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The hospitality sector is a key sector within the South East region. 
It has been experiencing difficulties in relation to attracting, 
educating and training staff which have been exacerbated by 
the Covid19 pandemic. The South East Regional Skills Forum 
agreed to conduct a review of the hospitality sector in relation 
to recruitment, education, internal training, development and 
progression and retention in 2021. The intention was to develop 
recommendations that would support the industry to become 
more attractive to employees and to support the education, 
training and development of staff within the industry.

This is in line with the Government’s stated aim to have a vibrant 
tourism sector that:

 makes a contribution to employment across the country;

 is economically, socially and environmentally sustainable;

 helps promote a positive image of Ireland overseas;

 is a sector in which people want to work.

I am delighted that the hospitality industry and the education 
and training providers in the South East have come together to 
contribute to this review and to agree a set of recommendations 
for education, training, staff development and retention. These 
recommendations, if widely implemented, have the potential 
to transform the hospitality sector in the region by positioning 
hospitality as a career of choice offering rewarding and fulfilling 
careers to existing and new staff.

I encourage all concerned to work together in a spirit of 
cooperation to achieve this aim for the benefit of the sector and 
the wider South East region.

Laurence Conroy 
Chairperson, South East Regional Skills Forum

Boardroom at Faithlegg House Hotel, County  Waterford
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Introduction



The review comprised of a series of 22 detailed and lengthy 
industry interviews with the proprietors / managers of 30 hotels 
and restaurants across the South East. There was also a series 
of interviews with industry representatives including the Irish 
Hotels Federation and the Restaurants Association of Ireland 
and the Vintners Federation of Ireland. The education and 
training providers were also consulted. Thereafter a set of draft 
recommendations was compiled for consideration by industry 
and the education and training providers. The final document 
was approved by the South East Regional Skills Forum on 24th 
November 2021.

Mr Jim O’Brien was engaged to conduct the various 
interviews between July and October 2021 and evaluate 
the feedback. He also provided invaluable insights and 
input for the compilation of this document.

The hospitality sector in the south east is of enormous socio-
economic importance to the region. It has significant challenges 
relating to recruitment, education and training, staff development 
and retention, all of which have been exacerbated by Covid-19. 
This study involved extensive engagement with industry, 
representative bodies and education and training providers 
concerning these matters.

Collectively, a set of recommendations have been agreed to 
support the sector become more attractive to employees and 
support the education, training and development of staff within 
the industry.

The sector has stated that it needs to improve its image as 
an employer by providing all staff with training and upskilling 
opportunities in line with clear career pathways. Employers are 
willing to support and implement an array of education and 
training for staff as well as provide more acceptable working 
conditions.

Recommendations to achieve this include a new regional 
stakeholders committee to oversee progress, promotion of a 
Quality Employer Programme, better utilisation of specialised 
training facilities and closer cooperation with education and 
training providers across the region.
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The region has significant education and training facilities 
particularly suitable for the education and training of the 
hospitality and tourism sector. The hospitality and culinary 
facilities at Waterford Institute of Technology (WIT) in Waterford 
are world class regional facilities of education for the hospitality 
& tourism industry.

The Education & Training Boards within the region have 
developed a range of training and education centres that offer 
a wide array of education and training. These include bespoke 
culinary and hospitality training facilities in Tipperary, Kilkenny, 
Wexford and Waterford. Furthermore, there are extensive 
facilities throughout the region for education and training 
in ICT, business, sales & marketing and other disciplines 
relevant to the hospitality and tourism sector.

Allied to this there is a number of regionally based 
Skillnet Networks that are very responsive to industry 
training needs particularly for short courses.

There are approximately 90 hotels, 300 guest houses and bed 
& breakfast accommodation, 500 restaurants / takeaways and 
possibly 750 pubs located throughout the South East (SERSF 
estimate from own database and www.business.ie and Google 
searches). The vast majority of hotels, guest houses and B&Bs, 
restaurants and pubs are privately owned and family run 
businesses.

The level of employment for 2019 was 15,275 with 60% female 
(CSO QLF average for year excluding South Tipperary). By 
Q3 2021 the recorded employment in the sector was 18,500 
(CSO QLF). There has been steady recovery since then as the 
pandemic restrictions have been gradually removed.

In addition, prior to the pandemic, it is estimated that there were 
approximately 2,000 persons employed in ‘Recreation’ which 
includes visitor attractions, arts and entertainment, sports and 
outdoor activities.

Finally, ‘Travel & Tourism’ which includes air, ferries, rail, 
buses, taxis, vehicle hire and bikes, was estimated to employ 
approximately 2,300 persons (based upon CSO Census 2016 
analysis of detailed occupations).

In total, the hospitality and tourism sector in the South East has 
the capacity to employ 20,000 persons directly.
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Hotels and restaurants across the South East are 
predominantly small to medium sized enterprises that are 
either owner managed or run by professional managers. 
They are a dynamic and committed cohort of employers 
who, notwithstanding the heavy toll delivered by the 
Covid-19 pandemic, are committed to the industry and 
are optimistic about its future prospects.

The industry provides a wide array of career opportunities 
and progression pathways. Staff are employed as chefs 
(commis, chef de partie, sous chef, executive chef), 
waiting staff, bar staff, housekeeping staff, front of 
house staff, supervisors and managers. Support roles 
include sales and marketing, accountants and human 
resource personnel and other technical roles. 
While there is much attention on the lower entry 
level earnings within the sector, there is great 
opportunity for advancement and attractive 
earnings for progressive staff.

The industry widely acknowledges that the 
sector now has a very poor image in respect 
of the quality of employment and the career 
prospects it offers. This has been compounded 
by Covid-19. Widespread staff shortages have 
emerged due to Covid-19 and are continuing 
despite the reopening of the sector. Staff 
shortages are most pronounced in culinary roles 
as well as supervisory and management roles.

Employers have also acknowledged that standards 
within the industry have declined in recent years 
due to a reduction in the focus on training and 
staff development.

HOSPITALITY INDUSTRY TRAINING & EDUCATION REVIEWREGIONAL SKILLS SOUTH EAST

988

Observations and 
Recommendations



The industry continues to experience great difficulties in 
recruiting staff. Nonetheless, there is a belief that there 
are many people who would like to work in the sector 
and are very suited to working in the sector. Hotels and 
restaurants believe that there is a significant challenge to 
convince career guidance personnel, parents and young 
people themselves that there are many diverse, interesting 
and rewarding jobs and careers available in the sector. The 
general view of those interviewed was that it is industry’s 
responsibility to offer and present a more positive image of 
the sector.

Recommendations

 
The sector needs to improve its image as an 
employer and rigorously promote itself as offering 
diverse, interesting and rewarding jobs and careers.

 The sector needs to actively target specific cohorts 
who may be interested in employment in the 
sector including returners to the workforce, mature 
persons seeking new opportunities and persons 
seeking a career change and persons seeking 
consistent quality part time work.

Education and training are acknowledged as crucial to 
the future success of the sector. It was pointed out that 
through appropriate education and training staff become 
professional in their roles.

Employers were resounding in their view that the craft 
level approach that previously existed for staff training 
(previously delivered through ‘CERT’) was a successful 
model and preferable to the approach of full-time degree 
courses to educate and train staff for a range of roles 
within the sector, particularly for culinary and craft 
level roles. There was a prevalent industry view that 
candidates entering the sector with degrees from 
full time education lacked practical experience and 
often struggled to get accustomed to the working 
environment. The predominant view from industry 
was that their preference was for candidates 
to enter the sector through ‘further education’ 
programmes that have a strong vocational 
dimension.

However, feedback from higher education highlighted 
the significant professional work experience 
component of existing degrees within the region. They 
pointed to the trend of declining numbers of candidates 
pursuing full-time higher education in culinary and 
hospitality disciplines particularly at NFQ Levels 6 and 
7. Furthermore, state funding for such courses has 
declined significantly. Nonetheless, higher education 
has an important ongoing role to play in education 

1

2
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RECRUITMENT

Observations and 
Recommendations

EDUCATION



provision within the region. It is also accepted that the 
hospitality and culinary facilities at WIT in Waterford are 
state of the art education and training facilities of strategic 
importance to the sector.

Further education and training options from the region’s 
Education and Training Boards have grown significantly 
in recent years under ‘Skills to Compete’ and ‘Skills 
to Advance’, apprenticeships (e.g. the commis chef 
apprenticeship), traineeships and other specific skills 
training. However, industry support for such programmes 
has been below the expectations of the education 
providers in recent years.

Industry strongly endorsed the accreditation of courses 
as it enhanced the value of education and training for the 
learner.

Recommendations

 Industry needs to support the existing and new 
apprenticeship programmes for culinary roles.

 Industry is calling for more short duration courses 
that can be aggregated to achieve recognised 
qualifications with clear progression pathways.

 WIT’s ‘hospitality and culinary’ facilities in Waterford 
should be available to the regional ETBs for agreed 
shared access for their relevant programmes. This 
will also facilitate learner progression to Higher 
Education courses.

 Industry wants education to include a mix of theory 
and practical training and will support learners with 
placement opportunities.

 Employees attending training in lieu of work outside 
the workplace should be paid by their employer for 
that time.

 Establish a standing committee made up of 
representatives from industry, higher education, the 
ETBs and Skillnets who can meet at least twice per 
annum to review appropriateness of provision & 
progression pathways. It should also endeavour 
to avoid unnecessary duplication of education 
and training provision.

2
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On-the-job training is seen by industry as an integral 
part of staff development. This usually commences with 
induction training followed by any necessary mandatory 
training (HACCP, manual handling, etc.). Thereafter, on the 
job training typically involves experienced staff providing 
informal training to inexperienced staff.

However, the study revealed that on the job training in the 
sector is often inadequate and in numerous cases, non-
existent. Nonetheless, there was general acceptance of 
the that ‘In house’ training including proper induction is 
essential to achieving a successful business.

Recommendations

 Industry should take more responsibility for 
scheduled regular in-house training, supported by a 
workbook for each department.

 Explore the development of standardised training 
manuals/Statements of Practice (SOPs) as an online 
resource for employees.

 Employers should develop and maintain ‘Personal 
Development Plans’ for all employees as a support 
for their staff development and training.

 All employees should be able to earn and receive 
digital badges, approved by their employer, for skills 
and competencies that they have attained in the 
workplace. This will enhance the status of all roles 
within the industry and encourage retention and 
progression.

The hospitality sector has typically provided significant 
opportunities for early progression for interested and 
progressive staff. There are many opportunities to progress 
from entry level roles to more rewarding roles across 
culinary, supervisory, support functions and management. 
This is a strong selling point for the sector.

Feedback from employers revealed that many staff are 
being promoted to roles e.g. supervisors / managers 
with insufficient education & training. They also reported 
a shortage of experienced supervisors and managers 
arising from the impact of the pandemic.  

Recommendations

 Industry should provide clarity and support 
for progression and identify career paths for 
all staff.

 Industry should engage with their local 
education and training providers to access 
support for upskilling staff to support 
development and progression.

1
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Staff retention is an important measure of how successful 
or otherwise a sector is at delivering good quality and 
sustainable employment. Achieving high staff retention 
rates is also economically rewarding for employers as 
recruitment costs are lowered, the benefits of education 
and training are realised and the quality of service is higher. 
Additionally, the demands on management are lessened as 
experienced staff require less supervision.

Employers across the region noted that staff retention 
is the responsibility of each employer and progressive 
employers have better staff retention rates. They 
also agreed that the provision of education & training 
opportunities for staff improves retention rates.

They also observed that employees value:

 Respect from their employers

 The status that a skilled role can confer

 Job security and career progression for themselves 
and their families.

 Flexibility relating to working hours.

Employers acknowledged that:

 Their industry has often been poor at staff 
development, leading to low retention rates.

 Conditions of employment for staff are often poor.

Recommendations

 Employers should be encouraged to sign up to a 
‘Quality Employer Programme’ based upon the IFH 
QEP Programme. This should be made available to 
all employers in the sector in the region and piloted 
in 2022.

 Employers should provide greater flexibility & 
consider innovations such as 4 day week / alternate 
weekends off etc. for staff.

 Employers should also provide and highlight 
other staff benefits where feasible.

 Staff performance reviews should be 
department specific and act as a support 
for staff development and retention. They 
should be aligned with individual ‘personal 
development plans’.

2
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be part of our quest to identify that 
trait in employees and acknowledge it 
for the industry’s sake.

The extra costs for any change for 
the better in current HR practices, 
especially for micro-enterprises, must 
be looked at and plans put in place 
to have fewer well trained and higher 
performing and productive staff, 
serving more people effectively by 
up-selling and yielding as quality of 
product and service improves.

These views and observations may 
be read and dubbed ‘aspirational’ – 
however, I see them as a ‘statement of 
direction’ for a realistic and attainable 
“Opportunity for New Thinking”.

Businesses randomly selected 
from five counties took part in the 
interviews and made this review 
possible. Valuable insights were 
also supplied by educators and 
experienced industry leaders. I wish 
to extend my personal thanks to you 
all for the time and motivation you 
have given to the review team. So, 
with great “joy in my heart”, it was 
a privilege talking with you all being 
part of that team.

The hospitality sector interviews have 
demonstrated that the appetite exists 
for immediate change around how 
we attract and manage employees 
to carry the hospitality torch for 
each hospitality business of “The 
Sunny Southeast” brand. It is my 
guess that not every business will 
get involved initially, so it will be up 
to those motivated to effect change 
to progress the recommendations 
and initiatives most of you spoke so 
passionately about in your interviews. 
For those willing to think and act in 
establishing the new, exciting, and 
adventurous approach to attracting, 
recruiting, and retaining great 
people for hospitality, please do it 
for the ‘Sunny’ element of the brand 
so everyone will get a tan. Is your 
next employee going to come from 
one of your competitors? Would 
it not be reassuring to know that 
such employees, who wishes to 
change employer to gain a varied 
and progressive experience at 
your property and improve their 
employability, would have the 
relevant accredited and documented 
education, training, skills, and 
experience?

The review will tell you all about the 
issues and the recommendations 
proposed. Is this not what we 
needed to spur us collectively to 
change? How the sustainable change 
leadership is managed is the key 
to realising the vision, and in the 
interviews, industry has demonstrated 
that you know this already. We must 
present a robust and attractive 
proposal to current and especially 
new employees. In my view the 
industry image and pre-recruitment 
proposal must attract and convince 
applicants that any job, from part-
time seasonal to full-time permanent 
varied careers, can accommodate 
the employee’s emotional as well as 
financial and other needs. I believe 
‘The Road Show’ approach can start 
this where a few of the local personal 
success stories, from the thousands of 
our great employees, are told.

As we all know, those employees in 
Hospitality who serve the internal 
and external customer, must have 
the natural ability to serve with ‘joy 
in their heart’. This special ‘X-Factor’ 
cannot be determined by a certificate, 
diploma, or degree, and it must also 
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Jim O’Brien, a hospitality veteran, commenced his career 
at Kelly’s Resort Hotel and Spa in his native holiday resort 
village of Rosslare.

He is a graduate of Shannon College of Hotel Management 
and holds an Associate Degree in Science with a major in 
Hotel and Food Service Management, from Manchester 
Community College, Connecticut, USA, where he also 
worked as an F&B Supervisor trainer in the classroom and 
applied college facility.

He worked in Industry in USA, Germany, England and 
several locations in Ireland. His final eighteen years in 
industry were with The Jurys Doyle Hotel Group plc as one 
of the team of General Managers.

Training and development in hospitality has always been 
a key focus in his management vision and purpose of 
creating and maintaining guests. For a number of years 
after retirement he was a guest Applied Seminar Facilitator 
with the Swiss Education Group based in Montreux which 
has seven third level hospitality management colleges in 
Switzerland including the Cesar Ritz Colleges and Culinary 
Arts Academy Switzerland in Lucerne.
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Waterford Institute of Technology

Title Level Duration Delivery

BA (Hons) in Hospitality Management 8 4 yrs Full-time

Higher Certificate in Arts in Hospitality Studies 6 2 yrs Full-time

Higher Certificate in Business in Tourism 6 2 yrs Full-time

Springboard - Certificate in Culinary Skills 6 1 yr Blended – onsite and online

Springboard – Bachelor of Arts in Culinary Arts 7 1 yr Blended – onsite and online

Higher Certificate in Arts in Culinary Arts 6 2 yrs Full-time

Bachelor of Arts (Hons) in Culinary Arts 8 4 yrs Full-time

Institute of Technology Carlow

Title Level Duration Delivery

Bachelor of Science (Hons) in Tourism and 
Event Management

8 4 yrs Full-time

Bachelor of Science in Tourism and Event 
Management

7 3 yrs Full-time

Higher Certificate in Business in Tourism and 
Event Management

6 2 yrs Full-time

Higher Diploma in Business in Tourism 
Marketing

8 1 yrs Part-time

Tipperary Education and Training Board

Title Level Duration Delivery

50 Shades Greener - reduce your water; waste 
and energy costs

Industry 
Qualification

Online 8 Weeks

Barista Skills City & Guilds On Site 3 Weeks

Bartending City & Guilds On site 2 Weeks

Culinary Skills City & Guilds On Site 4 Weeks

Patisserie & Confectionary City & Guilds On site 10 Weeks

Primary Certificate in Food Safety EHAI On Site 2 Days

EHAI Covid-19 Training for Food Workers None Certified On site Half Day

Latte Art On Site 3 Days

Bread Pastry & Desserts QQI Level 3 On site 14 Weeks

Nutrition & Health Options - Cookery QQI Level 3 On Site 9 Weeks

Culinary Skills - Culinary Techniques, Menu 
Planning, Handling Food Hygienically, Catering 
Operations & Systems

QQI Level 4 On site 25 Weeks

Short Order Cooking QQI Level 4 On Site 20 Weeks

Tourism Visitor Care QQI Level 4 On site 7 Weeks

Customer Service QQI Level 5 Online 7 Weeks

Hospitality Operations Traineeship - 
Accommodation Techniques, Barista Skills, 
Food Preparation, Professional Bartending 
(Cocktails), Reception & Frontline Office Skills, 
Restaurant Skills

QQI Level 5 On site 52 Weeks

Developing Leaders in Hospitality QQI Level 6 Online 8 Weeks

Commis Chef Apprenticeship - Advanced 
Certificate in Culinary Arts

QQI Level 6 On Site 24 Months

National Tour Guiding Badge (Major) QQI Level 6 On Site 24 Weeks

National Tour Guiding Traineeship -   Irish Tour 
Guiding, National Tour Management, Irish 
Natural Heritage & Culture, First Aid Responder 
(PHECC)

QQI Level 6 On Site 29 Weeks

Diploma in Hospitality & Catering VTCT Level 1 On Site 52 Weeks
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Waterford and Wexford Education Training Board

Title Level Duration Delivery

Regional Tour Guiding 
Traineeship

QQI Level 6 Blended 537 hours 
20 weeks

Barista, Bartending and Food 
Service Skills Traineeship

City & Guilds  
Level 2/3

Classroom based 1031.25 hours 
33 weeks

Hospitality Supervision and 
Leadership Principles

NFQ Level 4/5 Classroom based 1031.25 hours 
33 weeks

Supervisory Management QQI Level 6 Online 60 hours 

Digital Toolkit (Optimise 
Sales and Marketing)

City & Guilds Level 
4 / NFQ Level 5

Online Variable

Step up and Grow 
(Management Development 
coaching and mentoring)

N/A Blended Variable

Culinary Arts supported 
Apprenticeships 

Level 6, 7, 8 Variable

Front Office Reception skills 
(Tourism with Business)

QQI 5M5011 - 
Tourism with 

Business

PLC-WCFE

In-Centre

Includes Placement

1 Academic Year

Full-Time

25 hrs per week

Catering Support & 
Hospitality Skills 

QQI 4M2805 - 
Catering Support

CTC Youthtrain

In-Centre 

Includes Placement

52 weeks Full-Time 

28 hrs per week

Employability Skills for 
Hospitality 

QQI 3M0935 - 
Employability Skills

CTC – WYTEC

In-Centre 

52 weeks Full-Time 

28 hrs per week

Tourism and Travel Industry 
Studies 

QQI 5M5011 - 
Tourism with 

Business

PLC-WCFE

In-Centre

Includes Placement

1 Academic Year

Full-Time

25 hrs per week

Professional Cookery QQI 5M2088 
- Professional 

Cookery

VTOS-New Ross

In-Centre

Includes Placement

1 Academic Year

Full-Time

28 hrs per week

Kilkenny and Carlow Education Training Board

Title Level Duration Delivery

50 Shades Greener - reduce your 
water; waste and energy costs

Industry 
Qualification

Online / On site Variable

Commis Chef Apprenticeship QQI Level 6 Training kitchen 2 years

Culinary Skills Traineeship QQI Level 4 Training kitchen Full time over 40 weeks/
Part-time as agreed with 

employer network

Developing Leaders for Hospitality 
and Tourism

City and Guilds Scheduled classes 
online

Part-time – scheduled 
in line with hospitality 

calendar

eCollege (includes MOS; Excel; 
Digital Marketing; Programming).

Various Self-directed 
learning online

Average commitment 
10 hours per week x 16 

weeks. 

Food and Beverage Traineeship City and Guilds Classroom Full-time over 32 weeks

Food and Beverage Traineeship City and Guilds Classroom Part-time – schedule to 
be agreed with employer

Hospitality and Tourism 
Supervisory Management

QQI Level 6 Scheduled classes 
online

Part time. Scheduled 
in line with hospitality 

calendar

ILM (Leadership and Management) 
e.g. Team Leadership; Supervisory 
Management

City and Guilds Online self-
directed learning 

& online tutor 
lead

Various

Menu Planning and Applied 
Nutrition

QQI Level 5 Classroom 2 days per week for 3 
weeks

National Tour Guiding Traineeship QQI Level 6 Classroom Full-time over 27 weeks

National Tour Guiding Traineeship QQI Level 6 Classroom Part-time over 52 weeks

Pastry Baking and Desserts QQI Level 5 Training kitchen 1 day per week over 10 
weeks

Patisserie and Confectionary Skills City and Guilds Training kitchen 1 day per week for 58 
weeks

Prepare for work in Hospitality Non Accredited Classroom Full-time over 3 weeks

Prepare for work in Hospitality Non Accredited Classroom One day per week

Train the Trainer (Training and 
Development)

QQI Level 6 Scheduled classes 
online

2 evenings per week over 
14 weeks 

1 evening per week over  
28 weeks
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Waterford Institute of Technology
Neil Quinlan
Head of Department of Lifelong Learning
Email: nquinlan@wit.ie

Institute of Technology Carlow
Eoin O’Brien
Lifelong Learning Manager
Email: eoin.obrien@itcarlow.ie

Kilkenny & Carlow Education Training Board
Mary Prior Butler
Training Services Manager
Email: mary.priorbutler@kilkennycarlowetb.ie

Waterford Wexford Education Training Board
Trevor Sinnott
Services to Business Manager
Email: trevorsinnott@wwetb.ie

Tipperary Education Training Board
Matthew Ryan
Training Services Manager
Email: matthewryan@tipperaryetb.ie

Wexford Chamber Skillnet
Therese O’Connor
Network Manager
Email: therese@countywexfordchamber.ie

Carlow Kilkenny Skillnet
Ashling Ward
Network Manager
Email: ashling@carlowkilkennyskillnet.ie

Waterford Chamber Skillnet
Tommie Ryan
Network Manager
Email: tommie.ryan@waterfordchamber.ie

Tipperary County Chamber & Skillnet
Eva Hartigan
Network Manager
Email: manager@countytipperaryskillnet.com 
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Appendix 2

Schematic of Funded Education 
& Training for Industry

Appendix 3

Education & Training Provider 
Contact Details

FULL-TIME STUDY

WORK & LEARN

PART-TIME COURSES FOR EMPLOYEES

Traineeships: 6 to 20 months, in-work training courses; levels 4-6; ETBs
Craft Apprenticeships: 4-year in-work, level 6; ETBs & IoTs
New Apprenticeships: multiple new areas; levels 6-9; ETBs & IoT

Springboard: funded upskilling courses; levels 6-9; IoTs
Skillnet Ireland: funded training for private business; all levels; Chamber Skillnet Networks
Lifelong Learning: multiple courses including evening, blended & outreach modes; levels 6-10; IoTs
Skills to Advance: training programmes tailored to employer skills needs; delivered by ETBs
Back to Education Initiative: training programmes for persons without Leaving Cert.; delivered by ETBs
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(ETB) ‘SKILLS TO ADVANCE’

Funded Education & Training for Industry

Craft Apprenticeships & New Apprenticeships :

Education and Training Boards (ETBs) :

ETB & Further Education (FE) College Courses :

ETB Traineeships :

Skills to Advance :

Skillnet Ireland - Funded Courses :

Springboard - Funded Courses :

Institutes of Technology (IoTs) :

www.apprenticeship.ie
kilkennycarlowetb.ie | tipperaryetb.ie | waterfordwexfordetb.ie
www.fetchcourses.ie
www.traineeships.ie and each ETB website
www.solas.ie/skillstoadvance and each ETB website
www.skillnetireland.ie
www.springboardcourses.ie
itcarlow.ie | lit.ie | wit.ie

www.regionalskills.ie
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Faithlegg House Hotel and Golf Club, County Waterford


