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Integrated Vocational Development Centre
(Lai Chi Kok / Tuen Mun)

IvDC

Iron Chef: Bakery Making
AR « S .

With coaching by IVDC’s professional trainer, participants will undergo
a competition to design and make their own bakery products.
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Options of One Bakery Product or Dessert: O] 3 1Z — Ut 1S BB L E Sl B 4R Rl
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e 1 ' o Lemon Tart L’fa}k o Wheat and Oat Cookies + Panna Cotta
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With coaching by IVDC’s professional trainer, participants will undergo
a competition to design and make one to two selected dim sum with
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the team members will learn to bridge individual

differences and demonstrate their creativity for AR - LUERREER -

meeting a common goal with limited resources. To be a Coffee Specialist
EEER IIEITE YN[ 3214 ’i
Programme Fee B - 4385 12,000 (3F4/\E) >
Approximately HK$12,000 (3 to 4 hrs) (20- 3QA) ‘ Part 1: Olfactory Game:
(for 20-30 participants) Z'KEP’UUTT¢ RS ERBESH With training from our professional trainer, team members will learn to
IVDC may also tailor-make programme to suit BB B EEEIEH identify the scent of different coffee beans; &
the training needs of organizations, and the X EFERERASHERZE - 1 . RS APkEL

programme fees will be adjusted.
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Free After Event Services IVDCHTEA%%JL%? Iﬁk%éjﬂ & - Part 2: Latte Art Competition

A summary of participants’ feedback forms, W =2 \%%Tg}fi S ME R With coaching of coffee brewing and practice of latte art skills,
disc/link of group photos and photos of the BRRR - BIEASRIEBERIVE team members will undergo a competition.

activities, and recipe of catering-related H(«E% LR A RUREE(WER) - By - MRS E

activities will be provided to the participating
organziations.
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Member of VTC Group
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Basic Wine Tasting Workshop
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o Classification of wines BEBENIER

o Key wine producing regions of the world BB R E AR

o Grape varieties s A EEE miE

o Tools in wine tasting BEBITIERNA

o Identify the scent of wine DWBEETHNESR
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o Wine tasting skills BEBEmERID

o Wine tasting etiquette mEFEBEE

O_rrr trainer wiII coach the participants to taste 4 kinds of wine.
BEIFAmMEAN AT RENEEH -

Workplace fitness Exercise
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o Introduction of various injuries and pains easily induced in workplace.
BTHBRLFESEENSENEIE -

o Stretching exercises in Workplace TYEE 1L%1$? E )

o Prevention of shoulder, neck and back pains FE8FHESEE

o Ways of breathing to relax and reduce stress  Fx5th # &&FN & HJJ T BR ) IR 525

Creative Bottle Gardening
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By making bottle gardens, participants can learn the horticulture techniques that help to facilitate
greening of home or the office . It can also help to enhance their greening awareness.
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o Plant Introduction BB
o Basic knowledge of plant care and maintenance ELYFESER IR
o Bottle Gardening techniques AL RIS

Business Etiquette
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Business Etiquette is a key to build up professional self-image and to facilitate effective social networking.
Our training focuses on dining and social etiquette. Our trainer will help team members to handle different
social occasions with ease and confidence.
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Business Etiquette training could be arranged together with the activities of “Iron Chef: Bakery Making” or

“To be a Coffee Specialist.”
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Joyful Balloon Twisting
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Balloon arts always brings us fantasy, creativity and joy. After learning the
basic balloon twisting techniques from our trainer, participants will undergo
a group competition to create their own balloon art product.

RIBM—MHAASL] - RIBHBRE - VDC WEXENRAIREAH

RIKRTS - BHZSMNEBETLEE -

Be a Magician
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Other Components
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IVDC’s Magician will provide 3-4 magic tricks training with skills of interacting
with audience. Participants will undergo a group competition. This activity aims
at boosting their positive mindset, self-confidence and to bring joy to others.
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Our facilitator will conclude the key messages derived from the activities and invite the participants to
share their joyful experience. Follow by presentation of group prizes, taste of end products and group

photo taking.
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IVDC (LCK)

7/F, Billion Plaza, 8 Cheung Yue Street,
Cheung Sha Wan, Kowloon

(near to MTR Lai Chi Kok Station exit A)

IVDC (TM)
Room A205B, 18 Tsing Wun Road,
Tuen Mun, New Territories

Enquiry &5

Mr. Herman WONG £ 28554

Tel. E854: 3719 6638 / 2247 9888
Email EEE[: hermanwong@vtc.edu.hk
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Ms. Elsa AU @B #FELZ +
Tel. E85%: 3719 6688

or  Email EE: elsaau@vtc.edu.hk

IVDC Website #d1lt: www.ivdc.edu.hk



Integrated Vocational Development Centre
(Fanling / Ma On Shan)
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Member of VTC Group
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Staff Development Programme

X8 T BRI

Collaboration
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Synergy
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Feature Activities

FEEFER

Creative Design: Floral Jamming / Nail Art / Hair Revolution
T EIERE T (O R B A i
Iron Chef: Cake Making / Seafood Paella / Dim Sum
SRR E R/ P AR R/ LR

Latte Art Competition BIFEE A\ AHkEL
Playgroup [E5HEE A HKER

Gallery of Art Z{fiiZ= L]

Other Tailor-made Activities & & £13&158)

* % % % %

Programme Fee
Approximately HK$12,000 (3 to 4 hours for 25 participants)
*Fees of tailor-made programme will be adjusted.
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Free After Event Services

A summary of participants’ feedback form, disc/link of
group photos of the activities, and recipe of catering-related
activities will be provided to the participating organizations.
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EnquiriesZ:f

IVDC (FL)

Shop 102, 1/F, Ka Fuk Shopping Centre,
Ka Fuk Estate, Fanling, New Territories
REAESE SR L0 )

T e A AR5 A 5 1 10257

Ms Vicky Lee 5 /At
Tel. E3f: 2948 4828
Email ZE#f: vickylee@vtc.edu.hk

IVDC(MOS)

Area 92, Yiu On Estate, Ma On Shan, Ms Erman LAM #Kfk35 2+
New Territories BT

FE B 23 o (B L) Tel. &Ez:%: 3519 1763

R BB L Email E#: ermanlam@vtc.edu.hk

IVDC Website #d4l: www.ivdc.edu.hk .




Feature Activities to Choose
FEFESSEHOEERE

Creative Design: Floral Jamming / Nail Art / Hair Revolution

BIRERETID: fE2R/ER R/ MEEEm

Team of participants will compete against one another,
by designing and producing a creative product using
different decoration materials,so as to enhance their
creative and team building.
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Iron Chef: Cake Making / Seafood Paella / Dim Sum
AR HIER/FAN T B ER/INR s

Team of participants will compete against one another,
by designing and producing a cake/ a delicious Paella/
dim sum, with limited resources and time, and even cooking in the dark.
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Latte Art Competition
MEsE A KBk ek

Team of participants will compete against one another, by producing &
cups of coffee using different levels of latte art skills. '
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Playgroup
E S w1

Through the short and lively ice-breaking games and energizer team
building activities, participants can enhance positive thinking and
interpersonal skills, as well as confidence.
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Gallery of Art: Pastel Nagomi Art / Zentangle
EM7ZEE: B AT/ 1EiEE

There is no aesthetic standard on your artwork, with coaching by IVDC'’s
certificated trainer, it is an easy-to-learn, relaxing, and fun way to create
beautiful images by drawing through pastel or Zentangle. This activity
aims to increase focus, creativity, self-confidence and sense of well-being.
It is also a time for you to communicate with your heart as well as enjoying
the present moment.
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Other Tailor-made Activities

BBEIEE:)

IVDC may also tailor-made programme to suit the training needs of
organization.
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Other Components
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Followed by presentation of group prizes taste of end products and group photo
taking, our facilitator will conduct the key message derived from the activities and
invite the participants to share their joyful experience.
FRrgREE HiEEREIMRER - IDEEE2INE » ZhEE RS o LLER HAHAR
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Member of \//TC Group



Integrated Vocational Development Centre (YMT)
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Staff Development Programme
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Synergy
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Objectives l#REENB IR

Communication, collaboration, synergy and trust form the cornerstone of an effective team. Com-
prising fun-loaded activities with group sharing session, our Staff Development Programme aims
at strengthening these four elements among team members. Besides, the team members will learn
to bridge individual differences and demonstrate their creativity for meeting a common goal with
limited resources. Through the activities, the personal confidence, positive mindset and interper-
sonal skills will also be sharpened to prepare individuals to meet challenges ahead.
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Feature Activities EEJI 4 ;EENEE

Creative Cooks: Herbal Cooking and Planting

Skillful Watchmaker: Design of Watch Straps / Watch Dial

Creative Design: Floral / Terrariums / Animation

Stress Relief: Aromatherapy

Latte Art Competition

Management skills sharing (with different choices of topics including, leadership, problem solv-
ing, team building, positive working attitudes and quality customer service)
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Programme Fee ;&1 &

Approximately HK$12,000 for a half-day event comprising two activities, presentation of prizes to
teams and a sharing session. IVDC may also tailor-make programme to suit the training needs of
organizations, and the programme fees will be adjusted.

4 HK$12,000 (3 E 4 /1) - B2 FRIEINGESIED - GBI ENEERAETRIEL « A
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Number of Participants £/1& A&
25— 30 (can be adjusted to suit the needs of individual participating organization)

ZMEB AR £ 25—30 A (IRSEKBAEFFERE)

Programme Schedule Il 45 & i &

Monday to Saturday. Mostly runs from 9:30am to 12:30pm, or 2:00pm to 5:00pm.
Tailor-made programmes can also be arranged for whole-day event.

EP—ZEMN EFIRB30NEPF 12307 - M F2RKESK -
AP LN IR ZEAR BN EFNFELHEZHIAIIBREE -

Free After Event Services RER¥E

A summary of participants’feedback forms, disc/link of group photos and photos of the activities,
and recipe of catering-related activities will be provided to the participating organziations.

IVDC RREMTPXE T HFAENR - MSRRBEFPENSNERRLERR - BRASRM
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Enquiries &3

IVDC(YMT
1-3/F., Ban%mgk\Bank Building, 490-492 Nathan Road, Yau Ma Tei, Kowloon
TUBE R 08 490-492 SRR EIRITAE 1 -3 18

Ms Fiona CHEUNG 5&21#/)\i
Tel 835 : 2179-1168/2179-1188
Email E%f : fionacheung@vtc.edu.hk
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