Invested in What makes you unique?

What kind of career suits your personality? What are you passionate about? How
you r Success do you want to make an impact on the world? What are your values, strengths and |_| O S P | TA |_ | TY & —|_ O U R | S /\/\
goals? Take a look and find your fit at Selkirk College.
At Selkirk College, students come first. Whether SELKIRK COLLEGE
you live on campus or in the community, we are

committed to ensuring you have access to the

support, information and tools you need. UNIVERSITY
ARTS & SCIENCES
FINANCIAL AID FOR Creative Adventurer - Explores ideas
SELKIRK COLLEGE STUDENTS Independent Team player - Creative, analytical thinker
n to fresh i . .
Once you are a Selkirk College student, you can (ZS:o::, ine(:uiscijtiejes cultural ?Wareness -Seeklng nderstanding
Guest experience focused - Writer and researcher

apply for a variety of financial aid options in each Expressive

year of your studies. Find out more and apply at: Multitasker *Innovative

+ selkirk.ca/financial-aid

Observer, critical thinker Critical reasoning skills

Problem solving Strength, stamina

Values the natural world Mechanical, tech ability

Strong communicator Ability to plan, organize

$425,ooo+

in scholarships & bursaries

Tech savvy Builder

HEALTH & HUMAN

SERVICES lead
A strong leader
- |dealistic <
Unstoppable

Oﬁo - Generous .
OOQOO - Communicator flotized

. Adaptable
) - Empathetic o -
' L JL ) ) - Courageous sl

is provided each year to

400+ StUdents You may fit in with more than one program. We can help you find your program
and explore your career options. Contact us at hello@selkirk.ca ey A Gt Ll L : e
EXPERIENCE LIFE ON CAMPUS Explore more: selkirk.ca/selkirk-experience :

Make student housing your home away from home.
Study and socialize alongside a lively community
of students with great access to college amenities.
Explore opportunities in Castlegar and Nelson.
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+ selkirk.ca/student-housing

Free parking Free Wi-Fi Free fitness
Except for Victoria Street Campus . o ege
b g & recreation activities

getconnected

Stay up-to-date!

Selkirk College
Tenth Street Campus

facebook.com/selkirkcollege 820 Tenth Street V1L3C7 Canada

instagram.com/selkirkcollege
twitter.com/selkirkcollege

Selkirk \M2/ College selkirk.ca Selkirk \M2/ College selkirk.ca/hospitality-tourism

phone 250.365.7292

toll free 1.888.953.1133

email hello@selkirk.ca

P.


http://facebook.com/selkirkcollege
http://instagram.com/selkirkcollege
http://twitter.com/selkirkcollege
http://selkirk.ca/hospitality-tourism
http://selkirk.ca/financial-aid
http://selkirk.ca/student-housing
http://selkirk.ca/selkirk-experience
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POTENTIAL HOSPITALITY &
TOURISM CAREERS:

Seek adventure.

HOSPITALITY & TOURISM

I learn best when it's hands-on. It's important to be able to
do what I'm learning. It felt so different than high school, it
felt like | could just be who | was and do what | wanted to Baker

Guest Services
Coordinator

Professional Cook

Launch a career defined by adventure, meeting new people and global opportunities. Develop skills in leadership,

culinary arts, business, human resources and marketing as you learn from industry powerhouse instructors

in small, close-knit groups. Earn credit toward a four-year bachelor’s degree from universities across Canada,

Australia and Europe.

PROFESSIONAL COOK
LEVEL 1, 2 AND 3 (RED SEAL)

Hone your cooking skills working
in a real kitchen. You'll gain
industry experience cooking for
students in the Selkirk College
cafeteria and banquet guests in

the on-site Scholar’s Dining Room.

Learn culinary fundamentals like
detailed menu planning, quality
ingredient selection and efficient
food preparation.

+ selkirk.ca/cook

CULINARY MANAGEMENT
TWO-YEAR DIPLOMA

Get the training you need to
manage, own or operate a food
and beverage business. You'll
establish a strong culinary
foundation and learn the
business, leadership and human
resources skills you need to
oversee a successful venture.

+ selkirk.ca/culinary

CULINARY MANAGEMENT
POSTGRADUATE DIPLOMA

Pair professional cook training
with fundamental management
skills. Get the business, leadership
and human resources skills

you need as a chef, hospitality
manager or restaurant owner.

+ selkirk.ca/post-grad-culinary

HOSPITALITY MANAGEMENT
POSTGRADUATE DIPLOMA

Equip yourself with the knowledge
and skills necessary to be
successful in the ever-changing
and competitive hospitality
industry.

+ selkirk.ca/post-grad-
hospitality-management

do. It didn't feel like going to class, it just felt like showing

up and getting to cook every day.

RESORT & HOTEL MANAGEMENT
TWO-YEAR DIPLOMA

Choose a career that can take
you all over the world. Learn
from industry experts and get
the business, human resources,
leadership and marketing savvy
you need for a dynamic career
managing resorts, hotels and
restaurants.

+ selkirk.ca/rhm

—Rachel Koorbatoff, Professional Cook Program

SKI RESORT OPERATIONS
& MANAGEMENT

TWO-YEAR DIPLOMA

Sharpen your ski, snowboard and
networking skills and transform
your passion for adventure into a
career. Get ready for a leadership
role in a world-class ski resort

by learning management skills,
making industry connections and
gaining first-hand experience
through field trips and work
placements.

+ selkirk.ca/ski

Kitchen Manager
Caterer

Chef de Cuisine
Chef de Partie

Culinary
Management

Food and Beverage
Supervisor

Hotel/Resort
Supervisor

Hotel/Resort
Marketer

Banquet Manager

Front Desk
Supervisor

Lift Operations
Supervisor

Mountain
Operations
Supervisor

Resort, Cat- and
Heli-skiing
Operations
Coordinator
Risk Manager
Ski Patroller

Snow School
Supervisor/Manager

Terrain Park
Manager
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