AR -

Question 6 — Business Environment

fETRE6 — TSR

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.

FiEH B TEETEARR T A 2 RS b RS [ s A R A -

Question 7 - Major Difficulties Encountered in Recruitment

[FIRE7 — SRS R EE

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

AfE EREA A A ES e R ATE RN EE -

Question 8 - Difficulties Encountered in Retention of Full Time employees

[EIRES — f4 B = Ik (g R Rp P B 1) R e

Please indicate the difficulties encountered in retention of Full Time employees of your establishment.

AfEH BRI R e AR FTAE R YR EE -

Question 9 — Preferred Education Level and Years of Experience of Employees

ME9 — (B R HARVE K RHREE

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

AR E B AN RAHR A -

Question 10 — Hotel Facilities and Service

FETRELL0 — S s it e ke s

Please indicate whether the following facilities and services are available in your establishment.

el BHEEESA MR RS -

> Spa, Health Club, Day-use, Chinese restaurant
FKEEFLL ~ S TG - BRI ~ B EE
Question 11 — Training mode

L1 — SR

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

At e iE R AR -

Question 12 — Comparison with last year’s staff development budget

[MIRE12 — B A — Y B T8 R TA R AT ThiR

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

A TE BRI A M A HEISR R B TS R TR A B A — SRR

Question 13— Training areas
RRE 13 — 553l

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

RECEITHEATH EIIES - 3515 2 B AR P R 2R 3 [ -
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Appendix 5
ffifsk 5

The 2022 Manpower Survey of the Hotel Industry
PIESE 2022 A T

Job Description of Principal Jobs in the Hotel (HO) Industry
W E E T B T F R B

(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.)

(ER oy HAS o] sE LS ARREFT R & A B > (B TAEMEAMAT - SHOUER B - WAL ERARR AR ER - )

Code Job Title Job Description
4wk Heke TAEsREH

ADMINISTRATION AND OPERATION DEPARTMENT {7k 23 ER

Managerial and Professional Level &K¥# K32 A B4k

101 Executive Director ; General Manager Assumes the total responsibility of managing a hospitality establishment, usually with
HITEDR ; a8 other managers/executives as direct subordinates. Implements the company’s policies

with a view to achieving their objectives.
FEEE M CEE BHASEE ATERAR) WET - efEa T EH AR
RS - ETAEIBOR - DIEFIHE -

102 Resident Manager ; Executive Assistant | Takes charge of the daily operations and management of the hotel.
Manager ; Director / Manager of EEEHEEEREH -

Operations

BEIEACH | fTI RIS
BN

106 Procurement Manager
PRAgACHL

Manages and directs the sourcing and procurement activities of the hotel;
Liaises with clients and other departments in developing procurement
specifications;

Negotiates and takes quotations from selective purveyors;

Makes budget-approved requisitions;

Submits monthly operation reports to senior management.

BT B S YR R  LAE

R P R =AM BT STE SR GRS

Thas B8 Ok er (g R A (E RS

TR THE S

BHAEREEEBRT TIEHRS -

107 Head of IT ; Systems Development Focuses on strategic planning as well as manages overall IT functions;
Manager ; IT Manager Analyses organisation functions and processes;

BT T 2405 Designs IT applications and systems, customises package solutions to meet
LRl AR business objective

Manages all phases of the development life cycle including feasibility study,
development, implementation and support

BRI R R BT A & SRR AR

TR N ST AR RARFE

s T B R IE PR S RS ECRIE BT 3 EBCE HAR

BT RGBS S R B TAE - EFRET RTINS © B  HRETT ROER

Supervisory and Technician Level BZ& iyt 24k

228 | Administration Officer ; Operations
Officer
TEEE 2E T

Supports the overall daily operations and management of the establishment;
Operates internal systems and procedures;

Provides office supporting services for all departments.

TR RS H I E A E R -

BITNE RS ARF

Ry & PR LA RNV E I A RS S B R -

206 Store Supervisor
BT E

Performs routine store-keeping;

Supervises storeporters;

Be responsible for record routines in storerooms;

Maintains a stock and places purchase requests for regular replenishment.
BITHE BREEHITE

TS AIES ;

BEHEBEIH R

SRTFERCH > WIRKEEHFER - ERfTFEE -
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Code
i

Job Title
ek

Job Description
TAEREA

ADMINISTRATION AND OPERATION DEPARTMENT 7Bk B350

229 Purchasing Officer ) Assists the purchasing manager in the controls of purchase and stock of
PR L E commodities for sale or internal consumption according to the demand of
various departments in the hotel.
®  [EERIEELACEE - ARISIEE S EFIRYRROR - FEHISH B e E I mE R
FAFE -

208 Systems Analyst ; Analyst Programmer ; ° Develops and tests computer programs to meet business needs according to the
Programmer ; IT Operations Supervisor requirements laid down by the functional and systems specifications;
ZIRAITER L SRR iR ) Supports and maintains production system;

8 BRI R o Applies appropriate system and programming tools, and hardware to deliver
cost efficient business solutions in all aspects.

®  IURTHEE K ALHUE - FHSE RONEERNAE L - FEAT TR
® UM FCIENEMNRS
® EFHEEMAN - BRI ERE - 158 7 iR B A= 1 5E
BHE -
Craft/Operative Level T /#E{ET&K

301 Computer Operator ; User Support ; IT ® Operates, monitors and supports computer systems to ensure high system
Assistant availability and that scheduled events are executed.

FISEER , RS TR | e Provides technical support services to users, including desktop hardware,
system and application software installation; upgrading; problem diagnosis and
resolution over the phone/intranet/e-mail; and/or dispatches to user location, if
necessary, to help solving the problems.

® BME - R TIREM ALY > DHERASTESHEH 2 T REHEHEBRE
AT -
o  NiRREFA PIRMER IR R - G WEEEEG - RERIERK
5 RIS NIR4E B E 2 KA AR
SR iGN P A R
Administrative and Others B REAME T

401 | Secretary ; Executive / Administration o Takes dictation and transcribes letters, reports and memos;

Assistant ; Office Assistant L] Answers telephone, screens calls and takes messages;

AE (TR M\ =E B L] Prepares replies to routine enquiries;

] Maintains daily calendar and appointment schedules and receives personal
calls;
) Takes meeting minutes and maintains filing system;
provides administrative supports.
®  CUBKRAEREMF - WEKERE
®  PEIREEL > BRAIAKER KECERIER
& EE R
o EEHEHER - UEIEFPRRIEIEE A\ KE
o CEMERIIN 0 KRB SRR
® DR —UNTECIE
HUMAN RESOURCES DEPARTMENT A J1&JEZ
Managerial and Professional Level &X# 5B AE%&
103 Director / Manager of Human Resources Establishes general personnel policies and adheres to labour laws, oversees
ANTTEFYEEL /483 staff recruitment, selection, training, development, retention and replacement;

) Handles staff grievances;

] Plans and implements effective personnel management and training procedures
for all levels of staff;

° Provides counselling for employee

®  ETE—MAEBCRRESTS AR A - BEAT - R
BRI R

® RIS THYET

® BRI BRE RHATARNHIASEH KIS E

o Nk EIEAtEIE -
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Code
i

Job Title
i

Job Description
TAEREA

HUMAN RESOURCES DEPARTMENT A J7E&EEN

104

Personnel Manager ; Training Manager
NEERACHR | B3 Irac

Performs employment, training and development function, performance
appraisal, salary administration, employee relations, safety procedures,
medical and other benefits;

Plans and implements effective personnel management and training
procedures for all levels of staff;
Provided staff consultation;
Evaluates the effectiveness
management.

BRERRS A ~ BRI R AR ~ B~ BRI - BRAG - ZeesTAl - B
S Bt AR

Ry MR N B SRE A TA R N BB R &
Bk S HE B -

of training activities in personnel

Supervi

sory and Technician Level

B REMES

202

Personnel / Human Resources / Training
Officer

NEE NTTEIR,/ s A

.....@..

Recruits, interviews and hires employees for the hotels;

Counsels, transfers and dismisses employees based on supervisors' appraisal;
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;

Co-ordinates and controls internal and external training;

Advises management on training and management development trends.
FollifETASE: ~ W R KBRS

TR (e B _EARHTRPAZ S (8 B T SRR

S A BT R R R A SR R

JISET RS R R R A
2R T E R o AR SR A SRR S
(gL 5

SR AR RN SRAT R i BT H 2 BT 3 -

FBH BB NSNS

e B Rt B e T R R R, -

Administrative and Others YEREAMET

403

Personnel / Training / Human Resources
Assistant

NS B NS TETRB

Supporting staff to the operations of the Personnel, Training and Human
Resources Departments;

Provides clerical supports to these departments on day-to-day basis.

FoPfIsd Z B P HR A TEUR S 2R ERY R 5

BRI ST A EEIfES -

FINANCE DEPARTMENT R %ER

Managerial and Professional Level

EHEEEEAER

105

Financial Controller ; Chief Accountant ;
Director of Finance

A4S | G RTED

Controls budgets and expenditure, company financial policies and procedures,
contracts and licences, senior executive personnel records and fringe benefits;
Manages cash flow, loan and money changer;

Supervises the Credit Department, general accounting, cashier, income audit,
costing sections and hotel kiosk;

Co-ordinates with Purchasing Department.

SEFETHR KIS - AEBECRRIRERT - G8IRMIE - ST AR
NEEEOH: S AR 5

EHBSRE - B ER R

EEERE - —RETES - W WAREETR - IO SOl NE
FEZEFT

BRI b LA -

108

Food and Beverage Cost Controller ; Cost
Controller

BB A RIME RS ; BRI £

Supervises cost control and inventory taking;

Reviews purchase requests for food and beverage;

Provides management with information regarding operational costs;
Prepares forecasts and analysis on all cost reports;

Makes random inspections on all supplies to the hotel.

B RRAE R ROE R E R AR
F ARG R
UEIERA [ E RS R )
4R BUPT A R AR ST R A
A — VI E TS AR
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Code
i

Job Title
i

Job Description
TAEREA

FINANCE DEPARTMENT  BA%E8

111

Credit Manager
B /(G EahaH

Liaises with credit managers of other hotels on bad account and skipper lists;
Completes accounts receivable period end closing functions and procedures;
credit and period end reporting;

Upholds the policies and procedures outlined in the credit policy;

Interacts with sales and catering staff for timely credit decisions on incoming
customers;

Demonstrating and applying accounting knowledge to credit management
issues;

Leading credit management team;

Maintaining finance and accounting goals.

LI S IR A BB LAt PS5 A (5 P AP AT B 2
SERENHRRIH AR GE R DIRE IR/ ~ {5 FIRIIIR R
BAHE BBER T RUEIBERIE
BHEMRIR TEFE  MFHBEE B EERR
e S E R A (S B S
HEEHIEEEHER

PREF B RIG ST HAE -

Supervi

sory and Technician Level

BE MRS

203

Accounts Supervisors ; General Cashier ;
Credit Supervisor

T4 B TEE EREERT
(5%

..%.........

Audits and processes the payments of all of the hotel’s disbursements;

Prepares expense analysis and other reports on suppliers’ invoices and monthly
statements;

Keeps proper record of all amounts due to the hotel on a timely basis;
Computes all travel agents’ commissions payable;

Controls and balances all advance deposits;

Responds to account disputes and queries;

Prepares the monthly accounts receivable report;

keeps all records relating to payroll;

Prepares and remits payroll reports;

Compiles all tax returns;

Issues guest checks daily to all F & B/Front Office Cashiers and follow-up on
missing checks, picks up cashiers’ daily reports at the close of each shift;
arranges cashiers for other special functions;

Records all food and beverage sales at the time of meal and remits charges
timely to the front office for posting to the ledge by the front office cashier;
Prepares cashier’s daily report.

Follows up overdue accounts;

Controls the credit card system of the hotel;

Liaises with accounts receivable supervisor on account disputes;

Conducts credit investigation and justifies extension of credit to hotel guests,
travel agents and their customers.

f 3 S BB — ) S

GREST T R B A R BB R 38 52 e B &S BRI
PREFIEIIRECE:

st E—UIEN PH-ATHEAY L

PSP AT A TR E 4

BRI Gt LAY FE R EER

4Rt H BRS¢

OREFFTA SR B A REHRC 8

GBI PRSI R

BT IR

FHHEHEERE TR RS - WHRERR T
T S seddi B Y B H s

R HAR RSB ZHRL A -

PRI

BB PSR (E I A

AT R EIUR E S

ETEREE  IEEER  RITHE R HBEEEE ISR -

205

Assistant Controller
Bl BhE R AR

Assists Controller on daily financial operations.
T B 4R R R H B A 5 A -
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Code Job Title Job Description
i i TAEREA

FINANCE DEPARTMENT  BA%E8

207 Income Auditor Performs checking on hotel’s total income revenue and other checking related
ZHE to revenue;

Summarises checking on daily basis;

Produces daily revenue report.

PG SR s S HAA B e A RRRYIRE

H 485G R

ST HU s i -

Administrative and Others Level &R HAhE T4k

404 | Accounting Clerk Performs a variety of routine calculating, posting, recording, filing and typing
e V=1 duties in Accounts Department;

Assists in cost control and inventory taking;

Makes random inspections on all supplies for the outlet;

Checks all merchandise entering the hotel and their proper documentation;
Maintains per stocks in storeroom.

BRI HEE  BIR - 508 - FEITFELE
TN B AR (AT ~ 1BIR M ECsk L) SR FEE LI
WS Pl 225 BB BB P A F DR

TR AT A T Y B S EL TR S S

RFEBIFEDSE -

SALES AND MARKETING DEPARTMENT B¥ KBRS

Managerial and Professional Level &X¥H R EZE A B4k

109 Director of Marketing / Sales / o Compiles marketing plan;
Promotions ) Establishes policy on rates, discounts;
HiEhRE &% HEEE ) Submits annual sales and marketing budget;
) Co-ordinates public relations activities relating to special promotions;
) Decides on targets for business solicitation;
[ ) Plans, organises, directs and controls the hotel’s sales promotion and sales
rates;
] Develops local and overseas sales contacts regarding group and convention
activities.
® REIMISIRETE]
o TEARMBMH - ITHIMEER
& IEREFEENTIGINEHE
® IREEUNTHE (AR S E AL GIEE)
®  TIUFHEEMRAYHE S
e RE|- BT BEREENEHVEEETEREEE
e  GIESREFEGREAMEGINEBHE -
110 Director of Public Relations / Corporate L] Responsible for publicity campaigns of special events and promotion in the

Communications hotel;

INFERIMGED, RS Liaises with the press and entertainment media;
Writes and edits all materials for in-house promotions;
Prepares annual advertising budget.

BEB RIS EE S

LR SR AR SR SR 4

BERY R AR P A S N ERHY S &R

R FFNEETER -

112 Reservations Manager ; Revenue Contributes to the maximisation of revenue and ensures room selling strategies
Manager / Analyst and yield management principles are applied in conjunction with the Marketing
ST EPARHEL | s BERALEE | BT and Sales Team;

F{F Develops and maintains long-term relationships with key hotel accounts;
Examines booking efficiency;

Records and analyses departmental statistics and proactively taking remedial
measures to improve sales and services;

Oversees the reservations process to ensure the smooth operation of the
Revenue/Reservations Department.

ST R OR o TH B B SR S B E B RE DI B T
USSR R TG REEC S - PREFPHIE EEHE PR ER G

SPZE] G

SCER R AR RS - E B A S AR

BB E] B EpRE P T = G -
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Code Job Title Job Description
i ek TAEREA
SALES AND MARKETING DEPARTMENT B K riiiathEE

Supervi

sory and Technician Level BEEEMER

201

Convention / Event Sales Manager
BT (E )

Plans, organises and promotes group business from the Meetings, Incentives,
Conventions and Exhibitions (MICE) sector;

Conducts sales campaign and contacts all visiting trade and business personnel;
Co-ordinates public relations and sales promotion;

Submits a monthly sales report;

Works closely with Banquet Service Manager on service delivery.

R~ SRR B R R SR BN

T St B R s T A 2R R s A 1L
SENLRAGAEEHEEE)

R EHEERS

Bl SRS IR R E A E -

209

Public Relations / Corporate
Communications / Marketing / Sales /
Business Development Manager
DNELRAGED RZEER TSR
g & iite

Plans, organises, directs and controls the hotel’s marketing functions;

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

Co-ordinates public relations to sales promotion;

Chairs the daily briefing of Sales and Marketing Department, controls the
Sales/Clients System.

Submits a monthly sales report; solicits for travel and commercial group
business;

Conducts sales, public relations and corporate communications campaign;
Co-ordinates with Front Office Manager on short-term forecasting.

SR ~ GHA% - fEEAE ISR SRS

WRETTHS RO ST DAREE A BUBS T 3E 3K
HE N FRARIEED,

FRPESEEE H IR - B SRR &80
PEAE B SR H > PHUIRIE X s 2 A R e 1
FEFTESE ~ IR (R R SR NG E

RRAL I PRI AL s S A B 2

211

Designer ; Layout Artist ; Printshop
Supervisor
axa Tl FlEEE & 5 BT E EE

Supervises printing room staff;

Familiar with the operation of duplicating machines for printing office memos
and in-house publications;

Manages and administers the planning of art and photographic budgets on the
hotel’s promotional publication;

Designs creative works to meet the marketing objectives of the hotel.
EEHEFIFRE

PRUEEENRE » DAEIRIMRA 2 (E 28 R BT
BT E B TRy i R s THEE T

TR - IERPEERY TSR B AR -

218

Reservations Supervisor

S EEREME

Supervises the Reservations team and assists to manage hotel rooms selling
strategies;

Tracks and records departmental statistics and taking remedial measures to
improve sales and services;

Supervises and handles all reservations and telephone inquiries;

Co-ordinates with other departments to ensure guest satisfaction on arrival.
BEET 5 R i B R B o e g TR

PROEE R ECSRER TR - FENRM LIS B

BH R IEATAR] B R A

B 0P T AR R AR

Craft/Operative Level #T./#{ET&k

302

Draftsman ; Photographer ; Printshop
Staff

BIE R ; BESAT | ENR S A

Prepares artworks for in-house promotions and special events according to
directions of management;

Takes social pictures for hotel functions;

Provides limited photographic services for guests and management;

Produces hard and photographic screen stencils and prepares and operates
printing equipment and machinery;

Sets up and operates letterpress machines for the hotel’s publications and
promotional materials.

RIS EE SRR - RS B SR S B BE H il (F o

RIS AT E B A IRA

Rl R E PP R A TR R R IR S

BUFARA IR BLRARNR - (F 2 IR ENRIEE AR ES
SRR B EN A - DUERU R I R E e
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Code Job Title Job Description
i i TAEREA
SALES AND MARKETING DEPARTMENT B riiiathEEl

305

Reservation Clerk ; Guest Services
Ambassador/Agent/Assistant
FIEEC A

BBRBAMS R B

Processes all reservation inquiries, bookings and customer service requests;
Prepares reservation confirmation and arrival reports for departments.

TR B TR ~ 5155 MBI AR ZK
AR F R EARRE -

320

Public Relations / Corporate
Communications Officer

AT IENi e S HIRRER

Helps implement publicity campaigns of special events and promotions in the
hotel

Co-ordinates with the press and entertainment media;

All PR related functions as instructed by PRM or the PR management team.
TN A SR BT A RE R AS AR 4 R I T R B (T

LR SR AR S R4

T Bh4RE S ST HY S ERE 5 DA — V) HAt BN SRR (A BT AE BRI

321

Sales Executive ; Marketing Officer
BT SRR

Develops new accounts and additional business by regularly calling on
potential clients;

Obtains marketing information;

Follows referrals from clients and competition;

Follows up on future booking and attends to complaints;
Completes weekly call reports.

HIS SRR AL - DLBREUHTE - S NER
HEMHER

PRAE[F]5E K & P 4EEI I 5

YRR T R AT EE

HEEERENTERE -

322

Tour Group Co-ordinator ; Group Sales
Co-ordinator

Bt TERAE AT ; ERS = SR T AT

Assists to prepare proposals, contracts and handle all group logistics;
Provides in-house co-ordination of group arrival/departure;

Works closely with Front Office to ensure overall group satisfaction.
Obtains customer feedback and updates group movement.

i E RS - SRR TR ARk
AR TR (R R S

B R DI R E AW -

RS- INEI LR

FRONT OFFICE DEPARTMENT & #5&R

Managerial and Professional Level &3 I A

&

113

Director / Manager of Front Office
ey it Ly

0000 0000 oo

Monitors room occupancy forecasts on 3-day, weekly and monthly basis;
Advises with management and sales staff on reservation status, forecasts and
tariffs;

Determines rate structure for daily pick-up;

Supervises room rates offered;

Spot checks VIP guest rooms;

Ensures and supervises all departments, such as Housekeeping, Accounts,
Security, Engineering, and F & B work cohesively together;

Coordinates with administrative director to maintain the unrented rooms;
Liaises with Credit Managers and Security Department;

Welcomes and greets VIPs.

WG =H - ke ERE MR

7] HE P g h SR I S A RIS T BB ~ B ] AT R H =%
HEPRH R RGBS LI

s EHIFTHET RIS

S g HIH FETEARYETE »

HMEEEERS

WEOR R ERZEATA BRI LD ~ EratEh ~ fRZCE] ~ TRRE S B aREl &1
(G

BUTEAYE hal - ZeHr BRI

B R4S B R ORZE B4

B R RHEE -

114

Director / Manager of Rooms Division
RS Eh AR S

Supervises the Front Office, Concierge, Telephone, Housekeeping, Laundry,
Flower shop and Kiosk operations and those other duties assigned by the
management;

Co-ordinates with the Sales and Marketing Division regarding reservation
status;

Liaises with Housekeeping and Engineering Departments on renovation
programmes and room blockage for repair and maintenance.

AR ~ REL - EEEED ~ FBIER ~ JEARED ~ 1685 Ko/ N A 2
E > T E B o FoAy EL AR

ETEE I BLEZE K TSR S

RS TR KB B T IR E B H 5 L R TAR AN AR -
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Code
4wt

Job Title
57

Job Description
TAEREA

Supervi

sory and Technician Level BE RS8R

212

Airport Manager ; Chief Airport
Representative

ERtsac | BEISARAER

Supervises the hotel’s airport representatives; liaises with other hotels’
representatives at the airport; keeps close contact with the Concierge Section
regarding VIP and group arrivals;

Liaises with airline staff and the hotel reservation centre at the airport.
EEEESG RN TR - BLEAEEVERES RIS - sEE X
ERGHR i  H BT R B U

ELTZE N E R BERSHIE ST 5B T L eAs -

213

Telephone Service Manager ; Telephone
Supervisor
EEEREAH ; BB AT

Keeps an up-to-date information list on all in-house guests;

Operates the paging system;

Screen calls as requested by guests;

Supervises and compiles staff schedule according to hotel occupancy;
Logs daily long distance call charges and checks for billings.

RF— A R E IS &R

AT 247

R AR B2

PRI NG P P 2 5 S E e B B DRI

Bl H RABESE AR -

214

Front Office Cashier Supervisor

REHHEE

Audits and processes the payments of all of the hotel’s disbursements;
Prepares front office expense analysis and other reports on suppliers’ invoices
and monthly statements;

Keeps proper record of all amounts due to the hotel on a timely basis;
Computes all travel agents’ commissions payable;

Controls and balances all advance deposits;

Responds to account disputes and queries;

Prepares the monthly accounts receivable report;

Issues guest checks daily to all front office cashiers and follows-up on missing
checks;

Picks up cashiers’ daily reports at the close of each shift;

Arranges cashiers for other special functions;

Posts ledgers for food and beverage sales.

T3 R R B B — VIS

GBS oy i B Bt A R L B R S S R H 45 FRA S
PRIFIEIIIRECEE 5

TR VBN FIRAT LAY

PERIN PR A TR E S

FRER ST EAYFEE R

4L H IR 2

FHHBEEIRE TR S - WRREE S

TR S e A4S B M B Y9 H e s

R AR RSB A

AU ERH &SR -
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Code
i

Job Title
i

Job Description
TAEREA

FRONT OFFICE DEPARTMENT &8

215

Assistant Front Office Manager ; Front
Desk Manager ; Reception Manager/
Assistant Manager ; Duty / Night
Manager ; Guest Service Manager ;
Business Centre / Executive Services /
Executive Floor Manager ; Service
Apartment Manager /Team Leader
BIEE RIS | AifEEnas R | FEREL
HRIKH  EE), RITAEHE ) Bk
HEH | P L AT A | iR
AR HYE

Spot checks VIP guest rooms;

Approves rebates and reservations discounts ; Co-ordinates with the Sales and
Marketing Division regarding reservation status, acceptance of personal
cheque and travel vouchers;

Records all unusual incidents or complaints in duty logbook;

Greets and assists all VVIPs during their stay;

Receives and screens guests for management;

Maintains close liaison with Security Department to investigate incidents or
thefts in hotel;

Supervises Guest Relations Officers;

Carries master key of hotel and pager while on duty;

Solves any problems and complaints from guests regarding room reservations;
Checks arrival/departure list especially VIP bookings;

Informs the management on special hotel guests’ arrival/departure and
upgrades;

Creates more personalised contact with executive accounts and entertains hotel
guests occasionally;

Arranges for the General Manager to meet or contact special guests upon
arrival to hotel for functions and events;

Carries out inspection on the special attention rooms;

Responsible and manages the daily operation within the hotel’s Business
Center,;

Up-dates master booking chart for space allocation and forecast;

Prepares monthly group reservations lists for sales office to follow up;

Assists Front Office Manager in preparing room occupancy forecasts;
Approves all reservation confirmation slips before sending out;

Prepares duty roster of all Reservations staff;

Supervises handling of guest history records;

Informs all departments of close-out dates.

Directs daily works of operative staff;

Approves daily work reports prepared by shift front office clerk;

Supervises all Customer Service staff to coordinate with the Sales Department
on reservations issues;

Follow-up guests’ payment slips sent out by Credit Managers.
EEEIRERRERAEES

HEAEEH ~ BTN - B E R AR IR &1 B2
BN RHRATSZEE

W — V) B B R AT aC S AT (S

B R BIFAEEE SETEH a2

I R Ry E PR R

BAORZEAPIRFFRE VRS - PHEEIE N8 AR RS A 4
BEZBMGEE

MBI R E Y B Re el R (P

TR B NI T ] S5 L AR Y T REUA T

REERE (FFlEEE) REKEARE

MEEHE AR IR EZEEERAHE. - DU R S % K
HIEDL 5

BT BRI RAFRA(R > II0PARES

T HERS L ey R BRI R & R U E B M E H IR
RERENER

B SR S g 0 H LR

S BB R AT 508k

T H EREE] o A B e B B P TR

Tl T 4K TR ARt PR R TROHI

R ET BHETRTZ AT A &R

RPTAETFE B THIEESR

Brg B LR A S08%

BRIFTA IS S TA R P b s & 2B

FEHERRVE T TI

H &R BR LIRS

EEAEGEE - wia] B S SE S

PR (S ER A E S Y& P (G AD -

I
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Code
i

Job Title
i

Job Description
TAEREA

FRONT OFFICE DEPARTMENT &8

216 Concierge / Assistant Chief Concierge ; ° Supervises all guest baggage handling;
Bell Superintendent / Captain / Supervisor ;| ® Keeps control of all items in the baggage rooms;
Baggage Master ; Transportation / Valet L] Co-ordinates with Engineering Department for proper functioning of all
Services Supervisor / Driver elevators when required;
BEE REE S  fTEREREE 4 [ Compiles duty roster of bell attendants according to occupancy;
Bt/ AT @, SaERE /5 | ® - Co-ordinates with Security and Housekeeping Departments;
e ) Arranges car services for guests.
) Supervises guest services in the lobby area and by bell attendants;
) Assists guests with parcel packing/delivery requirement;
) Co-ordinates with Front Office Cashiers for collection of unpaid accounts from
departing guests before their baggage leaves the hotel;
] Arranges newspaper/ guest letter/message distribution to guests rooms;
] Sets up signage boards according to daily event orders and group orders.
o EEFTHEEF(TRNEHETIE
o EH{TEENSHYIME
® FREFRER > BT STHERIE R
o REEMIHENREITREMEIE
®  HfRIE N P LIE s
&  REFLFHERR -
& EEANEHENIEERBLATEAEN TR
& [GIEEREREEE R
®  (E(EFFIETTEREEBIMIEAT - B A B R (L WITCR(TIREK
® KRR MEREE e REETREM
® RIBEHEHERS SRS T o
219 Reception Supervisor ; Chief L] Compiles duty roster for receptionists;
Receptionist ; Chief Room Clerk ; Front L] Makes appropriate room assignments for arriving guests;
Office/ Lobby Services Supervisor o Provides daily departure information to reservations;
BEHETE B EFE  BBE KT | e Maintains daily room availability control by checking housekeeping reports
IRFEFA(E and reports room discrepancy to duty assistant manager;
) Advises reservations and airport representatives on current space availability;
) Maintains updated local and hotel information for guests;
) Handles guest enquiries.
® REEfEWmER:
® NEFLHHEERRM
o [ EERMM g H AL ER
o A IIEHE - DMEZEHEHZEFIE  WREC BTN FFE R
HE ERIEH
® NGRS ENS LS RIS T El R SR
®  REFIRFENIAM R & EER
& RHIEEN -
Craft/Operative Level T /#{ET4R
304 Bell Attendant ; Baggage Porter ; Door ] Picks up and delivers guests' baggage in and out of the hotel;
Attendant ; Bellman ; Bell Person ] Escorts guests from front desk to their rooms and introduces room facilities;
24 2 5E TEE [ Runs errands for executive office;
) Delivers newspaper/guest letters;
) Operates guest elevators for VIP arrival,
) Ensures flags are flying in the right position;
] Directs traffic and parking of vehicles at main entrance;
° Provides door service to guests arriving and departing;
® Orders taxis or hires car for guests upon request;
] Summons bell attendants to assist arriving guests.
® RHURHEIAEEATAME A SRR
®  [HEMEEHARERIEFEEIN 48 S HER A
o NiTE=ANBEHE:
®  RIRERAR MEEREN
o NEEIRIEIIER
o  HECRIHIBIEREGE
& IEEAFIACSIEREFEHEH
® RS RFIC At AMER R
® EEFIRAMARY B E
& AT BRI AR SRR -
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Code
i

Job Title
i

Job Description
TAEREA

FRONT OFFICE DEPARTMENT &8

306 Front Office Clerk / Receptionist ; Guest ° Greets and checks in all Free Independent Travellers (FITs) and commercial
Service Officer / Agent ; Guest Relations accounts and airline crews;
Officer ; Welcome Host ; Front Desk / (] Promotes hotel facilities to guests;
Executive Floor Agent ; Business Centre (] Processes all arrival and departure records;
Officer ; Car Park Attendant o Handles all guest enquiries and request as appropriate;
ZE e BEE, EERBTEES | e Prepares room daily arrival lists and daily special attention/VIP lists.
MRS E ; ZERIATAL  BolAM 5 | @ ERGRBETARSER - EEF IMIEAEKE
¥ ITEEIRES A BB OEE; | @ FEEE EEIEIE ;
FHEBREE ®  RIPTA T SRS (R AR
® HERMPTA EEEHNEK
® FEGHIMENGEESLE  DNKEBHERIEENESE EFELE -
307 Services Centre Agent ; Telephone ) Processes local and overseas calls;
Operator ; At Your Service Agent ) Provides wake-up service;
BRFg 0B B EEEEEaRs ) Keeps close communication between departments after office hours;
) Provides directory service to guests;
® Knows all hotel services and service hours;
L] Assists in dispersing management’s instructions on emergency procedures.
o AT RSB
® IRALITIGEERRAR
®  APRANFRIR LR B PR R AR
o iRt EEER
®  ERFTHEIETR AL AR R R AN
o [KIEHISEE RS-
303 [ Airport Representative L] Meets all arriving guests and arranges their transfer to the hotel;
°

EES R

Liaises with bell captain and chief room clerk regarding baggage handling and
informs about flight arrival/departure changes;

] Liaises with all airline staff at airport and hotel reservation centre.
® MRS E A PEEHT R
o  PfTICHIT R AREET B A BT R R AT BRI [ B
HH
® RIS SN AN A RBEEET F L -
HOUSEKEEPING DEPARTMENT FEOS
Managerial and Professional Level #XHE 52532 A B4k
115 Director / Manager of Housekeeping ; ° Monitors the overall departmental-related matters;
Executive Housekeeper [ Submits a yearly budget for the departmental expenses on house linen, uniform
B OER4EE: GCH  fTRUE SR and cleaning equipment;
° Monitors and supervises on all day-to-day housekeeping activities.
o G OMTAMHMEE
® LA EPINANE - HilREOE R AR SRS R ETHE
o EEREHRRBUNVMEME -
Supervisory and Technician Level & EFiTE LK
220 | Assistant Executive Housekeeper ; Head ] Reports to Director of Housekeeping or Executive Housekeeper on day-to-day
Housekeeper operations; conducts inventory taking and tight control of guest room and
BITEE SR ;| B service apartment items;
® Co-ordinates with Engineering Department on guest room maintenance;
L] Co-ordinates with Purchasing Department on market price comparison and
testing of new products;
° Liaises with Front Office on daily arrival/departure pattern for proper staff
allocation;
® )T LIPAEES ~ IRAEE ~ AR —UME R - 5B S
NP
® K EIREJTAEL TR R
®  GLATSES LR R A e e T T SR TR
o  BFHEBEAFSEHERAEETEGS > DESTAT -
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Code
i

Job Title
i

Job Description
TAEREA

HOUSEKEEPING DEPARTMENT FEOHS

221

Housekeeping / Floor / General Service
Supervisor ; Assistant Housekeeper ;
General Area / Public Area Supervisor /
Housekeeper

FBOEEES ; BiEER  ARMIT T
£/ BIEEEE

Chairs daily briefing with all morning and afternoon duty supervisors and
assign daily work schedules;

Spot-checks occupied and vacant guest rooms after cleaning;

Ensures all public and back of the house areas are regularly sprayed by outside
pest control contractor;

Inspects all room blocked for VIP arrivals;

Maintains records and storage of all lost and found items.

H &g B EE PR & # Rk H TAE

PEE TR B i E A EE N ZEENFR

WA FTA A BT R A& PT8 R 2 S E R A = E B R A #a A
KA B E T B

BECIREATA B R Ia 1Y) -

222

Laundry Manager / Supervisor / Officer
FAKENEER T T

Supervises all laundry and valet attendants;

Provides valet service to guests;

Distributes linen and uniforms to other departments as required and minimises
the costs incurred in cleaning;

Supervises washers, pressers, linen sorters and valet attendants.
EEAR A AR

R P E IR LR

IRHRRR E AT L R il A 3 85 T H A ERFT » PABCRUEZEARAA

BB~ BIK A BE KA -

Craft/O

perative Level #T /#EfET4K

308

Cloakroom / Lobby Attendant ; Public
Area Cleaners / Upholsterer / Houseman ;
Toilet Attendant

WIERE] AR | AR T 785
T HAERRBE

Monitors cloakroom for hotel guests;
Cleans office areas, public areas and F & B outlets, guest toilets;
Makes requisition for cleaning materials, linen, tissue rolls etc.

FoBIE B PRI
THEIRANE NPT~ BECEEFT BT
FHUBFHbn ~ A~ AR -

309

Uniform and Linen Room Attendant /
Runner ; Tailor ; Seamstress

EEHA ; BIIRSATE FREAE ; A
BB FUEAT

Checks uniform supply, stores and controls replacement of household supplies;
Controls supply and distribution of all house linen;

Keeps up-to-date stock records;

Checks and repairs staff uniforms/house linen and provides service to guests
when required;

Repairs curtains and drapes.

T HIR AERE - PEHIFTA IS N AL E R i

el S P2 R S N Y S digs

EE eSS

RE R BRI ENNE - A RN RO
Tt B AT B

310

Laundry and Valet Attendant ; Laundry
and Valet Clerk ; Order-taker (laundry)
FARHAKEFER R /XA BEE (U
KH)

Operates all linen finishing equipments and laundry machinery;

Reports to Laundry Manager of any machinery malfunction;

Handles the daily distribution requirements for all bed and-bathroom linen;
Monitors that linen is loaded into bins for the Housekeeping Department;
Maintains adequate supplies of food and beverage linen on shelves for
distribution;

Fills requisitions after proper authorisation and makes regular inspections of
the quality of laundering;

Sorts out laundry garments from the dry clean garments and makes sure proper
identification by use of tags and tickets;

Checks and bags the order to be distributed by runner.

Maintains records on all guest items;

Prepares laundry and valet bills and other routine office duties.

PR A AT SRR B S (A S AR S

A B i e B2 A DA HE

BRERPREL KB g H o 3 TTAF

LHRRATE R AFEA 55 LA

HEFFR A R BB AR DA 103

AR EI ) ERR AR RER

HRFZ ~ IRISFA) 3 JEIG (8 FAT PR R AR R DUIEREH AR

WE FR RS A B By % -

TREFTA R Y0

TR EARTZAMREE USRI 2 LA B RS -
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Code
i

Job Title
i

Job Description
TAEREA

HOUSEKEEPING DEPARTMENT FEIE}

311 Sorter ; Washer ; Ironer ; Presser ; ) Presses clothes with iron and pressing machines;
Checker ; Dry Cleaner ; Marker ° Loads, cycles and unloads all washer extractors;
KYFFERHEE R TAET i | @ Undertakes regular inspections of the wash cycle and keeps all equipment
HEFEL Clean;
o Sorts out all bathroom and bed linen and food and beverage linen.
o JHBLRABIREITRIR
® RV A BRI « SRR RIS RARYHL
® HEREIMAOBIRI ORI S HIEE
& FArTAIA - PREREREHE DM -
312 Room / Floor Attendant ; Room Services | ® Cleans guest rooms and provides services to guests;
Butler ; Housekeeping Clerk ; Order- ) Replenishes supplies in guest rooms.
taker (Housekeeping) ; Co-ordinator ) Maintains records on all items such as extra linen, hair dryers as required by
(Housekeeping) in-house guests;
B/ ERREE BT E  5H | e Prepares laundry and valet bills and other routine office duties.
B (BOE) ; B R & HHES » REFIRHIRT |
& HrEREYImn
® (REFEEHUHAVEISMAE « IREZEEFEY)mAYETE: |
o REIFLIHEGHNEAERS  HIEESE RN EHEE -

SPA AND HEALTH CLUB  7KEh 0 S 0

Managerial and Professional Level

R SE & S INS L

116

Director / Manager of Health Club, Gym,
Wellness or Spa

{5 L BUKRR LS A

Takes charge of the overall management and business volume of the health
club/gym/spa, responsible for regional business development, usually with Managers
as subordinates.

TEEE T CREREED) BT 2EAEEBETO - @590 FoKE L
HEE R A BH  ARFEENFE -

Superv

isory and Technician Level

BE RS E%

223

Supervisor / Officer / Trainer of Health
Club, Gym, Wellness or Spa
fa B o LB UL A B

® Takes charge of the operation of the health club/ gym/ spa and/or to assist the
health club/ gym/ spa director in managing or running the health club/ gym/ spa;

® Supervises supporting staff;

® Promotes service and packages to hotel guests / members / customers;

® Provides customer service and handles customer reservations, enquiries and
complaints;

® Provides detail and clear safety instructions to users of facilities and equipment;

® Posts all sales transactions into the computer system and prepares

daily/weekly/monthly reports;

SRR~ @S 0 RO O B R R K B B & O SRR E

B R E AR 0

B SRS RS

EEIEER & BB AR RS bt

FROtEI S % RBEHTHET ~ A AT

T R ] o Lo It oz e b (o P H B ] S T 22 2= P <P R

pTE BRI ABIK A - WREEH SE A WS -

Craft/O

perative Level T /#BET&K

313

Health Club / Gym Supporting Staff
O ERE

Provides supporting services to the operations of the health club/gym/spa;
Maintains facilities and equipment in good condition;

Ensures the cleanliness and tidiness of the changing rooms, lockers, massage
rooms.

S YRR B SR IR TS

IRE MR LS R 2

HEOR AR 2 R BB EEE -

314

Masseuse ; Body Therapist
ZIEERT B A E T AT

Provides massage/body treatment service for guests, members and customers;
carries out massage/body treatment;

Checks massage/body treatment and retail sales stock on a regular basis;
Prepares clean towels for guests;

Checks towel stock on a regular basis;

Carries consultation to client to ensure treatment safety.

AR~ G B REE R R SR AR
TRHULFE K BB E IR |
EHREIZEE  BRGR T EEINTE

RENTAFFREN

ERRETNIFR

RE NGBt RS - IR GHR T -
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Code
i

Job Title
i

Job Description
TAEREA

SPA AND HEALTH CLUB

ZKEEFO RS TG

315

Beautician ; Facial Therapist
EISAN ; Bl a R

Provides facial/beauty services for guests, members and customers;
carries out facial treatment;

To be aware of treatment room maintenance;

Checks beauty treatment and retail stock on a regular basis;
Prepares clean towels for guests;

Checks towel stock on a regular basis;

Carries on consultation for guests to ensure treatment safety.

RlE% - G B EF R R
FEALE E AR IR

BEERENH SRS

EMte AR EEHENITER

R NTRtRIE RS

EMREENEE

Fogr Ny QLB RS - HEPRI G2 AT -

316

Spa Concierge ; Spa Attendant/
Supporting Staff

TKIFFHGE F], KRR & SR
=

Monitors the spa appointment booking;

answers clients enquires regarding spa treatments, facilities and carries on the
retail of products;

Makes spa bookings for the future clients and escorts the clients to the correct
locations within the spa area;

Inputs client data information into the database.

BEZ/KRE LTRSS

B R NARKE AR R iER » BFEmTE

FRERTHET » 5 [9A% NE/KEEH 0 EREES 5

g &k AERE -

317

Lifeguard
BEE

To be responsible for the operation of the swimming pool;

Pays attention to all swimmers and gives assistance to anyone who has
difficulties in water;

Performs first aid treatment to any unconscious swimmer until the arrival of
medical assistance team;

Maintains the cleanliness and tidiness of the pool and its surrounding areas;
Monitors the swimming pool access;

Maintains the cleanliness and tidiness of the guest changing rooms and lockers;
Monitors the water quality by checking its pH level, chlorine level and
temperature;

Handles clean and soiled towels;

Takes precautionary measures to prevent accident at the pool.

BEF A H FELE

B R FTA A R N s /K MR K HR AL B

FORCE A SRR ARG ;

TREEAOM B M TR A&

SO AR

BRIKE AR E K AEVIERVER

Bt KB RIREREE - SRR SORE

BRI R TR GHIR

BT FED A R AR -

FLOWER/KIOSK/GIFT SHOPS JEJE 1f&5%)E

Supervi

sory and Technician Level

BE R ER

224

Flower Shop Manager or Supervisor of
Flower / Kiosk / Gift Shop
fEE S i E A E A

Takes charge of the operation of the Flower Shop and/or Kiosk and Gift Shop.
BT TN S A8 sm)E — VAR R R (F R e -

Craft/O

perative Level T #fET &

318

Staff of Flower / Kiosk Shop
VAV e

Serves as supporting staff to the operations of Kiosk and Flower Shop.
PR K AR BT S R 8 im G — VIR 7 SRR F
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Code Job Title Job Description
i ek TAEREA
ENGINEERING DEPARTMENT T #&&8

Managerial and Professional Level X KEIE A BHK
117 Director of Engineering ; Chief ) Compiles regular budget reports on repair and maintenance;
Engineer ; Technical Manager ; Property | ® Contacts outside contractors for hotel projects;
Maintenance Manager o Conducts thorough inspection of entire hotel premises;
TREHAES | SATAZAN , FofigsSs 2% | ®  Supervises staff performance;
(L B ®  Assists in renovations,
) Supervises and liaises with contractors.
® EHIMRHMEE RIRENIA A E R
®  LANE LR H BN RIRGEES
®  URRZIBEEATE RS
e EEmETHT(ERIA
®  [BNETEETIR
®  EEZURINRE TIEIGELHEYE -
Supervisory and Technician Level & KFiTEHK
225 Duty Engineer ; Building Maintenance ] Supervises duty crew;
Supervisor ; Building Supervisor L] Enters all data as specified in the engineers’ log book and all specific events
E TR VERELE BREE relevant to engineering.
o EEEHHAE:
e  FrRE—UIER > RATASITAEARAEIIEIE - SOBE LIFHEEN
226 | Assistant Engineer ;Audio-visual L] Inspects hotel’s air-conditioning, sound and lighting systems;
Technician ;Engineering Technician L] Contacts outside contractors for maintenance and repair works.
PR TAZEN  EESSMROT S TARZE | @ HIEBEIEAYSR - BEARIHAY
Fitg & ®  iinE RUEETIREMNE AR -
Craft/Operative Level 3T /BR{ETER
326 Engineering Craftsman Maintains and repairs all necessary mechanical and electrical engineering works of a
TREEF T hotel including restaurant outlets, guestrooms, and public areas.
EEERNE (REERE - BRI ) BHE TR -
SECURITY DEPARTMENT &2

Managerial and Professional Level

L SEEE INSL

118

Director / Manager of Security ; Assistant
Security Manager ; Chief Security Officer
IR BN aRE: /RIS SR T
£

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

Liaises with the police;

Arranges staff safety training, fire drill tests;
Security screening of new employees;

Investigates all incidents and thefts within the hotel.
Mg &P EE VIR E R AR
BB TTHRA |

ZHE BT SR K OEE
FEHH R AT R

A FTE RIS N3 YRR R A B -

Supervi

sory and Technician Level

BE Rl B4

227

Security Supervisor

PRZEME

.%.........

Reports to the security manager and supervises the operative security staff on
all security related maters.

Assists in arranging staff safety training, fire drill tests;

Assists in investigating all incidents and thefts within the hotel.
ABhPRZe P4 ES ~ S B IR G E R — VIR EE

TihBh e HE B T2 aalll SRR B KO

Tip Bl a A P A R P S A Y R 8 B A B -

Craft/Operative Level

BT/ BETER

319

Security Officer ; Uniform Guard ; House
Officer ; Loss Prevention Officer

RZ R ;&R

Patrols hotel premises;

Conducts full enquiry on incidents occurred,;

Ensures all items found in the hotel premises are properly recorded and kept;
Checks all exists and back staircases;

Carries out guard duty in the shopping arcade, hotel entrances and passageway
in the rear service area;

Provides protection to VIP guests.

AP R

BT ARV T R

HECRATA TE IS N SR YIS DUERERC I S 2 By PRAT

EEFTA O R AR RS

FERESHN ~ IS AL RARF B TE L AF

PRa&EHE -
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Code
i

Job Title
i

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT Z&kE

™~

Managerial and Professional Level

KHFHFEN

b

151

Director of Banquet / Events
TR

eeo0 00 ol

Compiles catering and event marketing plan;

Establishes catering and event policy on price and discounts;

Submits annual catering and event budget;

Co-ordinates public relations activities relating to special promotions;

Decides on targets for business solicitation;

Plans, organises, directs and controls the hotel’s catering and event sales
promotion and sales rates;

Develops local and overseas food & beverage sales contacts regarding group
and convention activities.

SRl E iR

STEAREE ~ HrfBeR

R EE N SRR

BB R B AR SR A SRR AISE)

ST FHCERRIERE

SRE| - Y B REEINE T G E LIRS

RREIAS S & R R A SRS N SE B -

152

Food and Beverage Director / Manager ;
Director / Manager of Culinary
Operations

BENHIAEEL K BB

H

Z[&J B / 7

Plans, organises, directs and controls operation of food and beverage facilities;

Analyses operation costs and liaises with purchasing manager;

Determines payroll and operating costs so as to establish food and beverage
rices;

FIz/lakes 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.

SR~ 4HER - B R AR G A Y

TR SE A R LR B

SIELEFCEFENA » DIERGE & WRIER A B

BE IR B RS

EEREIR A - B R E S

LE G S R

BT AT AR - dRe] BRI AT S

i EAERE LA ZE T 5 S

153

Executive Chef ; Chef de Cuisine ;
Executive Sous Chef

TR ; Bl BB T

Establishes standards of food quality and preparation;
Develops new menus;
Co-ordinates with other departments on food selection and storage;
Supervises performance and discipline of kitchen staff;
Carries out inspection and maintenance of the kitchen set-up;
Prepares cost lists and requisitions on market times.
ST BV E AL
SR THTERR
E‘jﬁ“%\ hA3E i R EL At B T

BHEEE NS TR
TREE R ARE Frat
SRS LB S AE H R R R

154

Chief Sommelier / Head Sommelier ;
Wine Director

ST 5 A4S

Oversees the restaurant's wine operatlons,

Supervises the performance and training of the subordinates in wine
and spirit operations;

Ensures customer satisfaction and organises wine tasting;

Monitors wine costs and performs inventory control.
B B R EETS

B T B AR B S Bs TP HR IR ARSI

PRES A R B G AH S S )

B2 R A I ST TR A2
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Code
i

Job Title
i

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT %8k

#

155

Restaurant Manager ; Outlet Manager ;
Room Service Manager

BEEACH ;) P IARE | F AR D
]

Provides overall supervision of the restaurant and service;
Advises management on all guest comments and complaints;
Schedules staff duties according to forecasts and special events;
Maintains personalised service to guests, liaises with the executive chef in
menu preparation;

Supervises operation of room services;

Makes requisitions for room services supplies.

S B A R R

WU T 5L B A5 e B P g b (%

P BT B R B SRR LA

SEFF A RI(E AR S - SidRaT BN B BT BT A4S
BEE BRI LI

HHE R B IR B0 R i

156

Head Steward / Stewarding Manager
EHREAE K

Co-operates with Accounting Department during quarterly stock-taking;
Ensures proper hygiene and sanitation in all areas;

Prepares staff work schedules;

Supervises requisition and storage of silver/china/glass/copper ware;
Checks on all kitchen equipment and utensils for cleanliness.
AP G 51

HEPRFTA TR AR E R

mELE T TAER

BUEERES - K88 - BIH SR M ELsREs i SH I R AR IR
WEARERFHEAEER -

Supervi

sory and Technician Level

BB MEME

S

251

Catering Manager ; Banquet Manager ;
Banquet/Convention Services Manager
S EACE | e At

..ﬁ..................

Supervises all catering and event functions and banquet personnel;

Arranges necessary details in carrying out transactions for functions and other
special events and negotiates terms for sales of hotel’s catering services;
Evaluates plan for banquet sales programmes;

Updates banquet function log book.

BRggH—VEEREEHAT

R ETTEB) ARG H 2 PE LI EAES - DU RIS E R IR are e
BRI

SHEE G EE T

B =& 0k -

252

Banquet Sales Manager
HEH e

Plans, organises, directs and controls the hotel’s catering and event marketing
functions;

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

Co-ordinates public relations for catering and event promotion;

Chairs the daily briefing of Catering and Event Department;

Controls the Sales System;

Submits a monthly catering;

Event sales report;

Conducts catering and event sales campaign.

SRE ~ RS - fTREME BN T g a RS

Tt BB 5 S 2 S o DIMEE A R TSR K
s E AR (REE)

FREGHE NGRS

PR R B AR

R E G R B RS - FHUREE KRS S g e
TRt E

L G S A PROA B A s B A E R

255

Staff Canteen Manager / Supervisor
Tk R BEEKE TE

Supervises the operations and activities of the staff Cafeteria/Canteen and the
maintenance of men’s and ladies’ locker room.

B R SR AEERES) - IR B LB T =R -
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Code
i

Job Title
i

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT %8k

#

256

Head Waiter ; Captain ; Restaurant
Supervisor ; Matre d'Hotel

L A AR RS R E

Supervises and co-ordinates the work of restaurant staff;
Arranges table reservations;

Greets and escorts guests;

Handles complaints on food and service;

May take guests’ order and pass to waiters;

May carve meats and prepare flambe dishes at table;
Advises on the selection of wines and serves those;
Assists in preparing menu;

Follows instructions of event orders;

Makes necessary adjustments according to guest’s requirements;
Schedules banquet staff for different functions.
BERGERES TR

GHEETEE

G [SEEAR FRIE

A R B R RIS IR

PERE SRR

AR RN R DI HI P = BB 3

AR B P S [ LR LG R AR TS
TBhdma T R

FEIBIR e T A

TRABRAE ZORE @)
REEEIZFEg AT -

258

Cashier Supervisor

HEELE

Audits and processes the payments of all food & beverage disbursements;
Prepares expense analysis and other reports on suppliers’ invoices and monthly
statements;

Keeps proper record of all food & beverage amounts due to the hotel on a
timely basis;

Controls and balances all advance deposits;

Responds to account disputes and queries;

Prepares the monthly accounts receivable report;

Issues guest checks daily to all food & beverage cashiers and follow-up on
missing checks, picks up cashiers’ daily reports at the close of each shift;
arranges cashiers for other special functions;

Records all food and beverage sales at the time of meal and remits charges
timely to the front office for posting to the ledge by the Front Office Cashier;
Prepares cashier’s daily report.

T2 R FRER B — VST Y

GRELAR B Bl S Y o i B HAt A R FE R S8 52 e H 45 BRI
ORIFER B BREUIR G0 5

PN PP TR E S

FRER ST EAYFEE R

4L H IR 2

FHHREEIRE TR TS - WEREEK S

TR S e A4S B M B Y9 H e s

R RSB HE S -

259

Cake Shop Manager / Supervisor
BEESHE F

Takes charge of the operation of the cake shop.

BT TS — UIAARR S S EFS -

260

Sous Chef ; Demi Chef
R

Develops new menus;

Co-ordinates with other departments on food selection and storage;
Prepares cost lists and requisitions on market times;

Assists Executive Chef on standards of food quality and preparation;
Supervises presentation and preparation of food items;

Supervises presentation and preparation of food items for daily banquet
functions;

Prepares weekly work schedule;

Controls food and storeroom requisitions and inter-kitchen transfer.
GRETHTERE

SO B BRI 5 o B A S P 5

AmBLAE H AR BRI R R

BT A S T I &) R AR
EEEYNYEHE R B TE

A HE SR ek FRETAE

SR TIRRR P

B Y R HAF ERVEEEUENR - DURE FEREEY ER TAE -
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Code
i

Job Title
i

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT %8k

#

261

Chef (Specialty Cuisine)
FrEsEE BT (Do B2 )

Plans, prepares and cooks special authentic cuisines other than Chinese or Western
(e.0.

cuisines.....etc.)
RE - mEHEHSESY R -
¥ BEEEESEFE IR RS ) o

Mediterranean, Indian, Thai, Japanese, Korean, South East Asian

(40 = HARZE ~ BARFR ~ HIER ~ FE

262

Garde Manger ; Chef de Partie (Cold
Production / Grill / Sauce) ; Pastry Chef ;
Chef de Patissier ; Rotisseur ; Saucier
AREHERET  REBPETET ; BRI ; BT
Bifi

Supervises preparation of all cold foods;

Responsible for table and food decorations;

Checks function sheets and menus daily for distribution of work loads to
helpers;

Enfures that all required food items for each outlets are ready in time;

Keeps professional records of recipes and working methods.

Supervises the bakery cooks in the preparation of all doughs, pastries, cakes,
sweats petit fours, sugar decorations and butter carvings;

Operates all machinery in pastry and bakery room;

Maintains quality standard set by Executive Chef.

Supervises the cookery of grilled and roasted meat, poultry and games, deep-
fried foods and fish, garnishing of the grills and roasts.

Supervises presentation of all meats, poultry and seafood for main courses and
appetizers by means of cooking, braising and panfrying;

Prepares sauces of all food items and sets up daily ‘mis-en-place’;

Checks condition of cold room and refrigerator daily.
BE—ULLREVINEUE

BEEE RPN

BHRETIERER » DI

HEPRSER B P I S EATR eV fH 2 E

DU E 5 PR B sl SR B AREC 8

B GATE R - RERGE & - WEER S A mEEZ]

HRAF B RIS |

OREFREEF B A S 1T AT TS TAYARAE S
BEAME - S8 - FPURAYERE TIE > ShYFes
B B R L AF

BTN LIE ~ BURRUT  B £ 352 BB AT A A - &8
K

R B&WIIC R HEEFH TR &YIMRL

Hig &7 R FHrIE M ©

SO A LI DL

263

Beverage Manager ; Bar Manager ; Head
Barman

JKUEAEEE | PIEARE | SR AEE

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

Supervises maintenance of bar and service equipment;

Prepares work schedules and checks on staff performance.
PRI E 7E e S ATERRH &

ORISR E VB IEFRE

BB R IR e R I R

WU TAFEFR AR B T TIERR -

264

Wine Steward ; Sommelier

PEE | RREED ; ShPRh

Assists in increasing beverage sales;

Takes care of the wine and liquor stocks in the restaurant;
Advises guests on wine selection;

Serves wine at the required temperatures.

HERACRY
HESE 5 AT A

ST ELATATRE, - A AR,
BRI -

265

Tea Master ; Barista
ZEEEAT ; WET

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

BEERBNREZINYEEE - EEHE - B EE

R NS LN - R NI BB M AR
REBEER R AR AR

PREFEEE AR > MEORE BB BUERE -
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Code
i

Job Title
i

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT &8kE8

Craft/O

perative Level $H{T  BRET4k

350

Banquet Sales Executive ; Banquet /
Event Co-ordinator

HEEEEEE EE ST

Generates food and beverage revenue for the Catering/Banquet/Event department and
food and beverage outlets through creative selling and successful event co-ordinations
from start to finish.

FERHRIERHESSITE » R a5 S B a AR LA © 48 & Bl P IR R

A IEFIHETT -

351

Waiter / Waitress ; Server ; Restaurant
Receptionist / Hostess

RPIEL IR 2 BEERRT R

Greets and guides guests to their seats;
Takes reservations.
Reports guests’ comments to Restaurant Manager;
Keeps trace on guests history.
Responsible for the table-setting, removes dishes and dishing-up jobs;
Knows all menu items;
Knows the preparation of common menu
recommendation.
FANPAIL 5 [ SHIBA R RAEE 5
ARETREE
e NS R R
SUEHERE AV AR E K]
BB R dabiis s 2
PHEREAN T
HRE REANT A KBNS H i -

items and chef’s daily

352

Pantry Server ; Food-runner
EEE

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

REFHZEAHE Fin 2R L
o T H BRI E -

353

Cashier

e (BERE)

Tabulates bills using cash register;

Keeps records of amount receivable and payable and reconciles each cash
balance with records.

A FHUERAS | RIRE

PRAFIEW R E(TIRIAEC S - I RHS IR S AR R Y -

354

Cake Shop Staff
IS S

Performs duties as supporting staff to the operations of the cake shop.
PR R SR IS — VIR S AHREEAE -

361

Cook / Junior Cook (Western / Specialty
Cuisine)

JEThm, W RN (PE= M R B
B1%)

Checks daily and weekly menus and stocks in his location in kitchen area;
Operates utensils and crockery used in kitchen;

Performs different types of cookery and meal preparation;

May specialise in sauce, soup, roast, butchery, fish, cold cut and vegetable;
Assists Cook and Senior Cook from food preparations to completion of food
orders.

Wt H REER R

{5 FIE 5 F B R P g B

TEEA R 58 R e B 0

R H RPN EERET 552 - B - B B BIARERSE

A BhIETEN K = SR BT B B Y TR A bt 22 EBRARF -

362

Baker ; Pastry Cook
FHEIATAE | KREHET

Prepares and designs bread and loaf for the hotel;
Supervises work of apprentice cook;

Prepares cakes, pastry, confectionery and desserts.
FyBESME - sestiE R T8
ErEREREBTATELGERY T0F

363

Bar Attendant / Bar Porter ; Beverage
Attendant

RS A BRI R KIEARE R

Provides customer service;

Serves alcoholic and non-alcoholic beverage;

Prepares daily supply requisition for manager/supervisor’s approval.
TRALE IR

SRR Vi 2 A A B3 R R R AR o

FEEHYSERKE - DIEE T -

364

Bartender ; Barman ; Mixologist

ML= W T

Follows specified drink and cocktail by free pouring jigger quantities;
Checks on supplies of wines and spirits;

Prepares daily supply requisition for Bar Manager’s approval.

PRI R B R I B A S 5 e 7y AR

T S BERE

R OV oRE - DIARE TR A -
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Code

Job Title
ek

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT £&8kE8

365

Steward ; Cleaner ; Dishwasher

B SEEL; L

Washes crockeries by hand and by machine, sweeps the floor and wipes
stainless counters in kitchen;
Disposes garbage;
Cleans stoves and tops of exhaust fans;
Delivers dishes from the kitchen to the food and beverage outlets.
FTF Bt es 75 P SR ~ it - 0SB N ETR SEERE
TERRAI
/%Eﬂiﬂi&m%)%ﬁ ;
A B

Principal jobs related to Chinese cuisine Qﬁqﬂﬁﬁﬁﬁﬂﬁfzm

Managerial and Professional Level

LHRHEEAER

171

Executive Chinese Chef ; Executive
Chinese Sous Chef ; Head Chef (Chinese
cuisine)

HRSEE TR iR B TR
HEBT ; 4T (HREED)

Establishes standards of food quality and preparation for the hotel’s Chinese
Restaurant;

Develops new menus;

Co-ordinates with other departments on food selection and storage;

Supervises performance and discipline of kitchen staff;

Carries out inspection and maintenance of the kitchen set-up;

Prepares cost lists and requisitions on market times;

Monitors and maintains kitchen utensils.

BI 1L RN R e R SRR
s RTERY -

Bk B RN 5ty B B LA R P Tt
BER N A THRBRACHE

BB KRR -

BT DR SR AE B R R R
BiE M IRERTFa

172

Chinese Restaurant Manager
3 A

Plans and prepares Chinese menus for the Chinese Restaurant within a hotel;
Supervises both front-of-the-house and back-of-the-house staff of the Chinese
Restaurant;

Liaises with other departments on all Chinese Restaurant related matters.
Co-ordinates and manages Chinese Restaurants related matters , ensures
providing efficient and pleasant services to guests;

Provides suggestions on dishes selection to guests.

FolliE e E S A T =R
BEHTARIEREEAT

e ek ﬁF?FEFa%%HE@ﬁ{mﬁVF?IH%ﬁ/\ ;
had ~ EEREE TR - HERER R
RIS B NS

A TGIRAIIR |

Supervi

sory and Technician Level

BEREMMER

271

Assistant Chinese Restaurant Manager ;
Chinese Food Services Manager ; Sales
Manager (Chinese Restaurant)
HPSZE RIS | SR ACH &
S (3R )

ST

Recommends menus and dishes to clients;

Assists in coordinating the activities of the restaurant, sales promotion, services
and keeping good rapport with clients;

Liaises with suppliers on special food promotions.

SRS AR - SRR R S IR TS - B ORdS RATRAR

S B i RS B B E R -

272

Captain ;
Headwaiter (Chinese Restaurant)

HEEE R HIE (F3E)

Assists the headwaiter in supervising and assigning waiters/waitresses to their
work station;

Prepares and checks table set-up;

Liaises with clients;

Assists the restaurant manager in table planning, menu recommendations and
arrangement of duty rosters for staff.

ST R B E R IR IEA 2 & TAERAL

R R AR B R R

BRI IRAE |

Trp BRI A ER A
RETE-

TR - AT ~ EhEs > DR RETEHR

273

Pantry Captain / Supervisor
R TEE AR

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

Liaises with cashiers regarding the billing of each dining party;

Supervises serving schedule of the ordered dishes.

BEERE  RBEFE LFEZHFEESR

MR VAR H B T 4 B R4

Pk LR -
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Code

Job Title
ek

Job Description
TAEREA

280

Chinese Barbecue Cook

BELRIETET

Prepares assorted barbecue meat platter;
Assists butchers in the portioning of meat before serving;
Preserves and roasts barbecue dishes.

B S TR BE AP
EERATH B RS R EC AR ) &
BEME SRR -

281

Dim Sum Head Cook
B TR

Supervises the preparation of dim sum, pan-fried glutinous rice, sweetened
soup and Chinese petit fours;
Designs dishes.

EPRSERIBL, ~ IORRE - RKR P20 ¢
Rt -

282

No. 1 Cook / Head Stove
THE

Supervises the preparation of sauces, sharks’ fins soup and the seasoning of
food and in pan-fry duties;
Assists in designing dishes.

BER T~ RIASHRE LU &R AIROD TAE
AT -

283

No. 2 Cook
—B

Supervises No. 3 cook;
Assists the No. 1 cook in carrying out specific duties of the kitchen;
Performs assignments in food preparation.

= ;
AT TRI P T A 5
AEEEERIE -

284

Senior Cook

Eff

Handles the preparation of sauces, sharks’ fins soup, fried crispy chicken and
trimming of pan-fried dishes;

Be responsible for steaming, broiling and frying;

Assigns duties to junior cooks.

ARG - RllS T EE R R RSN L RO
BEIE BRI IAE
IR AR T #IRSETHT -

285

No. 1 Chopper
Bt

Assists the Executive Chef in kitchen administration and purchasing;
Prepares portion standards of meat, poultry and seafood for various usages and
cookery.

TR S T A BT AT T BT 5 T L SR
REAFRZR - BENRR - SERBHRIDERE -

286

No. 2 Chopper
R

Handles the preparation of fresh seafood and meat;
Prepares vegetables, poultry and ingredients for soup base.
BB A

BRI - SEFOGEME -

287

Butcher
7Kg

Handles the preparation of fresh seafood and poultry;

Monitors fish tank for direct seafood sales;

Makes recommendations on different cooking styles of seafood and poultry to
customers.

EFNBEEEREE

BEEHEIE

R NS AL SR B IR & T AR -

288

Aboyeur (Production Control Cook)

I

Relays the orders from the dining rooms to the appropriate stations of the
kitchen;

Co-ordinates actions between kitchen and wait staff and supervises the
sequence and timing of serving;

Prepares accurate and appropriate amount of ingredients for Senior Cooks.

53 BT HLE B P A A
B LI R
B bR B B -
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Code
i

Job Title
ek

Job Description
TAEREA

FOOD AND BEVERAGE DEPARTMENT &8kE8

Principal jobs related to Chinese cuisine #2H3ZfHRBREAL

Craft/Operative Level T /MB{ETK

371

Waiter / Waitress ; Server ; Restaurant
Receptionist / Hostess (Chinese
Restaurant)

e RIB B BERGFE (%
&)

Greets and guides guests to their seats;
Takes reservations.
Reports guests’ comments to Restaurant Manager;
Keeps trace on guests history.
Responsible for the table-setting, removes dishes and dishing-up jobs;
Knows all menu items;
Knows the preparation of common menu items and chef’s
recommendation.
FAUAI 5 | SHIBA S RAEE 5
TR ;
R NS R RS
SUBRRAE VA RAER
BB E ~ At K F3E
AN E A
ARE RN E80A RS H iR -

daily

372

Pantry Server ; Food-runner (Chinese
Restaurant)

ERE (h2RE)

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

REFHZEAHE FR 'R L
s T H B R E -

381

Dim Sum Cook
5L BTHT

Prepares the stuffings and dough for dim sum and noodle products;
Supervises vegetable cook helpers in assembling the proper portions;
Attends to the timing of frying dim sum and its presentation;
Attends to the timing of steaming dim sum.

REFTRLOHIESE - M - A R

BEEYTFREREETR

PR o ROERR R S & 38 BB

BRI LR R -

382

No. 3 Cook
=)

Works under the supervision of the Senior Cooks in food preparations and specific

duties of different sections of the kitchen.

FEEAEETARAYI=H - S0 E S EIRE TIE -

383

Junior Cook (Chinese) ; No. 4 Cooks
FEBHD () ; DU

Assists cooks in preparing the different varieties of dishes and carries out general
duties in the kitchen.

iR TR (e 2 A e T BT s A
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The 2022 Manpower Survey of the Hotel 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 Hotel Industry — Report

Appendix 7

Response Profile

(V)
(@) No. of (b)/ (a)
No. of valid establishments Effective
cases* successfully response rate

enumerated
|Licensed hotels | 67.8% ‘
Offices under hotel industry 10 8 | 80.0% ‘
243 166

Note: * Invalid cases were referred as those establishments which had ceased operation, closed, had not
employed any staff for hotel operation, nil reply to the survey, etc.
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The 2022 Manpower Survey of the Hotel 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 Hotel industry, the following index or statistics
were used as indicators.

® Number of Rooms of Hotels
® Hotel Room Occupancy Rate
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Appendix 9 Statistical Tables
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Table 9.1
9.1

Number of Employees by Principal Job
EE AR (HREEBREED)

Appendix 9

Fifs 9

Full Time
Job Trainees/
Code Full Time | Apprentices | Part Time
E&7s |Principal Job Employees | £FE T4 | Employees Casuals
ot | TSRS 2BER /B4 FREE | EERET
ADMINISTRATION AND OPERATION DEPARTMENT fTEx K 2iEES
Managerial and Professional Level 4% K722 A B4%
101 Executive Director ; General Manager 152 0 0 0
BTES ; R
102 Resident Manager ; Executive Assistant Manager ; Director / Manager of Operations 157 0 0 0
BEIEECEE | TR EEiEEE
106 Procurement Manager 65 0 0 0
b
107 Head of IT ; Systems Development Manager ; IT Manager 7 0 0 0
FHEHEE | 2SR
Sub-total /\&t 445 0 0 0
Supervisory and Technician Level &2 K31 545
228 Administration Officer ; Operations Officer a4 4 0 0
TBCERE ; BETE
206 Store Supervisor 5 0 0 0
BBEE
229 Purchasing Officer 55 L 0 0
PR A
208 Systems Analyst ; Analyst Programmer ; Programmer ; IT Operations Supervisor 39 0 0 0
ZHotfn  othiEE  BXGEHE | ERRHEIREELE
Sub-total /\&t 200 5 0 0
Craft/Operative Level £7 T /#2/E T4%
Computer Operator ; User Support ; IT Assistant
301 DN 51 0 1 0
BISERES | PR | GRS
Sub-total /NaF 51 0 1 0
Administrative and Others 7 & & EAth & T
Secretary ; Executive / Administration Assistant ; Office Assistant
401 | . 340 0 0 0
R TR PR EEhE
Sub-total /N&f 340 0 0 0
HUMAN RESOURCES DEPARTMENT A J7&RER
Managerial and Professional Level #&HH k7 ESE A S 4k
103 Director / Manager of Human Resources 131 0 0 0
NIIE AR &
104 Personnel Manager ; Training Manager g4 0 0 0
NS Rl acE
Sub-total /Naf 225 0 0 0
Supervisory and Technician Level £z K45 flit S 45
Personnel / Human Resources / Training Officer
202 o N 161 0 0 0
NEE NTER, FE I A
Sub-total /Nat 161 0 0 0
Administrative and Others 2 & R HAME T
Personnel / Training / Human Resources Assistant
403 N o 107 2 0 0
NEEE BHNE S A TTE IR
Sub-total Nzt 107 2 0 0
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Full Time

Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
ot | EEBRES 2BER /BhE FEE | ERET
FINANCE DEPARTMENT BA%ER
Managerial and Professional Level 4% K722 A B4%
105 Financial Controller ; Chief Accountant ; Director of Finance 175 0 0 0
A | EEEthn
Food and Beverage Cost Controller ; Cost Controller
108 . . 34 0 0 0
BRE A PERIARRE | BeAPER £
m Credit Manager a 0 0 0
EH (S E AR
Sub-total /\&t 250 0 0 0
Supervisory and Technician Level 2 531 54
Accounts Supervisors ; General Cashier ; Credit Supervisor
203 . 369 0 0 0
gt B BEE . B EEMEE
205 Assistant Controller 29 0 0 0
&I B B
207 Income Auditor 78 0 0 0
A
Sub-total /N&f 526 0 0 0
Administrative and Others =2 & K HAth 2 T.
404 Accounting Clerk 469 3 0 0
Gt A
Sub-total /\&t 469 3 0 0
SALES AND MARKETING DEPARTMENT B# K hiiZiHESS
Managerial and Professional Level %% K52 A E4K
109 Director of Marketing / Sales / Promotions 331 0 0 0
TSGR B S
Director of Public Relations / Corporate Communications
110 o e 47 0 0 0
A FERRGES R AR
Reservations Manager ; Revenue Manager / Analyst
112 |, - D 154 0 0 0
ST EERESEE | W BERARH B EAE
Sub-total /\&t 532 0 0 0
Supervisory and Technician Level £ 557 S 4k
201 Convention / Event Sales Manager 129 0 0 0
EREEHE (g3 S 728)
Public Relations / Corporate Communications / Marketing / Sales / Business Development
209 |Manager 347 0 0 0
A k= VA e e SRR i (a3 VA i [ S
Designer ; Layout Artist ; Printshop Supervisor
211 | . . 24 0 0 0
axathl  EEzest 8 | EREEE
218 Reservations Supervisor 110 0 0 0
F1EEb AT
Sub-total /\&t 610 0 0 0
Craft/Operative Level 37 T. /#2{F T4k
Draftsman ; Photographer ; Printshop Staff
302 2 0 0 0
BiES ; Bl EIRIERE
Reservation Clerk ; Guest Services Ambassador/Agent/Assistant
305 |FTREIXE ; 248 2 2 9
EBRBALE BB
Public Relations / Corporate Communications Officer
320 o s 54 2 0 0
INFRRAGES SRR TAT
321 Sales Executive ; Marketing Officer 232 ) 0 0
EETLE . HSREEEE
Tour Group Co-ordinator ; Group Sales Co-ordinator
322 . . 62 1 0 0
ST AT ERSESEE AT
Sub-total /&t 598 7 2 9
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Full Time

Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
ot | EEBRES 2BER /B FEE | ERET
FRONT OFFICE DEPARTMENT 2258
Managerial and Professional Level 4% K722 A B4%
113 Director / Manager of Front Office 220 0 0 0
S SE
114 Director / Manager of Rooms Division 28 0 0 0
ardsi s
Sub-total /\&t 298 0 0 0
Supervisory and Technician Level &z K45 fii S 4%
Airport Manager ; Chief Airport Representative
212 . 9 0 0 0
Bt | BESR R
Telephone Service Manager ; Telephone Supervisor
213 . 118 0 0 0
RGO | BELE T
214 Front Office Cashier Supervisor 1 0 0 0
REHHELE
Assistant Front Office Manager ; Front Desk Manager ; Reception Manager/ Assistant
Manager ; Duty / Night Manager ; Guest Service Manager ; Business Centre / Executive
215 |Services / Executive Floor Manager ; Service Apartment Manager /Team Leader 795 0 0 0
TR ERICCHE | UHEELACEE | BERPRACH RIS EE) RITAEEL | BRI
H o BT TBHE R | AR ST
Concierge / Assistant Chief Concierge ; Bell Superintendent / Captain / Supervisor ; Baggage
216 |Master ; Transportation / Valet Services Supervisor / Driver 421 0 4 0
A RS EE  (TENEE BN AT R OaE AR AT S
Reception Supervisor ; Chief Receptionist ; Chief Room Clerk ; Front Office/ Lobby Services
219 |Supervisor 466 0 3 0
PR SIS B ORERBEE
Sub-total /\&t 1823 0 7 0
Craft/Operative Level 37T/ #/ET 4%
Bell Attendant ; Baggage Porter ; Door Attendant ; Bellman ; Bell Person
304 | _ . 432 1 64 49
TF4A B A TFA
Front Office Clerk / Receptionist ; Guest Service Officer / Agent ; Guest Relations Officer ;
Welcome Host ; Front Desk / Executive Floor Agent ; Business Centre Officer ; Car Park
306 |Attendant 1765 33 103 84
FEHEL A BRE, EEIREEE/RBE  BFIGEE  BERME | A 1T
HEkBE ; BERLEE | EESREE
Services Centre Agent ; Telephone Operator ; At Your Service Agent
307 . 376 3 8 5
IR LS R
303 Airport Representative 51 0 0 0
SRR
Sub-total /Nat 2624 37 175 138
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Full Time

Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
ot | EEBRES RS /B FEE | ERET
HOUSEKEEPING DEPARTMENT EO¥f
Managerial and Professional Level 4% K722 A B4%
Director / Manager of Housekeeping ; Executive Housekeeper
115 | _ o e 165 0 0 0
JEUIAEE: 4K ITER
Sub-total /Ngt 165 0 0 0
Supervisory and Technician Level 752 K7 51iif 4%
Assistant Executive Housekeeper ; Head Housekeeper
220 |_ . _ 134 0 0 0
BITHER | BLEEE
Housekeeping / Floor / General Service Supervisor ; Assistant Housekeeper ; General Area /
221 |Public Area Supervisor / Housekeeper 1056 0 4 0
FOREEE  PEER | ARt TERIEE B
2999 Laundry Manager / Supervisor / Officer o4 0 0 0
SRREEEH S FE
Sub-total /Nat 1284 0 4 0
Craft/Operative Level 3 T /#2{F T4k
Cloakroom / Lobby Attendant ; Public Area Cleaners / Upholsterer / Houseman ;
308 |[Toilet Attendant 1161 0 22 24
RNER KREREA  NRMITERMT | EERRGEE
300 Uniform and Linen Room Attendant / Runner ; Tailor ; Seamstress 501 0 3 1
HEEME  FRNAEFFES | AEFH | S
310 Laundry and Valet Attendant ; Laundry and Valet Clerk ; Order-taker (laundry) 132 0 1 10
BARGZAKEER B XA BEE CERED)
311 Sorter ; Washer ; Ironer ; Presser ; Checker ; Dry Cleaner ; Marker 141 0 0 0
RYMAEEEE | BRTA BT | &8 | %ET
Room / Floor Attendant ; Room Services Butler ; Housekeeping Clerk ; Order-taker
312 |(Housekeeping) ; Co-ordinator (Housekeeping) 3532 19 311 274
FU/BEHERBE . BOEXE  BEE (FUE) ; BLEEE A
Sub-total /&t 5487 19 337 322
SPA AND HEALTH CLUB 7Kty RS D)
Managerial and Professional Level 4% K722 A B4%
Director / Manager of Health Club, Gym, Wellness or Spa
116 . _ 23 0 0 0
e e RIS e I W S
Sub-total /Naf 23 0 0 0
Supervisory and Technician Level 72 &7 51l 4%
223 Supervisor / Officer / Trainer of Health Club, Gym, Wellness or Spa 76 0 0 0
T & oL BOK B0 A BT
Sub-total /Naf 76 0 0 0
Craft/Operative Level §%T./$#{E T4k
Health Club / Gym Supporting Staff
313 _ 77 1 0 0
ST LSRR A
314 Masseuse ; Body Therapist 103 0 0 1
FRPERT B RGET G
315 Beautician ; Facial Therapist 9 0 0 0
EAN ARG
316 Spa C?oncierge ; Spa Attendant/ Suppo/rting Staff 56 1 0 0
KFFGEE], AT LREBE EBE
gr7 |-eguard 124 0 17 13
LS
Sub-total /\&t 369 2 17 14
FLOWER / KIOSK / GIFT SHOPS FLJE /3855
Supervisory and Technician Level &2 KRl S4%
Flower Shop Manager or Supervisor of Flower / Kiosk / Gift Shop
224 . 19 0 1 0
TERE SR EAEH T AE
Sub-total /NGt 19 0 1 0
Craft/Operative Level # T, #{ET4K
318 Staff of Flower / Kiosk Shop 37 0 52 0
1B G ER A
Sub-total /\zt 37 0 52 0
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Full Time

Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
ot | EEBRES 2BER /BhE FEE | ERET
ENGINEERING DEPARTMENT T2
Managerial and Professional Level 4% K722 A B4%
117 Director of Engineering ; Chief Engineer ; Technical Manager ; Property Maintenance Manager 158 0 0 0
TAZEERE | SATAZAN o RO | YsEira ek
Sub-total /\&t 158 0 0 0
Supervisory and Technician Level 752 K7 51iif 4%
295 Duty Engineer ; Building Maintenance Supervisor ; Building Supervisor 363 0 0 n
EE AT MEREEE | BEEE
296 Assistant Engineer ;Audio-visual Technician ;Engineering Technician 360 B 0 1
B TARAT , Fleast fdin g TR S
Sub-total /Naf 723 4 0 2
Craft/Operative Level 3 T /#2{F T4k
Engineering Craftsman
326 966 1 15 13
TAREE T
Sub-total /\&t 966 1 15 13
SECURITY DEPARTMENT {22
Managerial and Professional Level %% K= A E4%
118 Director / Manager of Security ; Assistant Security Manager ; Chief Security Officer 101 0 0 0
DRAT R 4K RIAKHEL | SAIRZ AT
Sub-total /\&t 101 0 0 0
Supervisory and Technician Level 728 K7 :51iif S 4%
997 Security Supervisor 213 0 0 0
RZELE
Sub-total /\&t 213 0 0 0
Craft/Operative Level $%T./$#{E T4k
Security Officer ; Uniform Guard ; House Officer ; Loss Prevention Officer
319 o 785 0 28 15
& E ; E#HE
Sub-total /\&t 785 0 28 15
FOOD AND BEVERAGE DEPARTMENT #£&gkEk
Managerial and Professional Level #KHH KB A S 4K
151 Director of Banquet / Events 26 0 0 0
AR
152 Food and Beverage Director / Manager ; Director / Manager of Culinary Operations 151 0 0 0
BEREGEES AR RS O
153 Executive Chef ; Chef de Cuisine ; Executive Sous Chef 223 0 0 0
TTBEERT 5 Bl BT BT
154 Chief Sommelier / Head Sommelier ; Wine Director 16 0 0 0
HEShET 5 AN
155 Restaurant Manager ; Outlet Manager ; Room Service Manager 265 0 0 0
EEESHE  HAEEPSHE  ZEEEaE
156 Head Steward / Stewarding Manager o1 0 0 0
BT K
159 Head Chef 1 0 0 0
KB
Principal jobs related to Chinese cuisine it ZAHRERR AL
171 Executive Chinese Chef ; Executive Chinese Sous Chef ; Head Chef (Chinese cuisine) 56 0 0 0
PR TIAERT o hER A BhEE TR BT (HEEED)
172 Chinese Restaurant Manager 57 0 0 0
SRR
Sub-total /&t 886 0 0 0
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Full Time

Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
e | T ERES 2ER /BHE FREE | BERET
Supervisory and Technician Level &z K45 fii S 4%
Catering Manager ; Banquet Manager ; Banquet/Convention Services Manager
251 4 _ 140 0 0 0
A | TE iR
259 Banquet Sales Manager 83 0 0 0
eI
Staff Canteen Manager / Supervisor
255 e _ ~ 51 0 0 0
HERRESH TE
Head Waiter ; Captain ; Restaurant Supervisor ; Matre d'Hotel
256 |, R e 1168 0 0 0
S MEmECER RS
258 Cashier Supervisor 6 0 0 0
HIgEAE
Cake Shop Manager / Supervisor
259 | 7 27 0 0 0
BFIELSH S F AR
260 Sous Chef ; Demi Chef 552 0 0 0
R
Chef (Specialty Cuisine)
261 | .. .. . e 332 0 5 0
PR TR (N EVEEIZR)
Garde Manger ; Chef de Partie (Cold Production / Grill / Sauce) ; Pastry Chef ; Chef de
262 |Patissier ; Rotisseur ; Saucier 902 0 1 0
ARAMERT  VERTRIAT  BEERIET SR TET
Beverage Manager ; Bar Manager ; Head Barman
263 4 . - s 30 0 0 0
JKIEERE | AR | PREARE
264 Wine Steward ; Sommelier 38 0 0 0
EESE . FEAT ; SoBAEn
265 Tea Master ; Barista 3 0 0 0
BN 5 DYERT
253 Team Leader (F&B) 4 0 0 0
BEEHE T
257 Stewarding Supervisor 2 0 0 0
EEWTE T
269 Senior Cook 7 0 0 0
el
Principal jobs related to Chinese cuisine i trsZtHBERR (L
Assistant Chinese Restaurant Manager ; Chinese Food Services Manager ; Sales Manager
271 |(Chinese Restaurant) 73 0 0 0
PRI PR A RN (PSR
Captain ; Headwaiter (Chinese Restaurant)
272 N e 177 0 0 0
EHEIEE E0E (P
Pantry Captain / Supervisor
273 . e 20 0 0 0
HEEHTE AR
280 Chinese Barbecue Cook 84 0 0 0
JEELR BT
281 Dim Sum Head Cook 61 0 0 0
BEO TR
No. 1 Cook / Head Stove
282 | . 131 0 0 0
G
No. 2 Cook
283 | 179 0 0 0
B
284 Senior Cook 56 0 0 0
At
No. 1 Chopper
285 56 0 0 0
fiifR
No. 2 Chopper
286 | 55 0 0 0
hb
2g7 |BUtCher 19 0 0 0
7Kg
Aboyeur (Production Control Cook)
288 L 51 0 0 0
ARG
Sub-total /\gf 4307 0 6 0

-
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Full Time
Job Trainees/
Code Full Time | Apprentices | Part Time
E&¥5 |Principal Job Employees | £BREE4 | Employees Casuals
ot | TS 2BER /BhE FEER | BT
Craft/Operative Level T ~#E/ET4K
Banquet Sales Executive ; Banquet / Event Co-ordinator
350 | e N 134 3 0 0
HEEEELE  THabiE AT
351 Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess 1383 a 538 424
RFIEE | BRBE | BEERHTE
Pantry Server ; Food-runner
352 e 55 0 0 2
e
S i 1 0 0 0
e (BERE)
354 Cake Shop Staff a 0 0 0
B A
Cook / Junior Cook (Western / Specialty Cuisine)
361 o . R e 1444 6 133 185
JEHhI, S BTN (PER TN S BRI SR )
362 Baker ; Pastry Cook 412 8 0 0
AEETE KRS
Bar Attendant / Bar Porter ; Beverage Attendant
363 |. G e e - 53 2 0 0
PR E  emsHic g KERBE
364 Bartender ; Barman ; Mixologist 172 0 0 0
JE ST
365 Steward ; Cleaner ; Dishwasher 174 0 97 186
BEERET 5 AR T
369 Cook for Staff Canteen 4 0 0 0
W S B B Al
Principal jobs related to Chinese cuisine E fiSZAHRARE L
Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess (Chinese Restaurant)
371 | o e e 325 8 129 140
RFEE  BBE | BEERHTE (h3EED
Pantry Server ; Food-runner (Chinese Restaurant)
372 e e 15 0 0 0
HE (P
381 Dim Sum Cook 130 2 0 0
Bh Lo BTAT
No. 3 Cook
382 | 126 0 0 73
=y
383 Junior Cook (Chinese) ; No. 4 Cooks 77 6 5 5
SUEE (h32) ; PUBY
Sub-total /\&t 5556 76 902 1015
Other Related Hotel Industry Staff EAAERNEEZAIE T
199 Managerial and Professional Level 1 0 0 0
B2 EC INTE
Supervisory and Technician Level
299 ; e 1 0 0 0
BE Rt ESH
499 Administrative and Others 25 4 3 0
XERFEMET
Total
30451 160 1550 1528
ek 4
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Table 9.2  Number of Vacancies by Principal Job
%92 ZEiRER (PR R

Appendix 9
Ffssk 9

Job Vacancies of
Code Full Time Part Time Casuals
E&75 |Principal Job Vacancies Vacancies EIFE T
ot | TSRS 2RRZERR | FRERZEGR ZE1h
ADMINISTRATION AND OPERATION DEPARTMENT T7Bt K& 28
Managerial and Professional Level 4% K722 A B4%
101 Executive Director ; General Manager 1 0 0
BTES ; R
102 Resident Manager ; Executive Assistant Manager ; Director / Manager of Operations 1 0 0
BEIEECEE | TR SR
Sub-total /Naf 2 0 0
Supervisory and Technician Level £z K45 fii S 4%
208 Systems Analyst ; Analyst Programmer ; Programmer ; IT Operations Supervisor 5 0 0
F&oE iR BARME | FIHPHERE EE
Sub-total /N\Et 6 0 0
Craft/Operative Level 3 T /#2{F T4k
301 Computer Operator ; User Support ; IT Assistant 9 0 0
BIIRES | APPSR | BRI
Sub-total /\&t 9 0 0
Administrative and Others =2 & K HAth 2 T.
401 Secretary ; Executive / Administration Assistant ; Office Assistant 1 0 0
e TR PR EEhE
Sub-total /NaF 1 0 0
HUMAN RESOURCES DEPARTMENT A J7&FEES
Managerial and Professional Level 4% K722 A B4%
Personnel Manager ; Training Manager
104 o N - 3 0 0
PN 3l s e I i s
Sub-total /NaF 3 0 0
Supervisory and Technician Level 72 &7 51l S 4%
202 Personnel / Human Resources / Training Officer 6 0 0
N NER S E A
Sub-total /\&t 6 0 0
Administrative and Others =z & K HAth 2 T.
403 Personnel / Training / Human Resources Assistant 4 0 0
N BRGNS E R EE
Sub-total /Naf 4 0 0
FINANCE DEPARTMENT BF %38
Supervisory and Technician Level £z K45 fli S 4%
203 Accounts Supervisors ; General Cashier ; Credit Supervisor 15 0 0
T BT EHAGEHTE
207 Income Auditor 2 0 0
HEE
Sub-total /&t 17 0 0
Administrative and Others =7 £ K Hifth & T
404 Accounting Clerk 1 0 0
G A
Sub-total /Naf 11 0 0
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Job Vacancies of
Code Full Time Part Time Casuals
E&¥5 |Principal Job Vacancies Vacancies BREET
ot | EEBRES 2RZEEE | FRERZEER ZE ik
SALES AND MARKETING DEPARTMENT B Kk iiEHESS
Managerial and Professional Level 4% K722 A B4%
109 Director of Marketing / Sales / Promotions 4 0 0
mishiEak EIEEE
112 Reservations Manager ; Revenue Manager / Analyst 2 0 0
FIEEAH BB HAH | B T
Sub-total /Naf 6 0 0
Supervisory and Technician Level &z K45 fii S 4%
Convention / Event Sales Manager
201 . | 5 0 0
BT (g TE)
209 Public Relations / Corporate Communications / Marketing / Sales / Business Development Manager 12 0 0
NSRS SRR TSR S AT
218 Reservations Supervisor 5 0 0
ST EEb AL
Sub-total /\&t 23 0 0
Craft/Operative Level $T.$#{E T4k
305 Reservation Clerk ; Guest Services Ambassador/Agent/Assistant 23 0 0
SIPFEICE BRI B
320 Public Relations / Corporate Communications Officer 4 0 0
DR AR EE
Sales Executive ; Marketing Officer
321 |, . 10 0 0
BELE . TSR EE
322 Tour Group Co-ordinator ; Group Sales Co-ordinator 3 0 0
FERATEIRE AT BIRGESERE AT
Sub-total /NaF 40 0 0
FRONT OFFICE DEPARTMENT Z2¥#5E(
Managerial and Professional Level %% K752 A E4K
Director / Manager of Front Office
Y e : ° °
Director / Manager of Rooms Division
sl : ° °
Sub-total /&t 4 0 0
Supervisory and Technician Level B2 K7 331 S 4k
213 Telephone Service Manager ; Telephone Supervisor 1 0 0
B GEH  EERETE
214 Front Office Cashier Supervisor 2 0 0
REHRNELE
Assistant Front Office Manager ; Front Desk Manager ; Reception Manager/ Assistant Manager ; Duty / Night
Manager ; Guest Service Manager ; Business Centre / Executive Services / Executive Floor Manager ; Service
215 |Apartment Manager /Team Leader 24 0 0
BISTREIGCEE | RUREECARHE | BATREAHEL B | ([EE) DI | BRSS! gL 1T
B | gl e ek bt
Concierge / Assistant Chief Concierge ; Bell Superintendent / Captain / Supervisor ; Baggage Master ;
216 |Transportation / Valet Services Supervisor / Driver 25 0 0
SEERNSEE  (TREEEE ENL AT L EwE ONEARE A [ S
219 Reception Supervisor ; Chief Receptionist ; Chief Room Clerk ; Front Office/ Lobby Services Supervisor 22 0 0
PR EAE  EERE  BEBE OREIREEE
Sub-total /)\&t 74 0 0
Craft/Operative Level 7T~ $/ET 4%
Bell Attendant ; Baggage Porter ; Door Attendant ; Bellman ; Bell Person
304 | B . 73 0 13
TFA L IEe M TFA
Front Office Clerk / Receptionist ; Guest Service Officer / Agent ; Guest Relations Officer ; Welcome Host ;
306 Front Desk / Executive Floor Agent ; Business Centre Officer ; Car Park Attendant 997 4 45
FHH A BRER, EEREEE/RBE  FFIGEE  BELRME | g fTEERIRE S |
BB LELE § FESIREE
307 Services Centre Agent ; Telephone Operator ; At Your Service Agent 31 0 0
RGBS | RS
Sub-total /&t 331 4 58
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Job Vacancies of
Code Full Time Part Time Casuals
E&¥5 |Principal Job Vacancies Vacancies BREET
ot | EEBRES 2RZEEE | FRERZEER ZE ik
HOUSEKEEPING DEPARTMENT EI¥f
Managerial and Professional Level %% KB A S 4%
115 Director / Manager of Housekeeping ; Executive Housekeeper 4 0 0
frOIER RS S TTEER
Sub-total /Naf 4 0 0
Supervisory and Technician Level £z K45 fii S 4%
220 Assistant Executive Housekeeper ; Head Housekeeper 5 0 0
BIfTBUESR | FLEEEE
Housekeeping / Floor / General Service Supervisor ; Assistant Housekeeper ; General Area / Public Area
221 |Supervisor / Housekeeper 58 0 0
FOEEEE ; PEER . AgtT TERIEE B
Sub-total /\&t 63 0 0
Craft/Operative Level 3 T /#2{F T4k
308 Cloakroom / Lobby Attendant ; Public Area Cleaners / Upholsterer / Houseman ; Toilet Attendant 115 0 1
RNER REREA  SNRMITERMT | EERRE S
309 Uniform and Linen Room Attendant / Runner ; Tailor ; Seamstress 23 0 3
HEEME  FRNAAEFFES | AEFH | S
310 Laundry and Valet Attendant ; Laundry and Valet Clerk ; Order-taker (laundry) 1 0 0
ARG XA BEE CFKE)
311 Sorter ; Washer ; Ironer ; Presser ; Checker ; Dry Cleaner ; Marker 1 0 0
RYEERE | BRTA BT &S %L
Room / Floor Attendant ; Room Services Butler ; Housekeeping Clerk ; Order-taker (Housekeeping) ;
312 |Co-ordinator (Housekeeping) 348 12 68
FU/EHERBE . BOEXE  BEE (FUED) ; BHEERE A
Sub-total /\&t 508 12 72
SPA AND HEALTH CLUB 7K B 5ty
Managerial and Professional Level 4% K722 A B4%
116 Director / Manager of Health Club, Gym, Wellness or Spa 1 0 0
(e G N O e S W g S
Sub-total /Nat 1 0 0
Craft/Operative Level $%T.$#{E T4k
Health Club / Gym Supporting Staff
313 B 13 0 0
g SHEE
Masseuse ; Body Therapist
314 [ 5 0 0
TR B ASSEHD AT
316 Spa Concierge ; Spa Attendant/ Supporting Staff 5 0 0
KErEE ], K ORBE SHRME
317 Lifeguard 10 0 0
LA
Sub-total /Nat 33 0 0
ENGINEERING DEPARTMENT T#&&
Managerial and Professional Level #ZHf k7B A S 4K
117 Director of Engineering ; Chief Engineer ; Technical Manager ; Property Maintenance Manager 4 0 0
TAZGERE | SATAZEN ; RO | YrEirE sk
Sub-total /N&t 4 0 0
Supervisory and Technician Level £z K45 fli S 4%
225 Duty Engineer ; Building Maintenance Supervisor ; Building Supervisor 23 0 0
EE T ; MEREEE | BEREE
226 Assistant Engineer ;Audio-visual Technician ;Engineering Technician 92 0 0
PR TARAT ; Hlsst R TR ERGT A
Sub-total /Naf 45 0 0
Craft/Operative Level # T, #E{E T4k
326 Engineering Craftsman 63 ) 8
TAZER T
Sub-total /Naf 63 2 8
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Job

Vacancies of

Code Full Time Part Time Casuals
E&¥5 |Principal Job Vacancies Vacancies BREET
ot | EEBRES 2RZEEE | FRERZEER ZE ik
SECURITY DEPARTMENT {22
Managerial and Professional Level 4% K722 A B4%
118 Director / Manager of Security ; Assistant Security Manager ; Chief Security Officer 1 0 0
IREEGEEE & RIKH | BRETAE
Sub-total /Naf 1 0 0
Supervisory and Technician Level 752 K7 51iif 4%
997 Security Supervisor 3 0 0
IR ELE
Sub-total /\&t 3 0 0
Craft/Operative Level $T.$#{E T4k
Security Officer ; Uniform Guard ; House Officer ; Loss Prevention Officer
319 N 56 1 1
e
Sub-total /Nt 56 1 1
FOOD AND BEVERAGE DEPARTMENT &8k
Managerial and Professional Level &EFH K B3 A S 4k
153 Executive Chef ; Chef de Cuisine ; Executive Sous Chef 8 0 0
TR 5 B BT
Chief Sommelier / Head Sommelier ; Wine Director
154 o 1 0 0
HESLBET ;AN
155 Restaurant Manager ; Outlet Manager ; Room Service Manager 1 0 0
B e EPIAEE  FER e AR
Principal jobs related to Chinese cuisine EilthSZAHBERR (7
7 Executive Chinese Chef ; Executive Chinese Sous Chef ; Head Chef (Chinese cuisine) 1 0 0
TR | TIEER] BRI TR ; SRR (PEEED)
172 Chinese Restaurant Manager 2 0 0
S B A
Sub-total /Nat 23 0 0
Supervisory and Technician Level 72 &7 51l S 4%
251 Catering Manager ; Banquet Manager ; Banquet/Convention Services Manager ) 0 0
EEEKE | FEREKE
259 Banquet Sales Manager 3 0 0
ﬁxx k*$z«<
Staff Canteen Manager / Supervisor
255 # 2 0 0
BEEREssE TE
256 Head Waiter ; Captain ; Restaurant Supervisor ; Mare d'Hotel 24 0 0
SHDE ; MEEECER RS EEAE
260 Sous Chef ; Demi Chef 22 0 0
Bll4E BT
Chef (Specialty Cuisine)
261 R i 10 0 0
FreesE TR (Ri BB EIR)
Garde Manger ; Chef de Partie (Cold Production / Grill / Sauce) ; Pastry Chef ; Chef de Patissier ; Rotisseur ;
262 |Saucier 28 0 0

RIRUEET | KEBEBTAT . BEEETAT | AT
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Job

Vacancies of

Code Full Time Part Time Casuals
E&¥5 |Principal Job Vacancies Vacancies BREET
ok | T ERHS SRRERR | FRBRZER ZER
Principal jobs related to Chinese cuisine Eilth SZAHEERE 7
Captain ; Headwaiter (Chinese Restaurant)
272 " e 13 0 0
IR EPE (PSS
280 Chinese Barbecue Cook 5 0 0
IR BTl
281 Dim Sum Head Cook 1 0 0
RO TR
282 No. 1 Cook / Head Stove 4 0 0
risE
283 No. 2 Cook 4 0 0
— R
284 Senior Cook p 0 0
b
No. 1 Chopper
285 3 0 0
AR
No. 2 Ch
286 40 Opper 3 0 0
b
Aboyeur (Production Control Cook)
288 S 1 0 0
F11
Sub-total /Naf 177 0 0
Craft/Operative Level $%T./$#{E T4k
350 Banquet Sales Executive ; Banquet / Event Co-ordinator 7 0 0
HEEEETE  EEEBETE
Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess
351 | o e 282 7 32
RFEE | BEE | BEEPHGE
Pantry Server ; Food-runner
352 e 0 0 4
LT
354 Cake Shop Staff 6 0 0
B IEIRE S
Cook / Junior Cook (Western / Specialty Cuisine)
361 . o 148 5 35
JEtk RN (PEx Bah R RS )
362 Baker ; Pastry Cook 9 0 0
MEIARE R
363 Bar Attendant / Bar Porter ; Beverage Attendant 4 0 0
PR ES  eemsiic g KERBE
364 Bartender ; Barman ; Mixologist 4 0 0
i M b )
365 Steward ; Cleaner ; Dishwasher 105 5 3
BiERET 5 AR T
Principal jobs related to Chinese cuisine Eil-3ZAHRERE (i
371 Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess (Chinese Restaurant) 72 ” "
FIEE  GE . BEFERE (P
381 Dim Sum Cook . 0 0
O BF
No. 3 Cook
382 | 8 0 0
=y
Junior Cook (Chinese) ; No. 4 Cooks
383 . e 7 0 0
SERE (B3E)  VOEY
Sub-total /\&t 749 38 146
Other Related Hotel Industry Staff EAAHREESERVE T
Supervisory and Technician Level
299 ; e 1 0 0
B R Rl B Ak
Total
2268 57 285
BB
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Table 9.3  Percentage Distribution of Average Monthly Remuneration Package
%093 of Full-time Employees by Principal Job

=B E |RNEA PIFME otba i (ZEEBEET)

Appendix 9
Ffssk 9

Job

Code
it 7S Job Title
K ki TR

$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

AT

Total number
of full-time
employees

eS8 AE

ADMINISTRATION AND OPERATION
DEPARTMENT fTHBU R B3 ES

Managerial and Professional Level 4% K722 A B4%

Executive Director ; General Manager

101
PTEESE | Gl

69.2%

17.3%

8.7%

2.9%

1.9%

0.0%

0.0%

152

Resident Manager ; Executive Assistant Manager ;
102 |Director / Manager of Operations
BERESCHE | {TREIEEY B

31.2%

21.1%

33.9%

7.3%

5.5%

0.9%

0.0%

157

Procurement Manager

106
PRI

2.3%

44.2%

37.2%

16.3%

0.0%

0.0%

0.0%

65

Head of IT ; Systems Development Manager ; IT
107 |Manager
FERHCEE | 2880 | EERHCE

1.7%

45.0%

31.7%

8.3%

13.3%

0.0%

0.0%

71

Supervisory and Technician Level 72 &7 51if S 4%

Administration Officer ; Operations Officer

22
° TTBELE § BT

0.0%

12.0%

48.0%

8.0%

32.0%

0.0%

0.0%

44

Store Supervisor

200 | e

0.0%

0.0%

0.0%

2.2%

51.1%

46.7%

0.0%

59

Purchasing Officer

229
PRI LT

0.0%

0.0%

0.0%

4.5%

31.8%

63.6%

0.0%

58

Systems Analyst ; Analyst Programmer ;
Programmer ; IT Operations Supervisor
ZHotn  otriEE | BXGERE &l
BHHAREEE

208

0.0%

0.0%

14.7%

35.3%

38.2%

11.8%

0.0%

39

Craft / Operative Level 1. / $#{E T4k

Computer Operator ; User Support ; IT Assistant

301
BEISEES | PSR | AEHEhE

0.0%

0.0%

0.0%

3.3%

76.7%

20.0%

0.0%

51

Administrative and Others 37 & K Hfth & T

Secretary ; Executive / Administration Assistant ;
401 |Office Assistant
R s TR PR EEhE

0.0%

0.0%

2.3%

33.3%

36.8%

25.6%

1.9%

340

HUMAN RESOURCES DEPARTMENT
ANERE

Managerial and Professional Level ZEFHF B3 A S 4%

Director / Manager of Human Resources

103 #
ANERGRE

22.5%

24.7%

31.5%

16.9%

4.5%

0.0%

0.0%

131

Personnel Manager ; Training Manager

104
NEHIEGH ) BEEacEt

0.0%

21.2%

30.3%

43.9%

4.5%

0.0%

0.0%

94

Supervisory and Technician Level 72 &7 51l 4%

Personnel / Human Resources / Training Officer

202
N NTEIR S AE

0.0%

0.0%

0.0%

27.5%

53.2%

19.3%

0.0%

161

Administrative and Others 2 & & Hfth & T

Personnel / Training / Human Resources Assistant

403
NEEES SENES NS TERBN R

0.0%

0.0%

0.0%

0.0%

1.5%

86.4%

12.1%

107
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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

BT

Total number
of full-time
employees

ZBESNE

FINANCE DEPARTMENT BA#5ER

Managerial and Professional Level &EFH K232 A S 4k

105

Financial Controller ; Chief Accountant ; Director of
Finance
WITSHEEE | AEEEET

24.6%

41.2%

27.2%

7.0%

0.0%

0.0%

0.0%

175

108

Food and Beverage Cost Controller ; Cost Controller

ER B ATERIMEEE | AR T

5.3%

15.8%

21.1%

47.4%

10.5%

0.0%

0.0%

34

111

Credit Manager
EH 5 EEEE

0.0%

17.2%

48.3%

31.0%

3.4%

0.0%

0.0%

41

Supervisory and Technician Level 752 K7 51ii 4%

203

Accounts Supervisors ; General Cashier ; Credit
Supervisor

et EE - HPEE  EH EEHEE

0.0%

0.0%

9.3%

22.6%

58.4%

9.7%

0.0%

369

205

Assistant Controller

F ey e

2.3%

36.4%

11.4%

34.1%

4.5%

11.4%

0.0%

79

207

Income Auditor
ZHE

0.0%

0.0%

0.0%

27.4%

50.0%

22.6%

0.0%

78

Administrative and Others =7 & K £t & T

404

Accounting Clerk
R

0.0%

0.0%

0.0%

0.0%

16.5%

71.9%

11.6%

469

SALES AND MARKETING DEPARTMENT
B KRR

Managerial and Professional Level 4% K723 A B4%

109

Director of Marketing / Sales / Promotions

iR B

29.2%

44.1%

20.8%

4.5%

1.5%

0.0%

0.0%

331

110

Director of Public Relations / Corporate
Communications
NSRRGSR AR

33.3%

33.3%

26.7%

6.7%

0.0%

0.0%

0.0%

47

112

Reservations Manager ; Revenue Manager / Analyst

ST EERAH | W B EIACH | BT R

4.1%

20.3%

32.5%

19.5%

20.3%

3.3%

0.0%

154

Supervisory and Technician Level 7528 K7 :51iif S 4%

201

Convention / Event Sales Manager
B (g S T2E)

0.0%

17.9%

45.3%

30.5%

6.3%

0.0%

0.0%

129

209

Public Relations / Corporate Communications /
Marketing / Sales / Business Development Manager
ANFERAGED, /RS TGRS, 2 S
H

0.0%

1.0%

34.9%

19.6%

42.6%

1.9%

0.0%

347

211

Designer ; Layout Artist ; Printshop Supervisor
EeETED  HERETE  ERIEEE

0.0%

0.0%

10.0%

20.0%

55.0%

15.0%

0.0%

24

218

Reservations Supervisor

s EEELE

0.0%

0.0%

0.0%

10.5%

45.3%

44.2%

0.0%

110

Craft / Operative Level 1. / $#{E T4k

302

Draftsman ; Photographer ; Printshop Staff
BlEE WAL ERIERE

0.0%

0.0%

0.0%

100.0%

0.0%

0.0%

0.0%

305

Reservation Clerk ; Guest Services Ambassador /
Agent/Assistant
FIEEX A BHIREAME(E B

0.0%

0.0%

0.0%

0.0%

6.1%

71.2%

22.6%

248

320

Public Relations / Corporate Communications Officer

INFERRRER SRR A

0.0%

0.0%

0.0%

0.0%

25.0%

60.0%

15.0%

54

321

Sales Executive ; Marketing Officer

BREME ) HSREEEE

0.0%

0.0%

0.0%

18.3%

28.9%

51.4%

1.4%

232

322

Tour Group Co-ordinator ; Group Sales Co-ordinator

ST B T o SR A

0.0%

0.0%

0.0%

3.6%

5.5%

80.0%

10.9%

62
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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

BT

Total number
of full-time
employees

ZBESNE

FRONT OFFICE DEPARTMENT &,

Manager|

ial and Professional Level 4% &% =52 A B 4%

113

Director / Manager of Front Office
BRI AERGAE

7.6%

16.7%

38.6%

27.3%

9.1%

0.8%

0.0%

220

114

Director / Manager of Rooms Division
SR A

28.6%

40.8%

20.4%

0.0%

6.1%

4.1%

0.0%

78

Supervisory and Technician Level 7528 K7 51ii 4%

212

Airport Manager ; Chief Airport Representative
EHRSEE  BIRISERE

0.0%

0.0%

0.0%

83.3%

16.7%

0.0%

0.0%

213

Telephone Service Manager ; Telephone Supervisor

EERHAT | SR

0.0%

0.0%

25.9%

16.0%

42.0%

16.0%

0.0%

118

214

Front Office Cashier Supervisor

REHWESE

0.0%

0.0%

0.0%

0.0%

0.0%

100.0%

0.0%

14

215

Assistant Front Office Manager ; Front Desk
Manager ; Reception Manager/ Assistant Manager ;
Duty / Night Manager ; Guest Service Manager ;
Business Centre / Executive Services / Executive
Floor Manager ; Service Apartment Manager /Team
Leader

FHE RIS | FEEACEE | BERHE AR
B EY) R BHHSAE R
D/ ATBUIEBEEEE | R A EPE

0.0%

0.0%

23.1%

44.4%

25.5%

6.5%

0.5%

795

216

Concierge / Assistant Chief Concierge ; Bell
Superintendent / Captain / Supervisor ; Baggage
Master ; Transportation / Valet Services Supervisor /
Driver

1SEE BHSEE | (TREMEE EIL S EE
B ORERE EAE [ FIE

0.0%

0.0%

0.3%

21.1%

51.4%

26.3%

0.9%

421

219

Reception Supervisor ; Chief Receptionist ; Chief
Room Clerk ; Front Office/ Lobby Services
Supervisor

PR LT TS &5El RERS T

0.0%

0.0%

0.0%

3.5%

39.7%

56.0%

0.8%

466

Craft/ O

perative Level £ 1. / #{ET .4k

304

Bell Attendant ; Baggage Porter ; Door Attendant ;
Bellman ; Bell Person
TF4  BE L AR (TFEE

0.0%

0.0%

0.0%

0.0%

0.0%

37.0%

63.0%

432

306

Front Office Clerk / Receptionist ; Guest Service
Officer / Agent ; Guest Relations Officer ; Welcome
Host ; Front Desk / Executive Floor Agent ; Business
Centre Officer ; Car Park Attendant

BHHSLE /R R, BERBEE/TREBE |
BHPRGTAE  BREE ; A ATBE RS
B ; mBhLTE  EEGREE

0.0%

0.0%

0.0%

0.0%

6.2%

73.6%

20.2%

1765

307

Services Centre Agent ; Telephone Operator ; At Your
Service Agent
EBHLHEE  BEEHFEEA

0.0%

0.0%

0.0%

0.0%

19.8%

60.5%

19.8%

376

303

Airport Representative
SRR

0.0%

0.0%

0.0%

0.0%

0.0%

100.0%

0.0%

51
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Job

Code
it % Job Title
K ki TRt

$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

BT

Total number
of full-time
employees

ZBESNE

HOUSEKEEPING DEPARTMENT B3

Managerial and Professional Level &&FH K23 A S 4k

Director / Manager of Housekeeping ; Executive
115 [Housekeeper
OSSR & TBUER

11.2%

32.7%

37.8%

9.2%

9.2%

0.0%

0.0%

165

Supervisory and Technician Level 2 53 54

Assistant Executive Housekeeper ; Head Housekeeper

220 =([4= V=S = K
BETBUER ; FLHHE

0.0%

0.0%

27.7%

36.2%

28.7%

7.4%

0.0%

134

Housekeeping / Floor / General Service Supervisor ;
Assistant Housekeeper ; General Area / Public Area
221 |Supervisor / Housekeeper

FOEEEE  BEER | AT EEEIE
EEE

0.0%

0.0%

0.0%

17.3%

58.1%

24.4%

0.2%

1056

Laundry Manager / Supervisor / Officer

222 | sy ) LR AT

0.0%

0.0%

0.0%

24.6%

50.9%

24.6%

0.0%

94

Craft / Operative Level 7T / #/ET4%

Cloakroom / Lobby Attendant ; Public Area Cleaners /
Upholsterer / Houseman ;

308 |[Toilet Attendant

W, KEREE | ARHITERET | #E
kB E

0.0%

0.0%

0.0%

0.0%

0.0%

31.7%

68.3%

1161

Uniform and Linen Room Attendant / Runner ;
Tailor ; Seamstress

MEEME ; FIRAEGAES | AEEE
o FREERT

309

0.0%

0.0%

0.0%

0.0%

0.0%

29.5%

70.5%

521

Laundry and Valet Attendant ; Laundry and Valet
310 |Clerk ; Order-taker (laundry)
ARG B XA BEE CFKE)

0.0%

0.0%

0.0%

0.0%

0.0%

38.8%

61.3%

132

Sorter ; Washer ; Ironer ; Presser ; Checker ; Dry
Cleaner ; Marker

RYMMEEEE  HRLIA  BL ; &5
HZOE L

311

0.0%

0.0%

0.0%

0.0%

0.0%

52.0%

48.0%

141

Room / Floor Attendant ; Room Services Butler ;
Housekeeping Clerk ; Order-taker (Housekeeping) ;
312 |Co-ordinator (Housekeeping)

BO/EHEREE  FOEXE  BEE (BU
i) 5 BLEEE R

0.0%

0.0%

0.0%

0.0%

1.9%

69.4%

28.6%

3532

SPA AND HEALTH CLUB
KO RS G

Managerial and Professional Level 4% K722 A E4%

Director / Manager of Health Club, Gym, Wellness or
116 |Spa
(e G NN O -8 A W g S

16.7%

33.3%

16.7%

33.3%

0.0%

0.0%

0.0%

23

Supervisory and Technician Level £z K45 fli S 4%

Supervisor / Officer / Trainer of Health Club, Gym,
223 |Wellness or Spa
f B Lok 0 EAE BRI

0.0%

0.0%

0.0%

0.0%

75.4%

24.6%

0.0%

76

Craft / Operative Level 7T / #/ET4%

Health Club / Gym Supporting Staff

B st wmme

0.0%

0.0%

0.0%

0.0%

3.8%

61.5%

34.6%

77

Masseuse ; Body Therapist

14
Y st | mamsELR

0.0%

0.0%

0.0%

0.0%

32.7%

65.3%

2.0%

103

Beautician ; Facial Therapist

315 |, .
EEA  BeEl R A

0.0%

0.0%

0.0%

0.0%

0.0%

100.0%

0.0%

Spa Concierge ; Spa Attendant/ Supporting Staff

316
AKEEE A AKETLIREE R SHARBE

0.0%

0.0%

0.0%

0.0%

0.0%

92.3%

7.7%

56

Lifeguard

317
BAEE

0.0%

0.0%

0.0%

0.0%

4.4%

95.6%

0.0%

124
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Job
Code
703
K ki

Job Title

i

$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

BT

Total number
of full-time
employees

ZBESNE

FLOWER / KIOSK / GIFT SHOPS
fERE,/ fehn)E

Supervisory and Technician Level 7528 K7 51ii 4%

224

Flower Shop Manager or Supervisor of  Flower /
Kiosk / Gift Shop
P T s S W YA N

0.0%

0.0%

0.0%

0.0%

100.0%

0.0%

0.0%

19

Craft / Operative Level £ T. / #{ET 4%

318

Staff of Flower / Kiosk Shop
105 feiE A

0.0%

0.0%

0.0%

0.0%

0.0%

27.0%

73.0%

37

ENGINEERING DEPARTMENT T2

Managerial and Professional Level &EFH K232 A S 4k

117

Director of Engineering ; Chief Engineer ; Technical
Manager ; Property Maintenance Manager
TARAEEG © SRR o BOls | YREIREE
L]

13.3%

13.3%

57.1%

15.2%

9.5%

4.8%

0.0%

158

Supervisory and Technician Level 72 &7 51l S 4%

225

Duty Engineer ; Building Maintenance Supervisor ;
Building Supervisor
EE TR, VMEREEE | BEREE

0.0%

0.0%

3.2%

77.5%

18.2%

1.1%

0.0%

363

226

Assistant Engineer ;Audio-visual
Technician ;Engineering Technician
B TARAT , HleastRdin g TSRS

0.0%

0.0%

0.0%

16.9%

47.6%

35.5%

0.0%

360

Craft / Operative Level 1. / $#{E T4k

326

Engineering Craftsman
TAEARCT

0.0%

0.0%

0.0%

0.0%

25.2%

67.7%

7.1%

966

SECU

RITY DEPARTMENT {RZZER

Managerial and Professional Level ZEFH K B3 \ S 4k

118

Director / Manager of Security ; Assistant Security
Manager ; Chief Security Officer
IR E SRR K RIS SR T

4.1%

12.2%

18.9%

43.2%

17.6%

4.1%

0.0%

101

Supervisory and Technician Level 728 K7 :51ii S 4%

227

Security Supervisor
RZELE

0.0%

0.0%

0.0%

2.5%

47.5%

49.4%

0.6%

213

Craft / Operative Level 7 T. / #{ET 4k

319

Security Officer ; Uniform Guard ; House Officer ;
Loss Prevention Officer

&g | #EE

0.0%

0.0%

0.0%

0.0%

0.0%

71.9%

28.1%

785
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Job
Code

B

Job Title

KTk

i

$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

BT

Total number
of full-time
employees

ZBESNE

FOOD AND BEVERAGE DEPARTMENT
BERE

Managerial and Professional Level Z8FHE B2 A 54k

151

Director of Banquet / Events
AR

25.0%

60.0%

0.0%

15.0%

0.0%

0.0%

0.0%

26

152

Food and Beverage Director / Manager ; Director /
Manager of Culinary Operations
BEREIAHER K B e

19.6%

38.2%

30.4%

6.9%

4.9%

0.0%

0.0%

151

153

Executive Chef ; Chef de Cuisine ; Executive Sous
Chef
TTEGER | Bl B TR

14.9%

62.9%

13.1%

7.4%

1.7%

0.0%

0.0%

223

154

Chief Sommelier / Head Sommelier ; Wine Director
HESORET | AEEAEEE

0.0%

80.0%

20.0%

0.0%

0.0%

0.0%

0.0%

16

155

Restaurant Manager ; Outlet Manager ; Room Service
Manager

BT | DI | B A A

0.0%

28.3%

33.3%

22.7%

13.1%

2.5%

0.0%

265

156

Head Steward / Stewarding Manager
EEEEE K

0.0%

8.3%

37.5%

27.1%

27.1%

0.0%

0.0%

91

159

Head Chef
ST

0.0%

0.0%

0.0%

100.0%

0.0%

0.0%

0.0%

Principal

| jobs related to Chinese cuisine &l dr S AHRRRE AL

171

Executive Chinese Chef ; Executive Chinese Sous
Chef ; Head Chef (Chinese cuisine)

HRSEERTTIAERT o hEEREBhEE TR 4R
& (3D )

39.5%

36.8%

21.1%

2.6%

0.0%

0.0%

0.0%

56

172

Chinese Restaurant Manager

SRR pEA

8.6%

17.1%

60.0%

14.3%

0.0%

0.0%

0.0%

57
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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
i g ERDLE | $60,000 | $40,000 | $30,000 | $25,000 | $20,000 | ERMUTF |2BEEAE
Supervisory and Technician Level &z K, 45 fii S 4%
Catering Manager ; Banquet Manager ;
251 |Banquet/Convention Services Manager 0.0% 2.9% 53.3% 10.5% 32.4% 1.0% 0.0% 140
LA | e RS
Banquet Sales Manager 0 0 0 0 0 0 0
252 S ST 0.0% 0.0% 33.3% 33.3% 31.7% 1.7% 0.0% 83
255 Staff Canteen Manager / Supervisor 0.0% 0.0% 6.9% 24.1% 48.3% 17.2% 3.4% 51
- e 0% 0% 9% 1% 3% 2% 4%
B EEmEs TE
Head Waiter ; Captain ; Restaurant Supervisor ;
256 |Matre d'Hotel 0.0% 0.0% 0.0% 10.9% 80.7% 8.3% 0.1% 1168
SEDE  MEEHE MRS
258 Cashier Supervisor 0.0% 0.0% 0.0% 0.0% 0.0% 83.3% 16.7% 6
B 0 . 0 . 0 B 0 B 0 . 0 . 0
HER A
259 Cake Shop Manager / Supervisor 0.0% 5.3% 63.2% 10.5% 0.0% 21.1% 0.0% 27
" - 0% Ry} 2% Ry i} 0% A% 0%
BFESHE T
Sous Chef ; Demi Chef
260 |"ouS N, DEmILNe 0.0% 0.3% 353% | 466% | 16.6% 1.3% 0.0% 552
R4
Chef (Specialty Cuisine)
261 . . o 0.0% 0.5% 3.7% 21.1% 72.6% 2.1% 0.0% 332
BEXETE GENRETEIZR)
Garde Manger ; Chef de Partie (Cold Production /
Grill /'S ; Pastry Chef ; Chef de Patissier ;
26p |Crill/ Sauce) ; Pastry Chef ; Chef de Patissier 0.0% 0.3% 122% | 629% | 21.6% 3.0% 0.0% 902
Rotisseur ; Saucier
AT REBTRIET  BOEEIAG ; S
Beverage Manager ; Bar Manager ; Head Barman 0 0 0 0 0 0 0
263 KOG © OMACHR S 0.0% 0.0% 29.4% 17.6% 47.1% 5.9% 0.0% 30
Wine Steward ; Sommelier
264 | .. . . 0.0% 0.0% 33.3% 58.3% 0.0% 8.3% 0.0% 38
WESE ) PEET S SoPiAT
Tea Master ; Barista
265 |, - - - - - - - 3
BN 5 DYERT
Team Leader (F&B)
253 0.0% 0.0% 0.0% 0.0% 100.0% 0.0% 0.0% 4
BEEGHE T
Stewarding Supervisor
257 0.0% 0.0% 0.0% 0.0% 0.0% 100.0% 0.0% 2
EEHEE FE ’ ’ ’ ’ ’ ’ ’
Senior Cook
269 | 0.0% 0.0% 0.0% 0.0% 0.0% 100.0% 0.0% 7
= AT
Principal jobs related to Chinese cuisine Eil-3ZAHRERE (i
Assistant Chinese Restaurant Manager ; Chinese Food
Services Manager ; Sales Manager (Chinese
271 |Restaurant) 0.0% 0.0% 34.5% 58.6% 5.2% 1.7% 0.0% 73
TRIEEREIASH PR A B (p
)
Captain ; Headwaiter (Chinese Restaurant)
272 . 0.0% 0.0% 0.0% 3.1% 72.3% 24.6% 0.0% 177
HEEEEEEPE (PSS
Pantry Captain / Supervisor
273 e - 0.0% 0.0% 0.0% 0.0% 55.6% 44.4% 0.0% 20
ERHTE HE
Chinese Barbecue Cook
280 0.0% 0.0% 18.8% 60.4% 10.4% 10.4% 0.0% 84
SRR BT
Dim Sum Head Cook
2g1 |- >um Readtoo 0.0% 3.1% 71.9% 9.4% 12.5% 3.1% 0.0% 61
RO TR
No. 1 Cook / Head St
282 EEO%% ooKread Stove 0.0% 1.1% 333% | 366% | 29.0% 0.0% 0.0% 131
No. 2 Cook
283 — &t 0.0% 0.0% 0.0% 66.9% 29.1% 3.9% 0.0% 179
[
Senior Cook
284 J:e?‘;‘or 0o 0.0% 0.0% 10.4% 29.2% 54.2% 2.1% 4.2% 56
No. 1 Chopper
285 T PP 0.0% 0.0% 45.5% 39.4% 12.1% 0.0% 3.0% 56
No. 2 Ch
286 ;OEE OPper 0.0% 0.0% 0.0% | 442% | 512% 2.3% 2.3% 55
Butcher
287 . 0.0% 0.0% 0.0% 0.0% 83.3% 16.7% 0.0% 19
K
Aboyeur (Production Control Cook
288 yeur (Product ) 0.0% 0.0% 0.0% 0.0% 447% | 553% 0.0% 51

EANG

ui




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
pioy
i TR ERDLE | $60,000 | $40,000 | $30,000 | $25,000 | $20,000 | ERMUTF |2BEEAE
Craft / Operative Level 7 T. / #{ET 4Rk
Banquet Sales Executive ; Banquet / Event
350 |Co-ordinator 0.0% 0.0% 0.0% 1.4% 55.4% 41.9% 1.4% 134
EEEETE  EEHESTEE
Waiter / Waitress ; Server ; Restaurant Receptionist /
351 |[Hostess 0.0% 0.0% 0.0% 0.0% 14.1% 80.5% 5.4% 1383
FFEA RS BEFEGE
Pantry Server ; Food-runner
352 EE 0.0% 0.0% 0.0% 0.0% 0.0% 66.7% 33.3% 55
SR E
353 | Cohier 0.0% 0.0% 0.0% 0.0% 0.0% 00% | 100.0% 11
.U70 . 0 . 0 .U70 .U70 .U70 .U70
Higa (BERE)
Cake Shop Staff
354 BT 0.0% 0.0% 0.0% 0.0% 0.0% 100.0% 0.0% 41
ik =
361 Cook / Junior Cook (Western / Specialty Cuisine) 0.0% 0.0% 0.0% 1.3% 32.7% 52 9% 13.9% e
B 0 . 0 . 0 . 0 . 0 . 0 . 0
[T, AR (P20 S R BRI R )
362 Baker ; Pastry Cook 0.0% 0.0% 0.0% 0.0% 40.6% 49.6% 9.8% 412
B 0 . 0 . 0 B 0 . 0 . 0 B 0
S ELATE | KRBT
363 Bar Attendant / Bar Porter ; Beverage Attendant 0.0% 0.0% 0.0% 0.0% 0.0% 88.6% 11.4% 53
ERRGE | SRS | KRS - - - - - ~7 "
364 Bartender ; Barman ; Mixologist 0.0% 0.0% 0.0% 35.3% 1.7% 63.0% 0.0% 172
B 0 . 0 . 0 . 0 . 0 . 0 B 0
FEE  FHEED
365 Steward ; Cleaner ; Dishwasher 0.0% 0.0% 0.0% 0.0% 0.0% 32.3% 67.7% 1174
B 0 . 0 . 0 B 0 B 0 . 0 . 0
BIEMET  JERT BT
369 Cook for Staff Canteen 0.0% 0.0% 0.0% 0.0% 0.0% 0.0% 0.0% 4
B 0 . 0 . 0 B 0 B 0 B 0 B 0
ek S BE BT A
Principal jobs related to Chinese cuisine it AHEERR AL
Waiter / Waitress ; Server ; Restaurant Receptionist /
371 |Hostess (Chinese Restaurant) 0.0% 0.0% 0.0% 0.0% 19.5% 75.3% 5.3% 325
FEL  RiBE  BEFEGE (P
Pantry Server ; Food-runner (Chinese Restaurant)
372 R () 0.0% 0.0% 0.0% 0.0% 44.4% 55.6% 0.0% il
KHE i
Dim Sum Cook
381 wE L BT 0.0% 0.0% 0.0% 23.9% 63.0% 13.0% 0.0% 130
L
No. 3 Cook
382 | 5 0.0% 0.0% 0.0% 16.7% 35.0% 48.3% 0.0% 126
)
3gg [unior Cook (Chinese) ; No. 4 Cooks 0.0% 0.0% 0.0% 0.0% 36.9% | 53.8% 9.20¢ 77
U700 . (] . (] U700 J70 .070 .70
SUERTET (B52) 5 VR
Other Related Hotel Industry Staff
HAAERE SRS T
199 Managerial and Professional Level 9.1% 36.4% 18.2% 18.2% 18.2% 0.0% 0.0% 11
. 0 R 0 . 0 . 0 . 0 . 0 . 0
RSN YN
2gg [Supervisory and Technician Level 0.0% 0.0% 0.0% 0.0% 0.0% 100.0% |  0.0% 1
. 0 . 0 . 0 . 0 . 0 . 0 . 0
B R ER
=
499 Administrative and Others 0.0% 9.1% 27.3% 18.2% 0.0% 45.5% 0.0% 25
. 0 . 0 . 0 . 0 . 0 . 0 . 0
N ERHEMET
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Table 9.4  Percentage Distribution of Average Hourly Wage of Part-time Employees Appendix 9
<94 by Principal Job Ffsk 9
SEigE BHYEERE B o tbo i (X ERED)

Job Total number
Code $81 of part-time
B Job Title or above employees
&5k L3 AL $51-$80 | $37.5-$50 |FEBESAE

ADMINISTRATION AND OPERATION DEPARTMENT {7 B 2 &S

Craft / Operative Level 7T / #/ET4%

301 Computer Operator ; User Support ; IT Assistant 1
BISERES . PSR | AR

SALES AND MARKETING DEPARTMENT 23 RS $hEEs

Craft / Operative Level 7T / #/ET4%

Reservation Clerk ; Guest Services Ambassador/Agent/Assistant
305 0.0% 100.0% 0.0% 2

ST EHECE | BB AL B

FRONT OFFICE DEPARTMENT ¥

Supervisory and Technician Level 7528 K7 51ii 4%

Concierge / Assistant Chief Concierge ; Bell Superintendent / Captain / Supervisor ; Baggage
216 |Master ; Transportation / Valet Services Supervisor / Driver 100.0% 0.0% 0.0% 4
SEAEBNSEE  (TREEEE ENL AT L ERE ONEARE AT [ EIR

Reception Supervisor ; Chief Receptionist ; Chief Room Clerk ; Front Office/ Lobby
219 |Services Supervisor 0.0% 66.7% 33.3% 3
PR EE  EERE BB OREIREEE

Craft / Operative Level 1. / $#{E T4k

Bell Attendant ; Baggage Porter ; Door Attendant ; Bellman ; Bell Person
304 1.6% 3.1% 95.3% 64

T4 ;382 | 5 738

Front Office Clerk / Receptionist ; Guest Service Officer / Agent ; Guest Relations Officer ;
Welcome Host ; Front Desk / Executive Floor Agent ; Business Centre Officer ; Car Park
306 |Attendant 53.7% 43.2% 3.2% 103
FTHESLE TR, BERRB AL RGE  BFBGEE . BCIREE A AT
BEEREE | EETLEE  FESRBE

307 Services Centre Agent ; Telephone Operator ; At Your Service Agent 8
fRB T LHEE | BEEHEEA

HOUSEKEEPING DEPARTMENT 5 [1&R

Supervisory and Technician Level 72 &7 51ii 4%

Housekeeping / Floor / General Service Supervisor ; Assistant Housekeeper ; General Area /
221 |Public Area Supervisor / Housekeeper 100.0% 0.0% 0.0% 4
BURVEEE | BIER | AT EE BT T EE

Craft / Operative Level T / $#{E T4k

Cloakroom / Lobby Attendant ; Public Area Cleaners / Upholsterer / Houseman ;
308 |[Toilet Attendant 0.0% 40.0% 60.0% 22
WIER,REFREAE | AFMITERET | MAERREE

Uniform and Linen Room Attendant / Runner ; Tailor ; Seamstress
309 0.0% 0.0% 100.0% 3

EEME | TIlRRATESEL | AEFEIH | FEEAD

Laundry and Valet Attendant ; Laundry and Valet Clerk ; Order-taker (laundry)

0.0% 0.0% 100.0% 1
SRS B | BHE (EKED) ’ ’ ’

310

Room / Floor Attendant ; Room Services Butler ; Housekeeping Clerk ; Order-taker
312 |(Housekeeping) ; Co-ordinator (Housekeeping) 3.9% 14.5% 81.7% 311
BO/BERGE  FUEE  BEE (BOE) ; FOEEHMEE

SPA AND HEALTH CLUB 7Kg R & )

Craft / Operative Level 7T / #/ET4%

Lifeguard
LS

317 66.7% 33.3% 0.0% 17
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Job
Code
it % Job Title

$81
or above

LB

$51 - $80

$37.5 - $50

Total number
of part-time
employees

e S8

FLOWER / KIOSK / GIFT SHOPS FtJE /18 in/E

Supervisory and Technician Level 2 K31 545

Flower Shop Manager or Supervisor of  Flower / Kiosk / Gift Shop

224 . -
A AR S Vg SRR

0.0%

100.0%

0.0%

Craft / Operative Level £ T. / #{ET 4%

318 Staff of Flower / Kiosk Shop
1B e fER A

52

ENGINEERING DEPARTMENT T#2&f

Craft / Operative Level £ T. / #{ET 4%

Engineering Craftsman

326
TREHS T

40.0%

46.7%

13.3%

15

SECURITY DEPARTMENT {RZ2E6

Craft / Operative Level £ T. / #{ET 4%

Security Officer ; Uniform Guard ; House Officer ; Loss Prevention Officer

Rz E &R

319

17.9%

25.0%

57.1%

28

FOOD AND BEVERAGE DEPARTMENT &&x&

Supervisory and Technician Level 72 &7 51l S 4%

Chef (Specialty Cuisine)

261
RO LR (MR BB )

100.0%

0.0%

0.0%

Garde Manger ; Chef de Partie (Cold Production / Grill / Sauce) ; Pastry Chef ; Chef de
262 |Patissier ; Rotisseur ; Saucier
ARRAERT O REOTETET , BRRERTAN  3RTEE

100.0%

0.0%

0.0%

Craft / Operative Level 1. / $#{E T4k

Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess

351
FRIEE RS | BEERGA

0.7%

95.9%

3.4%

538

Cook / Junior Cook (Western / Specialty Cuisine)

36
U g e (Pt TR AR

3.2%

96.0%

0.8%

133

Steward ; Cleaner ; Dishwasher

365 N o .
BEMT ; SET T

0.0%

17.5%

82.5%

97

Principal jobs related to Chinese cuisine EfrpSZAHRERR AL

Waiter / Waitress ; Server ; Restaurant Receptionist / Hostess (Chinese Restaurant)

371
FiEd | I8 . BWERRE (PERED)

0.0%

95.1%

4.9%

129

Junior Cook (Chinese) ; No. 4 Cooks

383
AERFH (F5) ; MU

Other Related Hotel Industry Staff EAAEREEZAE T

Administrative and Others

499
XERHMET
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Table 9.5
=95

ERE R ARRBENEEI R T ortbafi Kb GERkE D)

Percentage Distribution and Ranking of Future Training Areas Required for
Full-time Employees by Job Level

Appendix 9

Fifs 9

Percentage Ranking
Bt et
Managerial | Supervisory Managerial | Supervisory
& & Craft/ & & Craft/
Professional | Technician | Operative |[Administrative |Professional | Technician | Operative |Administrative
Type of Areas 4T Ry BEE T/ & Others KR, BEE T & Others
bt e BEAER | K& BMEL | XERHAM | BEAR | Kl BAET | OB REHA
A. Managerial Skills B9
(i)  Business and Financial Strategic
Plannlng, Implementation and 50.8% 14.3% 0.0% 05% 6 25 ) 26
Evaluation
ST B A TS RIS ~ HETT RARET
(i Tgi‘;\;ij:’g% Management 64.3% 30.0% 0.3% 4.0% 2 15 24 20
HIRNE
(iii) Sales and Marketing Strategic
Plannlng, Implementation and 53.4% 26.3% 0.0% 3.5% 3 16 ) 21
Evaluation
PHEE R T SRS RS ~ HETT Rt
(iv) Supervisory Techniques, Leadership
Skills 68.0% 61.7% 1.7% 1.5% 1 4 23 22
BEEE - HERT
V) g;g%%agemem 51.1% 17.3% 3.0% 45% 5 23 22 17
(vi) zgg;;emh'p 32.7% 16.0% 4.0% 5.5% 16 24 20 16
RTH
(vii) Smart Technology Development
S R A 47.4% 26.3% 14.0% 17.6% 7 16 15 11
(vili) ?;g?;’g"a”agemem 37.6% 14.3% 0.3% 4.5% 14 25 24 17
=]
(ix) Environmental, Social and
Governance (ESG) 39.1% 23.0% 7.6% 16.1% 13 21 18 12
i HEmES
B. Trade Skills {7345 8E
® g;gﬁn%y%ig%mg 44.4% 33.79% 5.6% 19.1% 1 12 19 10
(i) g%i’g;ﬂimco”"“”g 36.1% 25.7% 3.7% 32.2% 15 18 21 7
I A75 =
(i) EE_“E'H!PHW 7.9% 21.7% 22.9% 0.0% 25 22 14 ;
(iv) Beverages (Alcoholic and
Non-alcoholic) 6.8% 24.3% 23.9% 1.0% 26 20 12 24
BIORE PSR IR )
V)  Restaurant Service
V) BRI 13.5% 32.3% 36.2% 1.0% 24 13 10 24
(vi) Housekeeping Service
24.1% 53.0% 67.1% 4.5% 22 8 5 17
EIARTS ’ ’ ’ ’
(vii) Front Office Service
TR 28.6% 57.0% 69.8% 9.5% 17 7 3 14
(vii) fﬁggég;”ess 3.0% 13.7% 13.3% 1.5% 27 27 16 22
(ix) Convention and Banquet / Event
Management 18.4% 24.7% 10.3% 10.6% 23 19 17 13
SR Y THE B
(x)  Hygiene and Safety
e L 40.6% 58.3% 58.8% 28.6% 12 6 7 8
e he ’ ° ’ ’
(xi) Industry System Application and
Digital skills 26.3% 30.7% 23.6% 28.1% 20 14 13 9
SETL R SRIE ] PSR AE
) fﬁ;'ﬁ'gfé'\"a”ageme”t 27.4% 35.3% 25.9% 8.5% 18 1 1 15
I B
C. Generic Skills 3&HFTG
(i)  Customer Service
R AR 45.9% 68.3% 84.4% 46.2% 10 2 1 5
(i Sg%m””'cat'on 47.4% 68.0% 77.7% 65.3% 7 3 2 1
/-
(iii)  Problem Solving / Design Thinking
NN, 53.4% 70.0% 67.8% 53.3% 3 1 4 2
SERAE R SR ’ ’ ’ ’
(iv) Interpersonal Skills
” 47.4% 60.7% 63.1% 50.3% 7 5 6 3
PN ’ ’ E ’
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Percentage Ranking
Bt Hef4
Managerial | Supervisory Managerial | Supervisory
& & Craft/ & & Craft/
Professional | Technician | Operative |[Administrative|Professional | Technician | Operative |Administrative
Type of Areas FACE2: g BEE "L/ & Others KR BEE BT/ & Others
4 BEAR | K& BEL | XERHEAM | HEAR | KM BET | B FREA;
D. Language (E=
@ g;%%%h”a 25.2% 40.0% 48.8% 38.2% 21 10 9 6
(i) English 26.7% 44.0% 56.8% 48.2% 19 9 8 4
~Aart
E. Others HAf
g?érs 0.8% 0.3% 0.0% 0.0% 28 28 - -
No. of establishments with the
respective level of full-time
P 270 304 305 202

employees
FEHHERS R E S H AR e
Note: 1) Percentages are calculated on the basis of total number of establishments with the respective level of full-time employees.

2) Respondents are allowed to select more than one training area.
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