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Hospitality 
& Tourism

Web: www.barnfield.ac.uk/hospitalityandtourism

Foundation Degrees also available in
these subjects – see pages 106 to 113.

NEW BEDFORD ROAD CAMPUS
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Are you at home in a

kitchen, ambitious, able

to keep a cool head and

a great team worker?

Maybe you can picture

yourself as the next

Jamie Oliver or Gordon

Ramsay? Or are you keen

on the travel industry

with a love of exotic,

far-flung destinations?

If you have seen Hell's Kitchen, you will

know catering isn't easy – you will need to

keep calm, be conscious of health, safety

and hygiene and be able to work quickly

and accurately when orders are pouring in.

But the hospitality and catering industry

offers amazing opportunities to develop

yourself and is incredibly rewarding.

Based at our New Bedford Road campus

students will also work in our prestigious

on-site restaurant – “The Brasserie at

Barnfield” – learning valuable kitchen 

skills and front-of-house customer service.

Web: www.barnfield.ac.uk/
hospitalityandtourism

• Baker 

• Chef 

• Customer service – 
front of house

• Kitchen assistant

• Pastry chef

• Pub landlord 

• Restaurant manager 

There are a range of job
opportunities within this
sector including:

If seeing the world is

your thing then a career

in travel and tourism is 

a great chance to meet

lots of new people,

experience and learn

about other cultures 

and hone your customer

service skills. 

Barnfield’s Travel and Tourism

department works closely with 

many large companies in this industry

including Monarch Airlines and London

Luton Airport.

Web: www.barnfield.ac.uk/
hospitalityandtourism

• Flight attendant 

• Resort representative 

• Tour guide 

• Tour operator 

• Travel agent 

There are a range of job
opportunities within this
sector including:

Mark Esnard, “We do everything with food – preparation, cooking, serving in the

Café and the Restaurant. It’s real life, serving people – I dress up with a bowtie for the

restaurant,” Mark , who studied Craft Catering NVQ Level 2. “Everything at college is

new – new equipment. It’s a good place to study. And we are dealing with the public

which makes the course real. You learn by your mistakes. I wanted to see whether I

liked the course when I came here. I love it.”
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03

Patisserie Level 3  

Diploma in Patisserie &
Confectionery Level 3 
City & Guilds 

01

Introductory Diploma in 
Travel and Tourism

Content:

This exciting course looks at various
aspects of the travel and tourism
sector. As part of the course, students
will plan and take part in different
trips within the UK.  

Entry requirements:

Interest in the industry and enjoy
working with others.  

Prospects / leads to:

To a specialised level of study in travel
and tourism or employment in these
areas.

01 02

Additional info:  

Course code: NHF1-CATFT1  

Duration: 2 years

Craft Catering Foundation
Diploma in Professional
Cookery (Level 1)

Diploma in Professional
Cookery (Level 2)

Diploma in Food and Drink
(Level 2)

Content:  

These courses provide the foundation
and intermediate skills for work in
the catering and hospitality industry.
You will gain valuable work
experience, knowledge and skills 
in The Brasserie at Barnfield.  

Entry requirements:

Good standard of education, positive
attitude and commitment. 

Prospects / leads to:  

Patisserie (Level 3) or Kitchen and
Larder Level 3 (part time), kitchen or
food service operations employment
in hotel, restaurant, pub or contract
catering.

Additional info: 

Course code: NHF1-CATFT3

Duration: 1 year 

Full Level 3

Additional info:

Course code: NTF1-CGIDTT

Duration: 1 year

Travel and TourismCatering

Content:  

This course is designed to provide
students with the essential skills and
knowledge to specialise in patisserie
and confectionery within the catering
and hospitality industry. Students will
develop a range of skills to produce
the highest quality desserts, cakes
and confectionery.  

Entry requirements: 

Food Preparation & Cooking NVQ
Level 2 including pastry and yeast 
unit (or equivalent); Certificate for
Pastry Cooks and Patisserie Level 2.  

Prospects / leads to:

Employment in pastry section of 
a large catering operation or a
specialist producer.

Please see our entry on page 17 regarding
Barnfield Apprenticeships in this area.

NEW BEDFORD ROAD CAMPUS
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02

Diploma in Air Cabin Crew 

03

BTEC National Diploma in
Travel and Tourism

Content:  

This course explores all aspects 
of the travel and tourism industry 
and prepares students for Higher
Education and/or employment at 
a supervisory/management level.
Students will research different
tourist destinations and attractions
within Europe and worldwide. They
will be encouraged to take part in
trips and excursions to gain practical
knowledge of different tourist
attractions.  

Entry requirements:

Four GCSEs grade C or above
including English or a relevant 
Level 2 qualification.  

Prospects / leads to:

HND, degree or relevant industry
employment.

02

Additional info:

Access to a computer outside of
college is useful but not essential  

Course code: NTD1-NCFEL2

Duration: 1 year

Certificate in Travel and
Tourism (NCFE) 

Content:  

This is an ideal qualification for those
interested in a career in the travel
and tourism industry. It provides
learners with a broad understanding
of the industry. 

The course covers:

• Holidays worldwide
• Resort representatives
• Airport operations

Entry requirements:  

Experience or interest in travel and
tourism, enjoy working with others,
Foundation qualification in related
subject, good standard of literacy and
numeracy supported by four GCSEs
grade D or above.  

Prospects / leads to:

Level 3 Certificate in Airport
Operations.

Additional info: 

Course code: NTF1-ACCDIP

Duration: 1 year

Full Level 2

Additional info:

Course code: NTF1-COVET1 

Duration: 2 years

Full Level 3

Content:  

This course develops a wide range 
of skills and knowledge required for
employment within the aviation/
airline industry. It will cover all
aspects of the industry including
emergency evacuation procedures
and is delivered in partnership with
Monarch Airlines.  

Entry requirements: 

Good standard of education, positive
attitude and commitment. Must be
able to meet industry standard
recruitment requirements.  

Prospects / leads to:

Employment in the aviation/airline
industry.

COME AND EXPERIENCE EXCELLENT DINING IN OUR ON-SITE
RESTAURANT. ALL FOOD IS HOME-MADE, SOURCED LOCALLY, 
AND PREPARED AND SERVED BY OUR AWARD-WINNING STAFF 
AND STUDENTS.

LUNCHTIMES FOR INFORMAL DINING
TUESDAY TO FRIDAY* 12NOON TO 12.45 ARRIVAL

EVENINGS FOR SILVER SERVICE
WEDNESDAY & THURSDAY 6.00 TO 6.45 ARRIVAL

Booking is essential. Please call: 01582 569 646

* Silver Service also available on Friday lunchtime.




