
SCHOOL OF HOSPITALITY, TOURISM 
AND CULINARY ARTS

PROGRAM OVERVIEW
From meeting planning to menu planning, the skills Valencia College 
students gain during their courses of study are transferable around the 
world. As one of the most diverse and expansive hospitality markets 
in the world, Orlando is the perfect place to start a hospitality career 
where jobs are plentiful and opportunities to experience the many facets 
of the industry are abundant.  

In the School of Hospitality, Tourism and Culinary Arts, students have an 
opportunity to learn from award-winning chefs, work with state-of-the-
art culinary tools and train in a variety of cuisines — everything needed 
to land a successful career upon graduation.

Job Outlook in the Central Florida Area
One out of every five jobs in Central Florida is in the hospitality industry. 
With Orlando as the hospitality capital of the world, career opportunities 
are abundant. From cruise ships to convention centers, four-star 
restaurants to five-diamond resorts, theme parks and travel operations, 
exciting career opportunities are waiting to be filled.

A.S. PLACEMENT RATES AND STARTING SALARIES*
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Management

*Placement Rate based on the total number of individuals found employed, continuing education or in the military, according to the most 
recent Florida Education and Training Placement Information Program (FETPIP) data.
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