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Palau Tourism & Hospitality School of Excellence 
To support Palau’s primary industry
Business Plan 2009
For an enhanced program and a new training centre
P.O. Box 308, Koror, PW 96940; Tel: (680) 488-2600; Fax: (680) 488-1606; pbonini@ppr-palau.com
Foundation
Objective
The Palau Tourism and Hospitality School of Excellence (PTHSE) will bring an improved educational experience at a new, state of the art, practical learning center, to support Palau’s primary industry, Tourism and Hospitality.  The School of Excellence will better prepare current and future operators and employees to host and service guests.
Rationale
Significant progress on all fronts ensures a promising industry.  Tourist arrivals are increasing, and new markets are developing.  Airport facilities are being improved and expanded, allowing for more airline accessibility.  Roads have opened access to remote areas.  More hotel development projects are underway.  More historical and cultural tours are opening.  
The steadily growing tourism industry generates more than 85% of Palau’s economy, therefore making it imperative that all stakeholders, government and private, place stronger emphasis on investing in such school to continually train and develop to match the industry’s demand, while also protecting the market, Palau’s environment.

Aim 
Hence, the Belau Tourism Association, Palau Community College and the Ministry of Education were inspired and have come together, through a memorandum of agreement (MOA), to open the PTHSE to enhance and strengthen the tourism and hospitality training program in Palau by upgrading and modifying the curricula of Palau High School (PHS) and Palau Community College (PCC) that reflect Palauan culture and also meet international industry standards, thus producing the qualified and confident human resource needed to service this industry, and help Palau be more self-sufficient.
Program & Facility
To fulfill this aim, the School of Excellence, an advancement of the existing program at PCC, would provide a state of the art practicum center for all direct and indirect areas of study related to tourism, composing of a commercial kitchen, restaurant, bar and an alfresco area, open to the general public at cost prices, together with a purchasing and receiving/dispensing area. 
The second floor would house a mock hotel suite, reservation, reception, and concierge area, with two classrooms for practicum and theory classes.  Corresponding to this advancement is the review and course articulation of the present curricula in PHS and PCC.
Development and Status
History
· 2006 – Palau Pacific Resort and PCC discussed internship opportunities for the PCC Tourism and Hospitality Program to ensure they were in the workplace.
· 2007 – Both parties signed an MOU (Memorandum of Understanding) to formalize the work experience, internship and employment of all graduates of PCC Tourism and Hospitality Program.
· 2008 – BTA (an association of industry tourism and hospitality businesses), PCC (training & development institution), MOE (national government agency which oversees the standard of education in Palau) discussed the need for enhancement of training and development of tourism and hospitality studies at PHS and PCC. Designs were completed and business plan created and articulation began.

· 2009 – On January 29, MOE, PCC, and BTA signed an MOA to establish the Palau Tourism and Hospitality School of Excellence (PTHSE), simultaneously launching a fundraising drive and public campaign for the school by the President of Palau. 
Upcoming target dates
	Ground breaking
	December 2009

	Down payment
	January 2010

	Wall & roof demolition 
	March 2010

	Roof & ceiling construction
	May 2010

	Electrical, plumbing installation 
	July 2010

	Tiling, painting & railing
	September 2010

	Site works, landscaping & walkway paving 
	November 2010

	Grand opening 
	January 2011


Tourism Industry Advisory group
Established to:

· Oversee the progress of the PTHSE project
· Articulation of curricula from PHS to PCC

· Help guide and monitor training and development
· Ensure alignment with quality employment and skills
Mr. Peter Bonini, Chairperson
(℅ Palau Pacific Resort)

   (Primary contact)
P.O. Box 308


Koror, Republic of Palau 96940

Tel: (680) 488-2600


Fax: (680) 488-1606


E-mail: pbonini@ppr-palau.com 

Ms. Vicki Maui, Vice-Chairperson
(℅ Palau Community College)


P.O. Box 9

Koror, Republic of Palau 96940

Tel: (680) 488-6008


Fax:(680) 488-2447 

E-mail: vmaui@yahoo.com 

Ms. Carolyn Ngiraidis, Treasurer
(℅ Morita Corporation Palau)


P.O. Box 7079


Koror, Republic of Palau 96940

Tel: (680) 488-5381


Fax: (680) 488-4562


E-mail: caroln@moritacorp.com
Ms. Dorothy T Ueda, Secretary
(℅ Palau Visitors Authority)


P.O. Box 256


Koror, Republic of Palau 96940

Tel: (680) 488-2793, 488-1930


Fax: (680) 488-1453


E-mail: dee.pva@visit-palau.com
The Program
Competition and Partnership
The School’s main competition in getting students would be Guam Community College (Guam), University of Guam (Guam), American Hospitality Academy (Philippines), Australian Pacific Technical College (Fiji and Samoa), and individuals who are skilled, trained, educated and experienced and are taking on apprentices.  
At this developmental stage, partnering with other campuses would not only eliminate competition, but also open doors for student and instructor exchange between schools which expose students to experience beyond the campus and Palau.  And the five target sister colleges/universities are the four institutions mentioned above (GCC, UOG, AHA, and APTC) and a fifth, Osaka University of Tourism (Japan).
On-island advantage
Such program and facility available on island has several advantages.  Locals can train while staying on the job; younger ones can learn while still young; students on practicum may increase labor pool; students from the region may have another option; international students may bring in an international flavor to the program experience, at the same time bringing back home a Palauan flavor; and most favorably, it is more affordable and culturally sensitive. 
Marketing to target students  
High/secondary school graduates, college students, industry employers and employees for refreshment courses, public and private sector personnel for retraining or new skill, and the unemployed and/or disabled.  
To reach the potential students, media utilized will include all news media (radio, television, and newspapers), print media for direct mailing and public distribution, and a website.  Activities will include school and other site visits, school open days and job fairs, and others where career counseling, work experience and showcasing of successful students, may be exhibited.
Management & Operations
An Operations Director and an Administrative Assistant will oversee management and operations.  Initial staff of four would be a Head, a General Instructor, a Chef and a Technician.  On third year, staff may increase to five. 

Operations through methods and procedures
PCC shall run and manage the program, with and an added feature of a guest instruction program.  Wherever possible, the sourcing of food & beverage and other products would be through partnership with industry members.
Technology
To be utilized is a property management system, a point of sales system, computers/laptops, LCD projector, DVD/VHS players, television monitors, and sound system.

Funding
Because this is an enhancement of the current PCC Tourism and Hospitality Program and increased enrollment, PCC will cover salary and operation cost, with supplement from the sales/revenue from the Food & Beverage operation at the center. 

The Facility
PCC and BTA are key players in the facility aspect of the project, the building’s refurbishment on to point of ready-to-use.

PCC has, to date, committed location and basic two-story structure on campus, provided design drawings, assisted in estimating costs, and overseen creation of floor plans and an architectural artist’s impression of the center.  PCC will then also manage the refurbishment to completion, and furthermore, maintain the facility and provide utilities during the life of the program.

Belau Tourism Association has and will continue to participate in discussions for the upgrade and improvement of the current facilities; will continue to acquire and share up-to-date resources (equipment and materials); and, will assist in securing the financing for the project.
Estimated Project Cost (in US$)
Building refurbishment and landscaping
$402,070
Fit-out and specialized equipment
$347,930
TOTAL
$750,000

*breakdown is attached

Structural
Refurbishment of existing building needs to be fitted out and each area will require specialized equipments and furnishings. Features include a commercial kitchen, restaurant, bar, and alfresco area, with a purchasing, receiving/dispensing area.  The upper level would house a mock hotel suite, reservation, reception, and concierge area, with two classrooms for practicum and theory classes.  
Green features
The program will promote an environmentally friendly and energy-smart atmosphere.  Wherever possible, the facility will use natural light for interior lighting, and supplement electricity supply with solar energy.  The program will segregate waste for reuse or recycling, promote waste reduction, and compost for a spice garden.  A green, landscaped outdoors will complement the alfresco diners.
Safety features
All doors will have exit signs displayed; fire hose reels and fire extinguishers will be located at required intervals and smoke detectors will be installed.
Other features
Disabled access to the second floor requires a considerable budget and so is considered for a future phase. 
Finance
Funding
The only way to finance such a facility of an estimated conservative US$750,000 cost is through grants and donations.  To be approached are the countries with whom the Republic of Palau has diplomatic relations, philanthropy organizations, and private businesses and the public through various fundraising events.
Receipt and disbursement of funds
All funds will be held in a special account with Palau Community College at Bank of Guam covered by Federal Deposit Insurance Corporation Act (FDIC), and will be administered and managed by PCC in accordance with established bank policies and procedures and in compliance with established PCC policies and procedures with a monthly financial report made available to all parties.

The facility phase is due to commence on December 2009.  However, should 50% of the estimated project cost be secured by the end of July 2009, groundbreaking can be brought forward to September 2009. 

The three named below are the authorized signatories for any and all withdrawals and transactions pertaining to the bank account opened for the PTHSE at the Bank of Guam:
Mr. Jay Olegeriil

Vice President, Administration & Finance

Palau Community College

Mr. Peter Bonini

Chairperson, Tourism Industry Group

Ms. Carol Ngiraidis

Treasurer, Tourism Industry Group

Grand opening and handover
TBA
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