
The Nilai-Brookes connection
The collaboration between Nilai University College and 
Oxford Brookes began in 1998 when both institutions 
collaborated to off er the 3+0 degrees. When we 
became a college university in 2007, our partnership 
continued with Oxford Brookes awarding an award of 
equal standing alongside the Nilai University College 
degrees.
Oxford Brookes is ranked amongst the top universities 
in the United Kingdom and has been named the 
leading New University consistently by the Times 
Higher Education Guide.

Include two-award pix.

Internships
Broad-based training
You will be assigned very specifi c 
roles in up to two departments for 
four months. Stage 1 and 2 is aimed 
at developing your basic hospitality 
skills and providing an avenue for 
to practice those skills. Stage 3 is 
focused on developing a healthy 
working relationship with other 
personnel at the workplace. These 
are clearly spelt out in the broad-
based training that we provide for a 
high-fl ying career in the hospitality 
industry.

Industry-driven adventure and 
part-time placements
You will have over 420 hours of 
rigorous practical sessions before 
embarking on a real career. You 
will then be sent to participate in 
part-time placement activities at 
selected hotels during weekends 
and breaks. This provides you with 
up to 1,200 hours of real work 
experience, where you will have 
opportunities to interact with 
guests and other employees while 
performing your duties in the 
professional workforce.

www.nilai.edu.my
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WHY 
NILAI 
UC?
Enrichment for Life

Nilai University College’s

105-acre award-winning campus 

is dedicated to a sole mission 

– to bring out the best in you. 

We are committed to providing 

a life-enriching experience that 

will challenge and stimulate not 

only the mind and body but also 

to nurture the soul of the human 

spirit.

Ideal location

Strategically located in the 

bustling township of Putra Nilai, 

we are a short 35-minute drive 

from Kuala Lumpur city centre 

and 20 minutes from the Kuala 

Lumpur International Airport.

The Nilai University College 

BLUEPRINT FOR SUCCESS
STRONG MODULES
Courses combines a strong 

base of modules in the 

chosen fi eld of study.

CHARACTER BUILDING
Course modules to nurture 

professional development 

and character building.

INDUSTRY INTERNSHIP
An Internship module to 

prepare you for professional 

practice in the real world.

HOLISTIC DEVELOPMENT
Co-curriculum involvement 

to promote self-confi dence, 

independence and 

resourcefulness.
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Nilai Springs 
Resort Hotel & Golf Club

Nilai Springs Resort Hotel is a four-star 
resort hotel with 183 guest rooms and 
suites. It is located just 5 mins away from 
Nilai UC and is equipped with its very 
own 27-hole championship golf course. 

Group Hotel & Golf Club

Nilai University College gives you a 
rewarding experience with industry exposure 
and privileged placement internship 
opportunities at Nilai Springs Resort, our very 
own sister-company hotel and golf club. 

You will have 420+ hours of rigorous practical 
sessions before embarking on your career. 
You will also be sent to participate in
part-time placement activities at selected 
hotels during weekends and breaks. 

This provides you with up to 1,200 hours of 
real work experience, where you will have 
opportunities to interact with guests and 
other employees while performing your 
duties in a professional workforce.

resort hotel 
P U T R A  N I L A I ,  M A L A Y S I A

The university 
college with a 
resort hotel & 
golf club.

GOLF
MODULES



HOSPITALITY 
& TOURISM



As a vast, dynamic and growing 

industry, hospitality and tourism 

provides tremendous opportunities 

for ambitious young men and women 

who enjoy working with people. 

It is important that those seeking 

careers as successful professionals 

develop a strong foundation of 

customer service skills.

The hospitality and tourism 

programmes at Nilai UC will give you 

the necessary skills to thrive in this 

service-oriented industry. 

You will be learning from an award-

winning faculty at an on-campus 

facility which consists of culinary 

training facilities featuring six 

specialist kitchens,  a formal dining 

restaurant and front offi  ce amenities to 

prepare you for a fi ve-star career in the 

fi eld of hospitality and tourism.

DYNAMIC
PROGRAMMES
by Nilai UC

• B.A. (Hons) 

in Business & Hospitality Management

• Diploma in Hotel Management

• Diploma in Tourism Management

• Diploma in Culinary Arts

Brillat Savarin
The Physiology of Taste
1755-1826

The discovery of 
a new dish confers 
more happiness on 
humanity, than the 
discovery of a new 
star.

Learn the art of 
hospitality and 
the science of 
culinary. 

Our students have been accepted at the following 
companies for internship
ALEXIS @ THE GARDENS Mid Valley, AVILLION Port Dickson, BERJAYA TIMES SQUARE Kuala Lumpur, CLUBMED Cherating, IMPIANA 

HOTEL Cherating, IMPIANA HOTEL Ipoh, NILAI SPRINGS RESORT Nilai, NOVOTEL HOTEL Kota Kinabalu, PULLMAN Putra Jaya, 

ROYALE BINTANG Seremban, SEPANG GOLDEN PALM Sepang, SWISS GARDEN HOTEL Kuala Lumpur, THE GARDENS HOTEL Mid 

Valley, THISTLE HOTEL Port Dickson, TRADERS HOTEL Kuala Lumpur, WESTIN HOTEL Kuala Lumpur, INTER EXCEL ADVISORY SDN 

BHD, MATAHARI TOURS SDN BHD, RH TOURS & TRAVEL  SDN BHD, and many more....

Winners: (L-R)  Salon Culinaire Food & Hotel Malaysia 2011, Taste of Italy Cooking Competition 2008, Monin Cup 2011 



Quality In-House Training

Nilai University College’s Flamme 
Restaurant is a 100-seater formal 

dining facility which features six 

specialist kitchens and the latest 

front-offi  ce amenities dedicated to 

hospitality education and training. 

Here, you will be able to expand 

your culinary talents and hotel 

managerial skills under the 

watchful eyes of our experienced 

teaching staff . 

Your training will involve playing 

diff erent roles in teams, with each 

team member taking charge of 

a specifi c area in the kitchen and 

dining room. 

At the heart of Nilai UC’s Flamme 

Restaurant is the quintessential 

5,046 sq. ft kitchen, which includes 

a well-equipped training kitchen 

and a demonstration kitchen. 

WHY 
NILAI 
UC?



PROGRAMME 
LEVEL

NILAI UC 
PROGRAMMES

MINIMUM 
ENTRY REQUIREMENTS

DURATION
(YEARS)

INTAKE 
2012

PR
E-

U
N

IV
ER

SI
TY FOUNDATION Foundation 

in Business 
o SPM / O-Level -- 5 credits.

1
JAN
MAY
SEPT

DIPLOMA Diploma 
in Hotel 
Management

o SPM / O-Level -- 3 credits.
o UEC -- 3Bs.

o MLVK -- Pass with level 3 and 1 
credit in SPM (studies to Diploma 
level should be in the same fi eld).

2½
JAN
MAY
JUL
OCT

Diploma 
in Culinary Arts

o SPM / O-Level  -- 3 credits.
o UEC -- 3Bs.
o MLVK -- Pass with level 3 and 1 

credit in SPM (studies to Diploma 
level should be in the same fi eld).

Diploma 
in Tourism 
Management

o SPM / SPMV / O-Level -- 3 credits.
o UEC -- 3Bs.
o Certifi cate (related fi eld) -- Pass 

with minimum CGPA 2.0.

U
N

D
ER

G
RA

D
U

AT
E DUAL

AWARD 
DEGREE

BA (Hons) 
in Business 
& Hospitality 
Management

o STPM/ A-Level 
-- 2 principal passes.

o UEC -- 5Bs.
o Diploma (related fi eld) - Pass.
o Foundation - Pass.

3
JAN
MAY
JUL
OCT

PR
O

G
R

A
M

M
ES

VALIDATED BY:

*Students have to 
attain one of the 
following require-
ments before being 
awarded the Oxford 
Brookes Degree:

SPM ENGLISH 
1119 TOEFL (iBT) IELTS FOUNDATION

A1-C6 80 Band 
6.0

Pass ALL 
subjects. 

Avg. score 

>55%
Other equivalent qualifi cations as determined by the Nilai UC senate are accepted.
For more information, please refer to our education counsellors.
Conditional off ers are given based on forecast results for the January intake.



THE 

NILAI-BROOKES 
CONNECTION

The collaboration between Nilai 
University College and Oxford 
Brookes began in 1998 when both 
institutions collaborated to off er 
the 3+0 degrees. 

When we became a university  
college in 2007, our partnership 
continued with Oxford Brookes 
awarding an award of equal 
standing alongside the Nilai 
University College degrees.

Oxford Brookes is ranked amongst 
the top universities in the 
United Kingdom and has been 
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BA (Hons) Business and Hospitality
Management Studies

VALIDATED BY:

B.A. (Hons) in Business & 
Hospitality Management

 

Professor Janet Beer

Vice-Chancellor, Oxford Brookes 

University, UK

“Besides having access to the 

latest industry tools, studying 

with students from all over the 

world has certainly helped me 

serve my international clientele 

better. I am more aware of 

cultural diff erences and even 

picked up a few key phrases 

in various languages during 

my time at Nilai UC. This has 

charmed visitors to the hotel 

no end and to me that is what 

hospitality is all about.”

Adrienna Yew, Alumni
Diploma in Hospitality Management


