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Hotel ICON

at the centre

of a pioneering
education approach
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BT BRI 2 O

Following the opening of its teaching
and research hotel, Hotel ICON,

PolyU’s School of Hotel and Tourism
Management is breaking new ground
in hospitality and tourism education.
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The School of Hotel and Tourism
Management (SHTM) began the 2011/12
academic year in style during September
with the official opening of Hotel ICON, the
centrepiece of its pioneering approach to
hospitality and tourism education. Wholly
owned by PolyU, the teaching and research
hotel is located a short distance from the
main campus in a 28-storey complex that
also houses the SHTM and the PolyU staff
quarters, University House.

5t >t
S
g
m &
S ME

o

Hm
- IR

[l
A

| At

| >
B~ 5
W&
&=

1B

o
=
B 2 g o

S M s

MF I
&
MR NETY

A8 48 kb

2 E

< Nt S e
il ¥ -
o 3

. Dk

28 S 0 B s 0 2 — 4

Cover Story HEME

WL I

= U v

A

3 ...- ’; _\__

‘i

-

LR

LB ] o

n_____\

e

% \ -ﬁl__'\r_
ey




Staff and students of the SHTM are already benefiting from
their new surroundings, which consolidate facilities once
spread out across the main campus. Under one roof in an
excellent location, they now have easy access to the Che-
woo Lui Hotel and Tourism Resource Centre, the Samsung
Digital Lab for Hospitality Technology and the Vinoteca Lab,
the School’s state-of-the-art wine laboratory. Also housed in
the complex is Bistro 1979, the SHTM'’s training restaurant
named to mark the year in which the School was founded
as the Department of Institutional Management and Catering
Studies.

Rising tall against the Tsim Sha Tsui East skyline, Hotel
ICON completes the new complex. Crucial to the ho-
tel’s design philosophy was the need to include a range
of hotel functions and hospitality venues in which SHTM
students will be able to hone their skills. With 262 guest
rooms ranging in size from 36 to 80m2, the hotel features
three distinctive eateries. GREEN in the lobby operates
as a neighbourhood lounge and bar. The Market on the
second floor, inspired by Hong Kong'’s iconic wet-markets
and featuring open kitchens, serves top-quality Asian and
international cuisine. Above & Beyond, offering stunning
views of the Hong Kong skyline from the 28th floor, serves
gourmet dim sum and Cantonese dishes. Further adding
to the hotel’s appeal and its utility as a teaching and re-
search venue are Angsana Spa, operated by Banyan Tree
Hotels and Resorts, and the Silverbox Ballroom, with a
capacity of 480 people.

General Manager Mr Richard Hatter described Hotel ICON
as “the first of its kind in Asia”, noting that all stakeholders
were “proud of the hotel and its link to local culture, which
can be seen through various features”.

Mr Rocco Yim of Rocco Design Architects oversaw the
hotel’s striking architectural design, and Mr William Lim of
CL3 Architects designed the contemporary interiors. Mr
Lim was particularly mindful of the hotel’s importance to
the SHTM'’s education model, commenting that “I’'ve always
been very interested in teaching and inspiring students. |
am also a part-time professor. So, to me to have a physical
hotel that can actually both inspire and teach students is
very important part of the curriculum”.

PolyU alumna and international fashion icon Ms Vivienne
Tam was also conscious of her role in nurturing a new
generation of students when designing Hotel ICON’s
exclusive VT Suite, remarking that she was “delighted to
have the chance to work with my alma mater on the design
of Hotel ICON and to contribute to Hong Kong”. Other local
designers involved in bringing the hotel alive were Mr Barney
Cheng, who fashioned the stylishly clean staff uniforms,
and Mr Tommy Li, one of Hong Kong’s most prominent
graphic designers, who created the hotel’s eye-catching
logo. Renowned local designer Mr Freeman Lau curated the
hotel’s collection of iconic art.
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International luminaries who helped to
shape the hotel include Sir Terence
Conran, Chairman of Conran and
Partners, who designed Above &
Beyond and The Market. The French
botanist and artist Patrick Blanc
created and installed the vertical
garden that towers 18 meters above
the hotel’s lobby. Spanning a total of
230m?, the garden wall is the largest
of its kind in Asia.

With its distinctive features, hospitality
professionals worldwide have already
started to take notice of Hotel ICON.
Mr Hatter expressed his pleasure in
the hotel’s inclusion on Wallpaper
magazine’s list of the World’s Best
Business Hotels 2011, which the
Canadian publication announced
in September. In December, it
was named in the 2011 Luxe List
by award-winning travel magazine
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DestinAsian. In addition, Above & Beyond
gained recognition by receiving three
“forks-and-spoons” from the world
renowned Michelin Guide Hong Kong
Macau 2012. The University also noted
positive feedback from attendees at the
Fourth International Forum on China
Hotel Brand Development, hosted at
Hotel ICON in June. Eighty of the 200
attendees, many of whom were senior
executives in prominent Chinese
hotels, signed up for a tour of the
hotel and complex.

Commenting on the hotel’s crucial link
to education, the SHTM’s Dean, Chair
Professor Kaye Chon, remarked that
“as a purpose-driven School, we are
constantly pushing into new areas”, and
that he was confident “the international
status of the School as a world-class
institution will be further strengthened
through the success of Hotel ICON”.
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A key element of that success will be the
hotel’s key role in the SHTM’s fully inte-
grated education approach that fosters
the entrepreneurial spirit, creativity and
innovation. Speaking at the Gala Dinner
that marked Hotel ICON’s official open-
ing, PolyU President, Prof. Timothy W.
Tong, said that the “SHTM has grown
and adapted to the evolving needs of
the hospitality industry with a distinctive
vision of hospitality and tourism educa-
tion”. That vision now combines the
advantages of teaching and learning in
a state-of-the-art hotel and a structured
education programme.

In an effort to fully integrate Hotel
ICON into its curriculum, the SHTM
revamped more than 30 subjects in its
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curriculum, casting a close eye over topics ranging from day-to-day hotel operations,
event management and financial administration to entrepreneurship and service quality
management. Another feature of the revised curriculum is a high level of practical training
designed so that students can apply the knowledge and expertise they have developed
in the classroom out in the ‘real world’. Those students intending to pursue careers in
hospitality are encouraged to use Hotel ICON as a launch pad for their careers.

The hotel took on its first batch of interns as it was preparing to open, allowing them to
gain experience in an establishment in its opening stage. A further batch began working
in the hotel’s three restaurants during its ‘soft-opening’ phase. With the advent of the
new academic year, internships can now be completed part time in 400 hours, or full
time in 10 weeks, 24 weeks or one year.

Outstanding students with previous hospitality experience can apply for the Elite
Management Programme. In this yearlong internship programme, interns are matched
with designated Hotel ICON managers. The students shadow their supervisors, learning
directly from them and further refining their skills. For those students with no prior
hospitality experience, the School offers the Specialist Programme in which interns are
assigned to a specific area of hotel operations for in-depth training for 24 weeks.

Interns placed in the 10-week Summer Intensive Programme will take on the challenge
of understanding various areas of hotel operations, and those selected for the Part-time
Programme will gain a fundamental understanding of the industry.

The final element of the integrated approach is research — at which the SHTM already
excels. In 2009, the School was ranked number 2 in the world in terms of research and
scholarship among all tourism and hospitality educational institutions, according to the
Journal of Hospitality and Tourism Research. With the establishment of Hotel ICON, the
breadth and scale of research undertaken at SHTM has expanded. Research projects
with different foci have already been implemented in the hotel. To help ensure that
this level of research excellence continues, Hotel ICON has reserved three dedicated
“prototype guestrooms” for more in-depth research into the application of advanced
concepts in the field of hotel management.

Combining these elements of the SHTM’s new education approach will help ensure, in
Prof. Chon’s words, that the hotel will be “a significant symbol for the future of hospitality
education, the future of our industry and the future of our graduates”.

As a major driving force behind the School’s new education approach, Prof. Chon leads
an accomplished academic staff of 60 drawn from 18 countries and regions around the
world. In recent years, their efforts have led to the SHTM receiving the 20083 International
Society of Travel and Tourism Educators Institutional Achievement Award in recognition of
its significant contribution to tourism education. The School has also been designated by
the United Nations World Tourism Organization (UNWTO) as one of its global Education
and Training Network Centres.

Further UNWTO recognition came in 2011 when the organization awarded Prof. Chon
the very prestigious Ulysses Prize. Often considered the ‘Nobel Prize of Tourism’, the
honour is presented each year to a distinguished scholar who has made an outstanding
contribution to extending the frontier of knowledge in tourism. The UNWTO commended
Prof. Chon for his contributions to knowledge management in tourism and enhancing
the development of tourism education at the university level. Indeed, he has played a
pioneering role in helping the study of tourism to move into the academic mainstream.

With that sort of drive behind it and with Hotel ICON at its core, the SHTM’s new
education approach promises to offer a balance of practical, conceptual and analytical
skills that will benefit a new generation of leaders in the hospitality and tourism industries.
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