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welcome
We are proud to present the 2011 - 2015
Corporate Plan for the National Hospitality
Institute (nhi).

With this plan, we aim to:
● confirm our role as Oman’s leading training provider for the
hospitality industry
● show how our core values shape the company’s actions,
decisions and strategy
● outline our ambitions for the future.

The plan covers a period of significant growth for Oman’s hospitality
and tourism sector and we believe that we will play a central role in
this development. We will proactively adopt new approaches and
continue to demonstrate our philosophy of ‘seeking excellence in all
that we do.’
We will continue to be an agent of positive change for the community, providing access to high quality, vocationally relevant qualifications and routes into employment. In addition, we will provide
clear career paths for those currently employed in hospitality, who
aspire to supervisory or management positions.
We will actively pursue new opportunities and markets, strengthen our engagement with local employers and make full use of the
expertise available within our team.
2011 to 2015 promises to be an exciting period in the Sultanate
of Oman. We invite you to work with us; to contribute to the ongoing achievements of the nation and its people.

SUCCESS STORY –
Issa Mohammed Said Al Badia
Issa trained at nhi in 2002 and
completed the NVQ Level 2 in Food
Preparation. On graduating he joined
the Sultan Centre as a Pastry Chef in the
Bakery. He then moved on to work
for the Army as a Cook, and then Kitchen Supervisor.
He is currently a Chef Instructor with the Ministry of
Defence, and has also opened a wedding catering company
called Al Makabil in his hometown, Nizwa.
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who we are

our mission
To design, develop and deliver international
hospitality, travel and tourism programmes
leading to effective employment.

our vision
To be the region’s undisputed leader in
hospitality and travel training by inspiring every
customer and changing lives within a
professional and caring environment.

our values
nhi and all its resources are committed
to the following:
● Our Belief
● Our Credibility
● Our Integrity
● Our Customers
● Our People
● Efficiency and Productivity
● Health, Safety and the Environment

Rob Maclean - Principal

nhi provides training and services under a range
of focused brands:
Gulf Chef School offers various catering courses
Food Safety Division provides training, certification, consultancy
and audit services relating to food safety
● Hotel Management School encompasses a range of hospitality
services, including Front Office, Food Service, Housekeeping
and Customer Service
● Gulf Travel School delivers IATA and cabin crew training
programmes
● Beauty Therapy Division offers beauty treatment courses.
●
●

Our philosophy is to meet the needs of students and the present and
future training requirements of the whole community. To be open,
accessible, responsive and supportive to all, and to seek excellence
in all that we do.

SUCCESS STORY – Mohsin Al Balushi

SUCCESS STORY – Suad Al Hajri

Mohsin completed a certificate in Travel and Tourism at nhi in 2003. He joined Indian Airlines in Customer Service,
and in the following years further developed his technical skills with Gulf Air and Jet Air. His professional approach
then landed him the position of Station Manager for Fly Dubai, responsible for the company’s entire airport
operation. Mohsin has continued his studies and is keen to move further up the corporate ladder.
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Suad trained at nhi in 1997, graduating with an NVQ Level 1 in Food Production. She joined the opening team
of the Grand Hyatt Muscat in 1998 as a Commis Chef in the pastry department. In 2005 she returned to nhi as a
Kitchen Technician, and in 2007 joined the Ministry of Defence as Chef responsible for Arabic sweets.
In the future, Suad would like to run her own cooking classes.

expert training in Oman
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our belief
We believe passionately in our business, and endeavour to promote
a positive, energising, optimistic and fun environment for our staff
and students. We are further committed to serving our customers
and delighting our consumers through the quality of our products
and services. Through all of this we aim to change lives and motivate
people; resulting in the creation of a long-term and sustainable local
workforce.

Where we are now

Throughout nhi’s fifteen year history, our belief in what we do, and
our commitment to excellence, have shaped our way forward. We
are proud to have earned our reputation as a first class training
provider for the hospitality industry, with international standards of
training, accreditation and qualification.
Located in al Wadi al Kabir our bright, clean, modern institute
provides a pleasant and welcoming environment for students, staff
and visitors. The facilities mirror real work environments and a tour
of nhi on a normal working day reveals high levels of activity and
positive energy; students managing the reception area and guest
suites; trainee chefs and waiters serving the public in our training
restaurant; travel and tourism students working in our state-of-the
art computer labs; the closely-knit nhi team supporting and supervising learners throughout.
We take pride in the top quality products and services that we

our credibility
provide for our learners and we have robust quality assurance
processes in place, to ensure that we maintain the highest standards.
We offer a comprehensive range of support functions for our
students, including English language training, student welfare and
support staff, and counselling services. These mechanisms support
students during their time with the Institute and aim to ensure that
they have a successful learning experience and smooth transition
into employment.
By providing skilled, job-ready employees who are passionate
and committed to doing the best job for their employers, we have
had a significant impact on the development of Oman’s human
resources. We are extremely proud to have trained more than 5,000
students for employment, many of whom have risen through the
ranks to senior positions in some of the world’s most prestigious
organisations. Some of our success stories are featured on the following
pages and others can be seen on our website www.nhioman.com

training methodology and ultimately world-class, work-force ready
graduates.
As an ISO 9001:2000 certified company, we have an established
Quality Management System in place, which further demonstrates
our credibility and which drives our quest for continuous improvement.
We pride ourselves on our innovative learning approaches and
continue to devote significant resources to developing our infrastructure, resources and facilities. By investing in the latest Information
and Communication Technology we ensure that students master
those systems and tools critical to their professional success.
Anticipating a rising demand for quality food safety training, we
have formed a strategic partnership with Johnson Diversey Consulting
(JDC) Dubai, to offer high end training products and certifications in
Food Safety through our newly established Food Safety Academy.
Our ability to adapt to changes in the external environment and
to deliver innovative products contributes to our reputation as a market
leader. We will build on this reputation and will continue to develop
fresh approaches to meet the changing needs of local and regional
businesses.

Our Ambitions

Build on our success to date, in future design and delivery of
our programmes
● Increase engagement with employers, to maintain the relevance
of our training provision and to increase knowledge transfer
● Encourage mentoring by actively promoting graduate
success stories.
●

We are committed to embracing a quality assurance culture and to
driving and fostering a “continuous improvement” credo in everything
we do. Never satisfied, always innovative. We are further committed
to linking ourselves to the latest international standards of our business
and to ensuring that we are at the cutting edge of innovation.

Where we are now

At nhi, we define credibility as the belief and trust that is placed in
us by others.
We have firmly established our credibility in the market by sourcing
the right mix of international qualifications appropriate to local market
needs. We are an approved assessment and training centre for a
number of internationally renowned and respected authorities,
including City & Guilds (UK), the Hospitality Awarding Body (HAB,
UK), the Chartered Institute of Environmental Health (CIEH, UK),
International Air Transport Association (IATA, Canada), American
Hotels and Lodging Association (AH&LA, US) and CabinCrewDirect
(CCD, UK). Each of these awarding bodies enforces rigorous on-going
approval and assessment of nhi, thus assuring quality, advanced

SUCCESS STORY – Andy Healy

We are keen to capitalise upon our excellent reputation and to expand
our influence to the benefit of learners, the local community and the
hospitality sector.
We will –
● Use our Quality Management System as a basis for ensuring
continuous improvement
● Continue to earn the respect, cooperation and custom of the
local and national business community
● Continue to stay abreast of industry trends, both regionally
and internationally
● Secure strong external and professional endorsement for the
quality of our products and services
● Work with government bodies to influence national debate
and policy development
● Embrace change and contribute positively to the nation’s
development
● Work with the relevant Government bodies towards attaining
college status and offering higher education products.

SUCCESS STORY – Adil Al Balushi

Andy trained at nhi in 2005, successfully completing an NVQ Level 2 in Food Production. After graduation he
worked as a Chef at several five star hotels in Muscat, and also gained international work experience in Spain.
He returned to Muscat in 2009 as a Demi Chef de Partie at the Chedi Hotel. Andy aspires to work in the
entertainment industry as a TV Chef.
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Adil completed his NVQ Level 1 Bellboy in Front Operations at nhi in 1997. Joining the Hyatt Hotel in 1998 as a Bellboy,
Adil went on to demonstrate his versatility in a number of roles, both at the Hyatt and at other well-known hotels.
He gained experience as Income Auditor, Night Auditor, Banquet Salesman, Gym Instructor, Duty Manager and Assistant
Front Office Manager. He returned in 2008 to his first love – the Al Bustan Palace Hotel – as Assistant Front Office
Manager. He would like to further develop to become a General Manager, and eventually to open his own business.

expert training in Oman
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our integrity

our customers

We are committed to conducting all phases of our business with the
highest standards of ethics and morality.

We are committed to improving our customers’ expectations, so as
to merit a volume of business equal too, or exceeding that enjoyed
by our competitors. To giving our customers what they want, not
what we think they want or would prefer them to want. To delivering projects, products and services on time, within budget and in
compliance with the customers’ specifications. To fostering nonconfrontational contract relations with customers and to exceeding
customer expectations safely, efficiently and profitably.

Where we are now

At nhi, we believe that our integrity is reflected at all levels of the
organisation.
As a public company, we are overseen by an elected Board of
Directors that maintains high standards of corporate governance
and is committed to following best business practice, whilst
responding to the needs of all stakeholders. The company’s financial status is open and transparent, and audited accounts are published in our annual report.
Our integrity is openly tested and demonstrated on a daily basis.
Decisions are based on merit and performance, and are not unduly
influenced by personal relations. We often choose a difficult course
of action because of our belief that it is the ‘right thing to do’.
Our strictly enforced systems of assessment, and internal and
external verification are indications of the integrity of our academic
processes. Whatever the external pressures, we sustain all the necessary costs and infrastructure to provide quality training services.
With our staff as role models, learners are guided not only to
achieve success in their chosen training programme, but also to
develop positive attitudes, important life skills and a strong work
ethic.
We have a strong sense of social responsibility, which is evident
in our support for local community groups and the underprivileged.
Through our training restaurant, we annually raise money for our
chosen charity ‘Early Intervention for Children with Special Needs’.
We have also raised money for the 40/40 fund, established to fund
the training of forty young Omanis and set up as a gift from the
British community to his Majesty Sultan Qaboos bin Said.

Where we are now

We greatly value the positive relationships we have developed with
employers throughout the region and have worked hard to remain a
provider of choice.
The development of our portfolio continues to be driven by the
needs of our customers, and we continually seek strategies to
exceed their expectations. We listen carefully to what they want and
then use our expertise to develop the best solution to help them
achieve their business objectives. We can provide on-site, full-time or
part-time, day-release, evening or mentor-based training programmes.
These can be designed to meet the unique requirements of any
employer or customer, whether Government-funded trainee,
employer-funded worker or privately funded student.
Our trainers conduct on-site visits for all work-place based students; visiting hotels, catering establishments and other businesses
throughout the Sultanate. This not only ensures individual followup and personal attention to the students, but fosters meaningful
relationships with employers to reveal insights into industry needs
and concerns.
To further strengthen our links with employers we have established the Work Based Learning Unit, headed by one of our most
experienced members of staff. This unit co-ordinates student activity when they interact with their future employers. It also enables us
to keep abreast of structural and personnel changes in the industry.
In order to better serve our customers, we have recently introduced an Employer Web portal, on which employers can check
daily attendance and monthly reports of their trainees. We also
maintain an extensive database, from which employers can select
suitable trainees.
Our strong, established links with business are essential contributors to the success and relevance of our training programmes, and

Our Ambitions

Continue to respond to our clients’ needs, whilst being
transparent in our business dealings and aware of obligations
to our shareholders
● Maintain our high standards of training, assessment and
verification
● Continue in our support for local community groups and the
underprivileged.
●

SUCCESS STORY – Fahad Al Balushi

Our Ambitions

● Further strengthen our engagement with employers, to maintain
the relevance of our training provision
● Continue to embed progression and employability throughout all
areas of the curriculum
● Encourage employers and industry workers to visit our facilities
and engage with learners.

SUCCESS STORY – Haroun Al Balushi

Fahad graduated in 2002 with an NVQ Level 2 in Front Office Management and joined nhi’s Customer Service
section as an Administrator. Over the years he also worked in Welfare and Administration and as Sales Executive.
Fahad has a passion for filming and production and in 2008 moved on to pursue his dream. He is currently
working in Human Resources for Arabian Contracting and also as a trainee presenter for Oman TV.
He would eventually like to run his own production company here in Oman.
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to the development of industry accepted students.
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In 2004 Haroun completed an NVQ Level 2 in Food Preparation at nhi. For two years he worked at Shangri-La Barr Al
Jissah Resort and Spa as a Commis Chef, during which time he underwent training in Malaysia. He then worked at
the Noodle House and at the Grand Hyatt Hotel Muscat as a Demi Chef de Partie. In 2009, Haroun joined nhi as a
Kitchen Technician and is working towards becoming a Chef Instructor.

expert training in Oman
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our people

efficiency and productivity

We are committed to constantly improving the calibre of people at
all levels of our organisation, with the objective of having the best
team in each of our fields of business. We are further committed to
applying a policy of non-discrimination in employment and promotion; merit and experience alone should govern, and all shall have
equal opportunities irrespective of race, colour, gender or creed.

We are committed to continually improving our systems, methods
and facilities; enabling us to lower our costs and improve our quality,
thus allowing us to match or better our competitors. We are further
committed to expanding our existing businesses and to entering
new activities whenever the undertaking appears wise and the
investment sound, in relation to the financial condition of the company.

Where we are now

Where we are now

Our multi-national team of dedicated and caring individuals is central to nhi’s success to date.
Continuing professional development of our human resources –
both Omani and expatriate - is a high priority, and contributes to
enhanced learner experience, effective succession planning and a
motivated team.
We encourage internal promotion and we are pro-active in developing our Omani workforce; to enable them to assume more responsibility. We are delighted that a significant number of our professional team are nhi graduates who have returned to us after gaining
industrial experience.
We have devoted considerable time and resources to following
the prestigious Investors in People (IiP) scheme, which provides an
international benchmark of excellence for the value placed on
human resources within an organisation. We are proud to be the
first private sector business in Oman to have attained the IiP standard. Through a vigorous externally audited system, and with commitment of all levels of staff, we continue to maintain this prestigious honour.
We have an established peer support network, headed by a
group of Team Leaders, that facilitates the sharing of new developments and best practice.
We have an active learning and development programme,
aligned to our business goals, and to the professional goals of our
team. In addition, every member of staff has a personal learning and
development plan that aims to further develop the skills and knowledge they require to make a positive and sustained impact on our
institute.
We solicit ongoing feedback from our people, through regular
team meetings and through a staff satisfaction survey; enabling us
to further improve our human resource practices.
We are strongly committed to equality and the nhi team is fully

aligned with the company’s philosophy and values.

Our Ambitions

The creativity and flexibility of our staff will be a key driver for our
future success in an environment of growing competition and financial
pressure.

Our Ambitions
●
●
●
●
●
●

Use our Quality Management System as a basis for
continuous improvement and increased efficiency
Identify potential additional markets for expansion of
our activity
Diversify commercial activity towards the maintenance of
financial security
Identify new funding streams that may be accessible to the
Institute to support additional activity
Further embed entrepreneurship within our ethos,
encouraging staff to identify opportunities for commercial
activity or expansion
Explore new uses for our training facilities during
off-peak periods.

During the planning period we will:
● Continue to invest in the development and support of all staff
● Align roles and structures with organisational priorities on an
ongoing basis
● Equip staff to deal effectively in an environment of
collaboration and change
● Promote health, well-being, confidence and recognition
in our staff
● Continue to develop our attractiveness as an employer of choice

SUCCESS STORY – Fuad Al Hinai

SUCCESS STORY – Faris Abdullah Mohammed

Fuad began his career as an Apprentice Chef at the Al Bustan Palace Hotel and completed his culinary qualifications
at nhi. He worked in a series of positions at the hotel, before leaving for France to continue his training at the
Chateau de Germigney. In 2003 he joined Gulf Air as Sky Chef, gaining a wealth of experience around the network
for three years. He then returned to the Al Bustan Palace Hotel as Sous Chef. Today he manages the food
production section at the Oman Air Catering Unit.
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As an ISO 9001:2000 certified company, we are committed to efficient
and effective processes.
Whilst our financial processes are robust, we currently face significant
challenges due to delayed payments and obstacles in the system for
allocating government-funded trainees.
Operating within this context of constraints and sustained pressure, we will continue to develop innovative practices to ensure the
most efficient allocation of staffing and financial resources, to areas
where they will generate the greatest benefit.
We will continue to diversify our revenue base by re-inventing our
core products and tailoring them into short courses to suit the
changing market needs. We have recently launched the ‘Fast Track’
programme, in which trainees are funded directly by employers.
We recognise the rising demand for skilled manpower at supervisory and management levels. We successfully deliver a Hotel
Management Diploma programme, under the auspices of the
Educational Institute of the American Hotel and Lodging
Association. We have also recently been approved to offer a Higher

National Diploma (HND) in Hospitality Management. As part of our
plan to offer a wider range of higher education products in hospitality
and tourism, we are actively working towards gaining college status.
We will also continue to diversify the skills of our team, so that
they can deliver a variety of subjects and by doing so, not only
develop themselves, but also our products. We encourage the team
to identify business opportunities, and we seek their input when
developing our annual business plan.
We are committed to maintaining our long term sustainability, in
order to support our strategic aspirations, whilst continuing to deliver
first class learning and training.

expert training in Oman

Faris trained at nhi in 1998 for the NVQ Level 1 in Food and Beverage Service, and then joined the Radisson SAS
Hotel, working in a number of roles and rising to the position of Outlet Manager. He went on to work for Tawoos
as an Assistant Manager and then joined the Grand Hyatt Hotel Muscat, eventually becoming Outlet Manager
of the Entertainment Centre, in charge of three Food and Beverage outlets. Fahad is currently enrolled on
the AH&LA Hotel Management Diploma course at nhi.

expert training in Oman
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health, safety and the environment

The customers

We are committed to driving and fostering a strong Health, Safety and
Environment culture throughout our organisation. To protecting the
health and safety of our people and activities and all those affected
by our activities. To protecting the environment, minimizing wastage
and pollution and ensuring efficient use of natural resources; providing
a safe and healthy workplace for our employees and customers both
internal and external.

I would like to say how much I have enjoyed going to nhi,
especially ‘The Classroom’ restaurant....I will continue to sing your
praises and I think you’re one of the best kept secrets of Muscat.
Regular customer, on leaving Oman
It was a really first class occasion. The food was excellent – well
prepared and very well presented...we were most impressed with
the service and attention provided by the waiters.....Our
congratulations again to your teaching staff and to the students
themselves. They have a great deal to be proud of.
Guest at the Gourmet Night

Where we are now

At nhi we are proud to have developed a safe, healthy, environmentally-friendly culture, and we aim to instil positive values throughout
the institute. Our strong commitment to Health, Safety and the
Environment (HSE) is an integral part of our success and achievements to date.
We provide new staff and students with a thorough HSE induction,
and HSE is a core component of our training programmes.
We aim to promote the health and well-being of all our people.
Learners benefit greatly from the services of our student welfare and
support staff, and counselling services are available for those with
personal issues.
Whilst recognising that long working hours are the norm in the
hospitality industry, we seek to encourage a healthy work-life balance in our staff. We have recently introduced a training credit system, whereby staff can earn time off for completing key learning and
development activities.
We ensure that those students training in our real work environments develop safe practices that will endure throughout their working lives. We also deliver first-class HSE training and development
to the wider community. We are at the forefront of the country’s food
safety training, offering food hygiene, food safety management and
HACCP courses to local businesses. We are proud to have launched
the country’s first Food Safety symposium in 2009. Through our
NEBOSH qualified HSE Instructor, we deliver open programmes in
Occupational Health and Safety, and Stress Management.
We are strongly committed to the environment, and an environmental unit is included in all student programmes. We are the only
members in the Middle East of the ‘Clean up the World’ organisation. Membership helps us to focus on recycling and protecting the
environment, and we regularly organise local activities such as beach
clean ups.

I am writing to express our gratitude for the extremely professional
catering...provided at the Queen’s Birthday Party held at the
British Ambassador’s Residence.... About 400 people attended
this event, including prominent British citizens and Omani
nationals. All of the nhi personnel involved...were exemplary and
thoroughly professional in their conduct.
HE Noel Guckian - British Ambassador

Where possible, we source local, recycled and environmentallyfriendly products. We are committed to operating in a sustainable
manner across the company and will work with our learners to highlight
the benefits that sustainable practices can bring to our community.

Our Ambitions

Continue to demonstrate HSE best practice across the
organisation
● Ensure compliance with local and international legislation
● Continue to develop and upgrade our HSE training products, in
line with industry developments
● Embed sustainability and the intelligent use of resources
throughout our institute practices.
●

SUCCESS STORY – Nadiya Al Hinai
On completing her NVQ Level 2 in Front Office at nhi in 2005, Nadiya worked at Shangri-la Bar Al Jissa Resort and Spa,
rising through the ranks to her current position as Service Leader, Front Office at the Al Husn Hotel. She had four
month’s work experience at the busy Traders Hotel in Dubai, and she is looking forward to attending the Shangri-La
Academy in China. She aspires to become a Director of Rooms.
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The employers

nhi provides good quality training and therefore is our first choice.
Royal Air Force of Oman - Officer in Charge of Training
nhi itself, I believe, is a great opportunity for young Omanis who
want to have a career in the Hospitality field. Their courses are
well designed, well planned and organised. I believe the young
students could not have a better start to their career.
Jean Luc Amman - Executive Chef, Al Bustan Palace Hotel
...it seems that nhi students have more confidence than the
average young person that we hire to work at our reception desk.
In general, their English skills also appear to be stronger
than our other recent hires.
Al Hayat Polyclinic - Financial Controller

Housekeeping staff were excellent.
Guest staying in the Al Daleh suites

nhi is providing its students with a good mix of education and
hands-on experience to kick-start a career in the local hotel
business. The teachers of nhi have international working
experience in first rate hotels, which is essential to ensure that the
students learn from tutors who actually had worked in the field
and know the challenges.
Chris Franzen, General Manager - Grand Hyatt Hotel, Muscat

The awarding bodies

The staff

The students

When I came here my life changed completely. I’ve had a lot of
training and every day I learn something new. I’m very happy,
with a good job and good people.
Adil Al Subhi - Housekeeping Instructor

A very thorough assessment programme by all members of staff.
The staff at nhi have a strong work ethic and have excellent
understanding of NVQ and the assessment and verification
process.
Visit report by External Verifier, City and Guilds

When I came here six months ago I couldn’t write a letter in
English and now...I’m a qualified receptionist. nhi changes lives.
Receptionist student on his final day of training

I like the variety – always new students with new ideas. I change
my teaching style depending on the group. I’m getting wiser, and
this experience will help with my career development.
Mustapha Al Balushi - Food & Beverage Service Instructor

My time at nhi has helped me so much in my career, from the
receptionist skills that I learnt, to project and team work. Also, the
way nhi helped make my transition from an all-girls high school to
a mixed class was so comfortable and nurturing.
Zainab Al Barwani - Graduate

expert training in Oman
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moving forward: 2011 - 2015
Oman's hospitality and tourism industry continues its rapid development, reflecting the global rise in tourism and the government's
long-term plan to diversify the nation’s economy. The World Travel
and Tourism Council (WTTC) expects Oman’s tourism sector in
2010 to have the highest growth in the Middle East and the thirdhighest growth in the world.
The next five years will see extraordinary developments. At present, 16,507 people, 48% of them Omani, work in the sector; in
hotel and airline companies, travel agencies, car rental companies
and restaurants. By 2015, the number of available hotel rooms is
expected to rise from 10,747 to 26,492 and it is estimated that this
will create 19,000 new jobs. As Omanisation targets rise to 80%
throughout the industry, the majority of these positions will be taken
by local citizens.
Whilst these figures point to a huge demand for skilled hospitality workers, the number of established, local training providers is
limited. It has been estimated that the industry’s pent up demand
for new training graduates would permanently overfill the training
capacity of both nhi and its main competitor, the governmentowned Oman Tourism College (OTC).
Despite the industry’s rising manpower requirements, and Oman’s
shortage of hospitality training providers, nhi operated below capacity
in 2010. The institute faced significant financial challenges, largely
due to delays in the systems and processes which allocate and
finance government-funded trainees.
In spite of these challenges, and thanks to continued support from
stake-holders at the highest levels, we have continued to provide
first-class training, without compromising our core values.

banks, health centres, insurance companies and retail outlets. We will
also explore new markets, such as the emerging demand for trained
Omanis in the wider Gulf region.

● Secure college status
We will continue to work closely with government bodies and strategic
partners to obtain college status. As well as further enhancing our
reputation and credentials, this would enable us to offer higher education programmes and to secure alternative funding streams.
We foresee significant numbers of Omanis rising into management
and supervisory positions throughout the tourism sector, and we will
be in a strong position to offer them relevant qualifications. A market
survey that we commissioned in 2009 confirmed that there is sufficient demand for higher education, and indicated that many of
those already in employment would seek a part-time study mode in

order to upgrade their qualifications.

● Develop our facilities
We aim to maintain our position as market leader in hospitality
training. To achieve this, and in view of fast growing manpower
requirements and current shortfalls in training places, we predict a
future need for larger training premises. We will explore options for
expansion during the planning period.
One option is to relocate to larger, more accessible premises. We
already have architectural plans and dedicated land for a building
that would accommodate 1000 trainees a year, with a larger Real
Work Environment, more classrooms and an adjacent student hostel.
A second option is to integrate nhi into a much larger facility, such
as a training hotel, an educational campus or a PAC (Permanent
Accommodation for Contractors). Such facilities would provide a large

customer base and Real Work Environments (kitchens, restaurants,
housekeeping areas and so on) for nhi trainees.
Any project requiring such large capital investment would require
detailed analysis. It would also be closely linked to a long-term,
coherent and transparent government strategy regarding the funding
of vocational training.
Today, Oman is at a crucial stage in the development of its hospitality sector. Whilst plans for growth are ambitious, it will take
sustained effort, from business leaders, relevant government bodies
and major training providers to make the country’s burgeoning
hospitality industry a force for good, for all its citizens. Oman’s
hospitality and tourism industry has come a long way in the past
few decades and it has an exciting, but challenging road ahead. Our
team at the National Hospitality Institute looks forward to being an
integral part of this journey.

We remain optimistic for the future, and the following
objectives underpin our strategy for the next five years:

● Operate at full capacity
We will strive to operate at full capacity, in order to secure our financial
health and long term sustainability. To do this, we aim to strike an
effective balance between government-funded and private business.
We will continue to press for faster and more effective administrative processes in relation to government-funded vocational training
programmes. At the same time, we will explore opportunities for
increased corporate and individual customer business. We will look
beyond the hospitality sector, to customer service industries such as

SUCCESS STORY – Sameer Al Hassani

SUCCESS STORY – Sadam Al Adawi

Sameer trained at nhi in 2004, completing an NVQ Level 1 in Bell Service. On graduation he worked for the
Shangri-La Barr Al Jissah Resort & Spa, completing his on-job training in Dubai. On his return to Muscat he rose to
become Service Leader, Concierge. 2008 saw him travel to China to attend a 20-day programme at the Shangri-La
Academy. Sameer would like to build his career within the Rooms Division and to one day have his own hotel.
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Sadam trained at nhi in 2002, completing an NVQ Level 2 in Housekeeping Operations. Soon afterwards he joined the
Golden Tulip, Khasab as a Room Attendant, and swiftly rose to Supervisor. As part of his development plan he spent
five weeks in Abu Dhabi, Dubai and Bahrain, which helped when he became Assistant Housekeeper at the Golden
Tulip, Dibba. In 2008 he returned to Khasab as Head Housekeeper and in 2009 took up his position as the first male
Omani Executive Housekeeper at the Ibis Hotel in Muscat. Sadam aspires to become a General Manager.

expert training in Oman
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nhi corporate plan 2011 - 2015

nhi corporate plan 2011 - 2015

our belief
our credibility
our integrity
our customers
our people
efficiency and productivity
health, safety and the environment

SUCCESS STORY – Issa Said Mansoor Al Hamrashdi

SUCCESS STORY – Adil Al Subhi

Issa trained at nhi in 1993 and competed an NVQ in Food Production. Since graduation, Issa has been exceptionally
successful in the culinary world, holding several senior positions in the Gulf region, including Saudi Arabia and
the UAE, before returning to Oman. He has become a celebrity chef, with wide appreciation of his creations at Left
Bank Lounge and Ubhar Restaurant in Muscat. He is also a presenter on Oman TV and is currently pursuing
a new role as Senior Chef Manager at the Royal Officers’ Club.
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Adil completed the NVQ Level 1 in Housekeeping at nhi in 1998. He was hired by the Golden Tulip (then known
as the Seeb Novotel Hotel) as a Room Attendant and was promoted to a supervisory position after three years.
In 2008 he completed the AH&LA Hotel Management Diploma at NHI and joined nhi as a Housekeeping
instructor in 2009. He is keen to further develop his skills in his chosen career.

expert training in Oman
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