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Gain real world experience in our student operated 
restaurants, high-impact/hands-on events, and catering 
opportunities. Meet people in the industry and make 
contacts for future opportunities. 

HOSPITALITY 
MANAGEMENT

SUCCESS STORIES

“It really provided me with a 
basis and a foundation (for 
what I’m doing now). It’s like 
when you take Spanish, 1, 2, 
3 in high school and you don’t 
know a lick of Spanish. It gives 
you a foundation and one 
day it finally comes to you. I 
now own two restaurants and 
a catering business in Seattle. 
Mission College prepared me 
for these opportunities.”

- Shubert Ho
HM Graduate, Restaurant 
Owner, and Caterer

- Katie Voong,  
Ktea Caters, Chef  

& Managing Partner

Certificates and Degrees
Associate of Science in Hospitality Management 

(52.5 units plus GE requirements)
The core set of courses within Hospitality Management 
plus the courses required to satisfy the Mission College 

General Education requirements are needed to obtain the 
Hospitality Management Associates degree. 

Foodservice and Restaurant Management 
Certificate of Achievement

(52.5 units)
This two-year (four semesters) credential provides students 

with marketable skills to reach entry-level supervision  
and/or manager trainee positions.

Fundamental Food Services Skills
Certificate of Completion

(14.5-15.5 units) 
Designed to allow completers to successfully compete 

for livable wage entry-level positions, within one or two 
semesters.

Contact Information:
Department Chair: Daniel Arias
daniel.arias@missioncollege.edu 

Phone: 408.855.5434

Scott Brunson 
408.855.5251 | scott.brunson@missioncollege.edu

Haze Dennis
408.855.5252 | haze.dennis@missioncollege.edu

hospitality.missioncollege.edu

Katie Voong is a recent graduate 
of the Hospitality Management 

Program at Mission College. 
She now is a managing partner 

and guest chef for K Tea Café 
and Catering where she has 
catered to many well-known 
companies in Silicon Valley 

including Cisco and Samsung. 
Although she is busy running a 

very successful business, she can 
also be found spending countless 
hours volunteering at community 

events including those done 
by “Catering for Charity”, an 
organization she co-founded. 

Katie enjoys using her skills and 
passion for the industry while 

paying back to her community.
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Why should I consider a degree in Hospitality Management?  The 
industry is trending towards an educated person to manage its 
business interests. To successfully compete for roles of greater 
responsibility with significantly increased compensation, formal 
credentialed education, and training have become almost mandatory.

Do I need to know how to cook? No. That’s why we are here.

Can I use my Mission College courses to transfer? Yes, many of our 
courses are transferable to four-year schools. Schools our students 
have transferred to include: San Jose State, Cal State East Bay, 
UNLV, Cal Poly Pomona, Culinary Institute of America, and Johnson 
& Wales University.  

How do I get through?  The majority of our classes are scheduled in 
the evenings and meet once per week. However, since our students 
are required to work, we schedule several courses across the entire 
day, as well as online offerings. Our beginning and capstone courses 
meet twice a week for extended hours.  Our core sequence of 
required courses is arranged based on a four-semester (two year) 
schedule. This includes courses that are only offered once per year; 
however, we can outline a completion pathway that best suits your 
needs.
 

I was in the military, would this be a good program for me? Yes! We 
recently had a veteran graduate who transferred to Cal State East 
Bay. Mission College has tremendous support for veterans, including 
our VALOR program.

Is there management training? Yes, our purpose is to produce 
the next wave of food service and hospitality industry leaders. 
Supervisory and management competencies are infused across our 
entire curriculum.

I want to work in hotels, will this help me? Even though we are 
food-centric, we do offer hotel classes. Our program is conditioned to 
enable you to compete successfully for a supervisor or manager role.

What are the costs? The cost is $46 per unit. Additionally, there are 
about $60 in general enrollment fees; an approximate cost of $50 
for uniforms and an average book cost of $100 per course.  Some 
of our specialty courses have an additional materials fee that ranges 
between  $150 - $300.  Our class unit values range from 2 to 6 units.

What about jobs afterward? The committed graduate can compete 
successfully for beyond entry-level positions. Many of our top 
graduates have been selected to go directly into supervision and 
management roles.

• Basic Food Preparation 
• Catering Management
 and Operations 
• Food, Beverage, and
 Labor Cost Controls 
• Food Purchasing  
• Food Service Facilities
 Planning 
• Fundamentals of Baking
 and Confectionery 
• Hotel and Restaurant
 Accounting
• Hospitality Supervision
 and Leadership
• Human Nutrition

For over 40 years Mission College has been Silicon  
Valley’s community college located in the City 
of Santa Clara, across from Great America. We 
offer 44 degrees and 40 certificates. Many of our 
students use their two-year degrees to transfer to 
four-year schools. We also offer certificate and 
vocational programs to get you into the work force 
fast. We offer an intimate educational experience. 
The highly diverse and active student body makes 
for an energetic and vibrant community.

COURSES OFFERED
• Intermediate Baking 
 and Confectionery
• Intermediate Cuisine  
• Introduction to the 
 Hospitality Industry 
• Introductory Catering
 Operations Lab
• Menu Planning 
• Quantity Foods Lab  
• Quality Food Operation 
• Restaurant Operations  
• Restaurant Operations
 Lab 
• Sales and Marketing in
 the Hospitality Industry
• Sanitation and Safety

Specialty Classes
• Sustainability in the
 Hospitality Industry 
• Introduction to Food
 and Wine Pairing 
• Introduction to Wines
 and Spirits of the World 
• Introduction to 
 Chocolate and 
 Confectionery 
• Beginning Bread Making 
• Healthy Cuisine 

Hotel Management
• Housekeeping in Hotels,
 Motels, and Institutions
• Hotel and Motel Front
 Office Management

Food Trucks
• Food Trucks: Starting
 a Mobile Food Business 
• Mobile Food 
 Operations

FACILITIES

FAQ 

THE BISTRO
The Mission Bistro is open to 
the public every Tuesday and 
Thursday during the semester 
from 11:30 a.m. to 1:00 p.m. 
Menus are planned and served 
by our senior level students. 
The students gain experience in 
the functions of the positions of 
manager to a dishwasher and 
all tasks and duties in between.

SILICON VALLEY’S  
COMMUNITY COLLEGE

Our program is housed in a 
dedicated 20,000+ sq ft facility 
with three fully equipped 
kitchens. These include one 
“wired” hands-on instructional 
lab, a commercial production 
kitchen that supports the 
Mission Bistro’s live operations 
capstone courses and a baking 
and pastry arts lab featuring 
a rack and 3-deck ovens. An 
action station kitchen is also 
featured in the Mission Bistro 
dining room. Our training 
also includes utilization of our 
newly acquired, fully equipped 
30ft mobile kitchen, as well as 
an outdoor wood fire oven.


