
HOSPITALITY 
& CATERING
Where work finishes for most of us, it’s 

only just beginning for people employed in 

hospitality and catering. They’re the ones 

who run the restaurants, serve us in pubs 

and bars and make us feel welcome in 

many of the establishments across the UK.

The hospitality and catering sector employs 

7% of the working population in the UK

The sector is mainly made up of small 

businesses - 46% employ fewer than five 

people

Nationally, a third of the current food and 

drink manufacturing workforce will be 

retiring in the next 20 years with 125,000 

new recruits needed by 2028

RESOURCEFUL CAREERS 2023

GCSEs

BA (Hons) in Culinary Industry 

Management

BA (Hons) in Hospitality and Tourism 

Management

BA (Hons) in International Hospitality 

Management

BA (Hons) in Culinary Arts

BSc (Hons) in Food Nutrition

BSc (Hons) in Food Technology 

BSc (Hons) in Food Science

BSc (Hons) in Nutrition and Health

BSc (Hons) in Food Bioscience

BSc (Hons) in Food and Consumer Studies

BA (Hons) in Event, Venue and Experience 

Management

BA (Hons) in Hotel Management 

Catering
Accounting
Management and administration
Finance
Legal Services
Agriculture, land management and production

A-LEVELS

AVAILABLE IN
APPRENTICESHIPS

COLLEGE COURSES

Baker
Bar person

Barista
Butcher
Butler

Cake decorator
Catering manager

Chef
Concierge

Consumer scientist
Counter service assistant

Events Manager
Fish frier

Food scientist
Head chef

Hotel Manager
Hotel Receptionist

Hotel Room Attendant 
Housekeeper

Kitchen assistant
Kitchen porter

Publican
Restaurant manager

School lunchtime 
supervisor

Waiting staff
Wedding Planner

Commis Chef 
Catering and Professional Chefs

Licensed Hospitality

Hospitality Management

Butcher 
Baker
Production Chef
Maritime Chef
Hospitality Supervisor

Hospitality Team Member

Chef De Partie
Advanced Butcher
Senior Production Chef

English
Maths
Biology

Chemistry

Physics

Product Design

Food Technology

Textiles

Geography

History

Health and Social Care

English
Maths
Biology

Chemistry
Physics

Product Design

Food Technology
Textiles

Geography
History

Health and Social Care

Food Technology
Hospitality and Catering
Sport Exercise, Fitness and 
Coaching
Travel and Tourism 
Air Cabin Crew 
Catering and Cooking
Professional Cookery skills 
Food Safety in Cooking
Cake Decorating for Beginners 
Culinary Skills Gardening


