HOS PITA L I TY
A N D CATE RI N G

1
tmc.ac.uk/hospitality-catering

ABOUT
Are you looking for a future that
offers a fun and fulfilling learning
experience in an industry that’s
flourishing and bursting with fresh
ideas and opportunities? Then the
fast-paced, multi-billion-pound
hospitality and catering industry
could offer the perfect fit.

Not only will you learn from our team
of passionate industry professionals,
who collectively boast decades
of expertise, but through our
partnership with the renowned Chefs’
Forum, you could have weekly access
to the UK’s most inspirational culinary
experts, offering you the opportunity
to draw inspiration from some of the
country’s most experienced chefs and
hospitality professionals.

This sector is not for the faint-hearted!
But if you’re looking for a vibrant,
lively, challenging, and creative role
where hard-work reaps amazing
rewards and could potentially open
up a door to the world, then read on!

With a dash of creativity and splash
of invention, our state-of-the-art
training kitchens and restaurants give
you the perfect setting to practice
and hone your newly learnt skills and
techniques, as you deliver a firstclass culinary experience for paying
customers.

Opportunities within hospitality and
catering are widely diverse and the
ever-changing consumer trends
offer great scope for innovation and
personalisation with food, drink or
creating an experience.

You’ll transfer your learning to the
real world, where you get the
chance to experience first-hand the
thrills and spills of working life in a
prestigious hotel, busy restaurant or
at a national event.

Passion and customer service are
at the heart of this service industry.
Whether you’re looking for a front of
house role, creating a taste sensation
in the kitchens or organising and
delivering a memorable occasion, we
have a range of courses guaranteed
to whet your appetite.

“

It really is a five-star curriculum
experience in an industry that not
only has a history but a fast-growing
future.

There is no greater thing you can do with your life
and your work than follow your passions – in a
way that serves the world and you.
RICHARD BRANSON
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INDUSTRY
EXCELLENCE ACADEMY
FOR HOSPITALITY
AND CATERING WITH
THE CHEFS’ FORUM

We are so proud of our Industry Excellence Academy for Hospitality and
Catering in partnership with The Chefs’ Forum, we shout about it at every
opportunity. It has been developed to provide you with industry-standard
learning and invaluable work opportunities.
This unique academy for young, aspiring chefs in Greater Manchester and the
North of England offers you unrivalled access to the UK’s most inspirational
culinary experts, thanks to our fantastic partnership with The Chefs’ Forum.
To date, students have worked with more than 70 industry professionals
as part of the weekly academy sessions with three industry-leading chefs
becoming our exclusive academy ambassadors.

ACADEMY AMBASSADORS

SIMON WOOD,
MasterChef winner and judge

LISA GOODWIN-ALLEN,
Executive Chef at Michelin starred Northcote restaurant

LUKE FROST,
Northern Europe Pastry Chef for
premium French chocolate brand Valhrona

Scan the QR code to watch our promo video and find out more.
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BY EMBARKING ON ONE OF OUR INDUSTRY EXCELLENCE
ACADEMY QUALIFICATIONS, YOU’LL GAIN ACCESS TO:

Weekly, three-hour long academy sessions – where
you’ll create dishes under the guidance of critically
acclaimed and rosette awarded chefs

Participation in open question and answer sessions
with industry leaders

If you’ve achieved the necessary entry requirements, congratulations,
you can study one of the following Level 2 or Level 3 qualifications as part
of our Industry Excellence Academy for Hospitality and Catering with
The Chefs’ Forum.
Level 2
Patisserie and Bakery | Harpurhey/Wythenshawe
Become the master of your craft, develop specific technical techniques
and take part in:
•

A variety of patisserie and bakery competitions

•

Masterclasses from a variety of top patisserie chefs and chocolatiers

•

A visit from a Valrhona Chocolatier from France

•

And much more.

Level 2
Professional Cookery | Harpurhey/Wythenshawe
In pursuit of gastronomic excellence, develop your cookery skills and take
advantage of:
Work placements in prestigious hotels and
restaurants

Visits to restaurants to see best practice in action

•

A range of industry masterclasses – including butchery and fish mongering

•

Weekly teaching as part of The Chefs’ Forum

•

Opportunities to enter cookery competitions

•

A vineyard tour

•

And much more.

Level 3
Patisserie and Confectionery | City Campus Manchester
Elevate your Patisserie and Confectionery skills to the next level and benefit
from:

The academy is designed to prepare young and aspiring chefs, like you, with
a bright and exciting future in the Hospitality and Catering sector. Some
students have even secured full time employment upon completion of their
course, with well-known brands including James Martin Manchester and
The Ivy Spinningfields.

“

We get so much from these sessions with The Chefs’ Forum,
it’s an invaluable opportunity to work with chefs that so
many people would kill to work for, get their opinion and see
their way of doing things.

”

•

A visit to a top patisserie school in Germany

•

Patisserie and Confectionery competitions including the World Skills
Competition

•

A variety of masterclasses including visits from a Valrhona Chocolatier

•

A visit and demonstration from internationally renowned Chocolatier and
Patissier, Chris Zammit

•

And much more.

Level 3
Professional Cookery | City Campus Manchester
Learn about legal responsibilities and financial control in the professional
kitchen as well as studying how to cook with:
•

A selection of fresh ingredients from meat and poultry, fish and shellfish to
desserts and puddings

•

A number of professional Chefs with different specialisms and experiences

•

Industry standard facilities and equipment

•

And much more.

SAM RYAN | LEVEL 2 TECHNICAL SKILLS
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EMPLOYABILITY
CENTRE OF EXCELLENCE
FOR HOSPITALITY
AND CATERING
At The Manchester College our aim is to inspire you to live your dream.
Our Centre of Excellence for Hospitality and Catering is the heart of our vibrant
learning experience and is the perfect starter if you’re aged 16-18 and hungry
to learn.
Working together in a focused and fun environment, we will provide you with
the knowledge, skills, experience and employability to start to shape your
future, and take the first steps into this fresh and exciting industry and
towards your dream.
If you’re hungry for more and obtain the necessary entry requirements during
your time in our Centre of Excellence, you may have the opportunity to
progress into our Industry Excellence Academy for Hospitality and Catering
with The Chefs’ Forum.

We believe that it’s important for you to get a feel for what your future may
look like, to explore the opportunities our courses can lead to and understand
the true potential of your career path, which is why we have a packed
programme for you to enjoy including:
Employability Sessions
We want you to thrive in the workplace, not just survive. Working with your
Employability Tutor, you will take part in dedicated ‘employability’ sessions
ensuring you are well equipped with the skills, knowledge and personal
development to enter and enjoy the working world.
Work Related Activity
Experience is priceless and we encourage this to be varied and challenging to
help expand your understanding of the industry and enhance your
employability, by participating in activities such as:
•

Visits from top celebrity chefs like James Martin, Simon Wood,
Andrew Nutter and Lisa Goodwin-Allen

•

Regional, national and potentially international cookery, patisserie and
bakery competitions including:

Let’s begin…

STUDY PROGRAMME
You’ll join our Centre of Excellence when you enrol on any of our courses
– whether you’re studying at Entry Level, Level 1, Level 2 or Level 3.
You will need a minimum of a Grade 4 GCSE in English or maths – but don’t
worry if you haven’t achieved this. We will support you to attain this
qualification by additional study alongside your study programme.

•

Greater Manchester Skills Competitions

•

Murray Chapman Young Chef and Pastry Chef Competition

•

Association Culinaire Francaise Competition formed by PACE for the
North West in Professional Cookery and Professional Pastry Chef

•

World Skills Competition Masterclasses with experts from leading
restaurants, hotels and venues such as The Chefs’ Forum Academy, Hotels
by Hilton, The Ivy, Destiny Foods, The Lowry Hotel, The Monastery, WOOD
Manchester, Stock Exchange Hotel and more

•

Local and national trips to top industry locations including some of the
most famous kitchens in the region.

Work Experience Placement
Gaining hands-on experience in a ‘real-time’
professional, commercial environment is
hugely valuable. If you join our Centre of
Excellence you’ll get the chance to spend
a minimum of between six and 35 hours
working with hotels and restaurants across
the region, while if you join our Industry
Excellence Academy you’ll complete at least
105 hours of work experience.
During your work experience you’ll assist
with day-to-day tasks and shadow staff as
you continue to learn and develop your
work-related skills, confidence and broaden
your knowledge.
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Industry Placement
Many of our students have enjoyed the huge benefits associated with an
industry placement.
Working with the cream of the hospitality and catering industry at leading
employers such as The Ivy, WOOD Manchester, The Monastery, Hotels by
Hilton, The Lowry Hotel and many more, a placement offers the opportunity of
more than 315 hours of in-depth learning and hands on ‘real-life’ experience.
It’s a chance to expand your talent, explore career paths, enhance your
employability and start to grow your own industry network and contacts.
Some of our students go on to secure a paid role with their industry
placement employer.
That’s exactly what happened to former student Nissen Lewis, who studied
Level 2 Professional Cookery (Tech) and gained an industry placement at
Randall and Aubin in Manchester, where he flourished and was subsequently
employed as a member of their team.
It takes determination and enthusiasm, but once you complete your journey in
our Centre of Excellence, you will have all the skills and qualifications you need
to take the next steps towards an amazing future.

“

Learning from people in the industry is great and
meeting them means I’m making connections that
will be useful when I look for employment.

”

NISSEN LEWIS | LEVEL 2 TECHNICAL SKILLS
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We offer qualifications focused on cooking, baking and patisserie and
catering services from Level 1 to Level 3, that can enable you to create a
successful future in the fast-growing hospitality and catering industry.

COOKERY SKILLS
If you want to become a chef or work in a kitchen in a café or restaurant, one
of our Cookery Studies or Professional Cookery Studies courses could be the
perfect choice to build on your home-grown passion and start your valuable
preparation to a future within the industry.
Level 1
Cookery Skills | 16-18/Adult 19+ | Harpurhey/Wythenshawe | One year
At Level 1, you will be introduced to the fundamental skills of this profession,
ensuring you develop the strong foundation needed to continue your training.

COURSES

You’ll learn the key skills and terminology required to work in the hospitality
and catering environment by studying modules including food safety and
health and safety awareness, alongside how to prepare food, as well as a range
of cooking techniques including stewing, braising, poaching, steaming, deep
frying, shallow frying, baking, roasting and grilling.
This is a learning partnership, where we work with you to build your
confidence and understanding in readiness for the next course.
Level 2
Cookery Skills | 16-18/Adult 19+ | Harpurhey/Wythenshawe | One year
On this Level 2 course, you’ll start to expand your existing skills, develop your
techniques and build on your experience and confidence.
You’ll practice preparing and cooking a huge range of food including stocks,
soups and sauces, fruit and vegetables, meat and offal, poultry, fish and
shellfish, rice, pasta, grains and egg dishes, hot and cold desserts and
puddings, biscuits, cake and fermented dough products.
By studying how to create healthier food and special diets, how to organise
and deliver catering operations, and how to cost and plan a menu, you’ll start
to broaden your understanding of this vast industry and your choice of career.

12

13

Level 2
Professional Cookery | 16-18/Adult 19+ | Harpurhey/Wythenshawe | One year
This technical certificate is ideal if you want to become a chef.
Combining technical content with a practical, hands-on approach, you will
learn the art of cooking with fruit, pasta, vegetables, meats and fish to create
mouth-watering dishes, stocks and sauces, whilst understanding the vital role
of health and safety in a professional kitchen.
It is not necessary to have achieved any prior hospitality and catering
qualifications to apply for this course, but a passion for food and a desire to
learn is a must!
Level 3
Advanced Professional Cookery | 16-18/Adult 19+
City Campus Manchester | One year
At Level 3, our Professional Cookery qualification offers an exciting framework
to teach you the key skills you need to work effectively and successfully as a
professional chef, as you pursue the holy grail of culinary supremacy.
With a continued emphasis on the learning and importance of food safety,
you’ll spend time honing your craft and skills with advanced cooking modules
on meat, poultry, game, fish and shellfish as well as vegetable and vegetarian
dishes.
We further develop your knowledge of planning and time-management in the
preparation and completion of dishes, whilst encouraging you to explore your
own personal dish development and creativity.
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FOOD AND BEVERAGE SERVICE
A career in the hospitality and catering industry isn’t confined to the kitchen.
If you’re organised, flexible, a great team player and love talking to people,
you might find that one of our Food and Beverage Service qualifications is a
perfect fit. Whether the dream is to become a restaurant manager, run your
own café or work in a customer-orientated role serving food and drink, this is a
great place to explore this dynamic industry sector.
Level 1
Food and Beverage Service | 16-18/Adult 19+
Harpurhey/Wythenshawe | One year
Our Level 1 qualification gives you an excellent introduction to the food and
beverage service sector. It prepares you for a role working within the industry,
but it also lays the foundation for further study.
You’ll develop your skills serving food and drink, learning the correct way to lay
a table for silver service and how to provide a professional table service. You’ll
be introduced to the importance of a safe, hygienic and secure working
environment, how to work as part of a team, how to apply for a job and
how to prepare for a successful interview.
Level 2
Food and Beverage Service | 16-18/Adult 19+
Harpurhey/Wythenshawe | One year
Level 2 allows you to build on your foundation and further develop the
understanding required for a successful future in food and beverage industry.
You will demonstrate your food service and customer care skills in a variety of
settings, including silver service and table service. You will gain an in-depth
knowledge of the importance of a safe, hygienic and secure working
environment, how to work as part of a team, how to apply for a job and
how to prepare for a successful interview.
Level 3
Food and Beverage Service | 16-18/Adult 19+
City Campus Manchester | One year
This qualification is designed to help you start your career in a front of house
role with an emphasis on progression to a front of house supervisor, as you
elevate your skills to the next level.
We’ll guide you through the practise and development of the planning,
organisational and problem-solving skills you’ll need to become a strong
supervisor. You’ll learn how to create a positive working environment as you
oversee all aspects of the food and beverage service that results in happy
customers.
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PATISSERIE AND CONFECTIONERY
Our Patisserie and Confectionery qualifications are perfect if you’ve got a
passion for baking and want to become a pastry chef, baker or cake-maker
and produce perfect pastries, delicious desserts or beautiful bread.
Level 2
Patisserie and Bakery | 16-18/Adult 19+
Harpurhey/Wythenshawe | One year
This Level 2 qualification is perfect if you are looking to channel your passion
for patisserie, or already work in hospitality and want to develop your expertise
and specialism in patisserie and artisan baking.
The course will give you the skills to create desserts and pastries, work with
chocolate and learn the techniques of artisan baking, as well as help develop
your competency beyond the kitchen in planning, preparation, budgeting and
health and safety.
Level 3
Advanced Patisserie and Confectionery | 16-18/Adult 19+
City Campus Manchester | One year
This qualification will further develop skills you’ve learnt at Level 2 and help
you master your artistry in order to produce perfect patisserie and
confectionery products.
A practical course focusing on the detail of your craft, you’ll learn about
preparing and producing complex chocolates, petit fours, hot and cold
desserts, display pieces, enriched dough products, cakes, biscuits and
sponges. Alongside these technical skills, you’ll also cover key principals of food
safety as well as developing your communication skills to create a productive,
fun and dynamic working environment.
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CAREERS
Degree level - UCEN Manchester

Conference/Exhibition Manager

Once you’ve completed one of our Level 3 Diplomas, you’ll have the
opportunity to progress onto a degree level qualification through our higher
education partner UCEN Manchester:

An exhibition manager, also known as an
events manager, runs events from the
planning stage to the final clean up. A
conference manager does many of the same
jobs as an events organiser, but as the
manager of a venue. Both jobs have a vast
range of responsibility - be prepared to get
your marigolds on if a sink gets clogged but
also to coordinate huge venues and large
numbers of people.

Level 4
Culinary Arts
For more information and to apply visit ucenmanchester.ac.uk

Starting salary from £18,000

Chef
As a chef, you’ll cook food and prepare
ingredients as part of a team. You will need
a cool head as kitchens can be intense
working environments. Most chefs start out
as kitchen assistants and those with the right
talent can climb to the dizzying heights of
head chef, where they create original dishes,
set menus and balance the budget.
Starting salary from £16,000

Baker/Flour Confectioner
Bakers produce bread and confectionery,
while flour confectioners specifically work
with confectionery, making cakes and sweet
pastries etc. You might work in a craft
bakery producing artisan breads, at an
instore bakery or a large mechanised bakery
which mass-produces baked goods.
Starting salary from £18,000
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MEET THE TEAM
With a wealth of experience across the hospitality and catering industry,
our team is perfectly placed to support and guide you to a successful
career.
You’ll learn from their experiences managing, running and training staff at
successful luxury hotels and restaurants, specialised bakeries and patisseries.
Passionate about teaching the next generation of hospitality and catering
professionals, they are constantly ensuring their knowledge and skills are
up-to-date by regularly attending skills sessions and continuing to work in
industry.

SUE HADFIELD
Assistant Principal

MARK COOPER
Hospitality and Catering Tutor

Sue possesses more than 25 years’ experience working in the further
education sector and 35 years in the hospitality and catering industry, where
she started her career becoming the first female sous chef employed in The
French at the Midland Hotel Restaurant at the age of 24. In October 2020,
she was nominated by the Conseil Culinaire Francaise and the Association
Culinaire Francaise to become a Disciple of Escoffier in recognition of her vast
contribution to the hospitality industry and to education and training. She is
passionate about making a difference to students’ lives across the Service and
Retail Industries department, enabling them to realise their dreams through
high quality aspirational training and education.

Mark Cooper is a Swiss trained baker and confectioner and a Master Patissier.
After gaining this accolade whilst working in Germany, Mark gained over
30 years’ experience in luxury 5* hotels as an Executive Pastry Chef, working
across the globe. He has also been a manager in specialist bakeries and
patisseries and has led new product development teams both nationally and
internationally. Mark has been teaching in further education for five years,
where he delivers full time and part time courses in bakery, patisserie and cake
decorating.

ANDREW FOSTER
Food and Beverage Service Tutor and College Restaurant Manager
MAXINE GUNNING
Head of Department
Maxine has a wealth of experience in the hospitality industry with specialist
knowledge of food and beverage service, and has worked as a Deputy
Assistant Manager at a Manchester hotel. It was Maxine’s passion for training
staff that brought her to The Manchester College, where she has taught a
curriculum that she loves for almost fifteen years.
22

Andrew has 30 years’ teaching experience following a period managing a
successful hotel restaurant in Lancashire. He has taught at a diverse range of
organisations including McVities, Lancaster Royal Infirmary and Manchester
City Council. Andrew has also trained staff at the Lowry Hotel, Co-operative
Retail Society and the Royal Northern College of Music, and has worked with
Oliver Peyton’s Mash and Air in Manchester, training staff in wines and spirits
and food and beverage service.
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LOCATION
Our Hospitality and Catering courses are taught at three of our campuses in
Central, North and South Manchester.
Blackley

Crumpsall

In summer 2022 we will open the doors to our brand new City Campus
Manchester, located just a two-minute walk from Manchester Victoria Station.
Here you’ll find brand new industry-standard hospitality and catering facilities
developed specifically for you and your course.

Moston

HARPURHEY

City Campus Manchester

Failsworth

This will include a 40 seat restaurant and bar run by the students with a live
stream of the kitchen into the restaurant training kitchen, a bakery, a facility
for recording our masterclasses with The Chefs’ Forum with live TV streaming
and recording for playback, and a chocolate workstation with window
overlooking the restaurant.

CITY CAMPUS
Manchester

Harpurhey Campus
Our Harpurhey Campus is equipped with brand new, state-of-the-art kitchens,
so students on our Bakery, Confectionary and Patisserie, Culinary Skills,
Professional Cookery and Food and Beverage Service courses will benefit from
learning in industry standard facilities.
The comfortable, environmentally friendly site is made up of a bright modern
building and the restored Harpurhey Baths, a Grade II listed building which
the College has transformed into an award-winning exhibition space for
students and the community. There is plenty of space to socialise and a large
garden and many of the facilities at Harpurhey are open to the community.

Moss Side

Wythenshawe Campus
Northenden

At our Wythenshawe campus in south Manchester you’ll find another of our
amazing training restaurants.
Our 3rd Floor Restaurant is more relaxed and contemporary but gives you the
opportunity to put what you have learnt to practice in a fast- paced restaurant
environment with real paying customers. It is also open to students and staff
for lunches during term time.

WYTHENSHAWE

City Campus

Harpurhey Campus

Wythenshawe Campus

Manchester

Rochdale Road

Brownley Road

Great Ducie Street

Harpurhey

Wythenshawe

Manchester

Manchester

Manchester

M9 4AF

M22 9UH
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Here you’ll serve and cook a range of traditional bistro style seasonal dishes to
reflect the time of year and to help vary the range of techniques and foods you
cook with.
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BUILDING EXCELLENCE

We are currently investing £140m in upgrading our existing campuses and
building new facilities, including a brand-new campus in the city centre.
This exciting investment will enable us to provide you and future generations
of students with state-of-the-art, industry standard facilities that will mirror
the world of work, providing the perfect setting to help prepare you for a
future career.
On one of our Hospitality and Catering courses you’ll benefit from some
fantastic new facilities that we are developing specifically for your studies.
In our Centre of Excellence at Harpurhey you will learn in our two new state
of the art kitchens equipped with induction hobs and a bakery area. Our
refectory at Harpurhey will be run by you, our hospitality students to provide
hot and cold options for your fellow students and we have adapted the
refectory space to enable ‘live’ in-service tutor support and mentoring. You will
also have the opportunity to run pop-up restaurants.
From 2022 our Industry Excellence Academy for Hospitality and Catering
will be based at our brand new, state-of-the-art, four-storey City Campus
Manchester that is currently under construction next door to the AO Arena.
You will be among the first students to benefit from these industry standard
facilities including a 40-seat restaurant & bar with external street level access
which will be run by the students, and a training kitchen and bakery.
This includes a facility for recording Chefs Forum masterclasses with live TV
streaming and recording for playback. There will also be a live stream into
restaurant of what is going on in kitchen. Finally, the facility will also include a
chocolate workstation with window overlooking the restaurant.
These amazing new facilities will provide you with access to everything you
will see once you enter the workforce, giving you the best possible chance to
prepare for a future career.
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FOOD IS AN ADVENTURE
Take a trip to our relaxed and friendly Third Floor Restaurant at our
Wythenshawe campus.

FOR BOOKINGS PLEASE CALL:

016 1 674 340 9
Alternatively email: afoster@tmc.ac.uk

Dive into a classic dish or explore the new and innovative.
Experience the flavours of sustainably sourced, local and seasonal produce,
professionally prepared and served to make a memory not just a meal.
Food IS an adventure… just sit back and enjoy!
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WHAT OUR
STUDENTS SAY

“

Food is like another form of art and I like to be creative.
The opportunities that are given to aspiring professionals
like myself through this course means that we get the right
experience and a chance to prove ourselves.

“

Coming to The Ivy Spinningfields has been really good.

”

ANDY TRAN | COOKERY STUDIES

“

I’ve learned so many skills in this new environment and

Having different chefs come in every week, I feel like I am

by working with new people, I’ve definitely improved my

just gaining more and more experience. Each chef comes in

communication skills and I’ve learned how to work quickly.

with their own style or tips they’ve found from experience in

I think work experience is necessary as it helps students

the field. I have so much more confidence in my ability now

in the long run when they do get a job.

and want to start creating my own dishes!

”

”

JESSICA MCGRATH | PATISSERIE

THANDIWE NDOVI | COOKERY STUDIES
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BAKING
SHORT COURSES
Are you looking to perfect your passion for pastry, channel your love of
baking or do you just want to try something new?
We have a range of low-cost evening courses available to adults of any
ability and experience.
Whether you want to brush up on cake decoration, create perfect
cupcakes, or learn about vegan or gluten free baking, our industryfocused courses and expert tutors will help you to impress with a wide
range of custom-made creations.
•

The Art of Plated Desserts

•

The Art of Vegan Baking

•

Basic Cake Decoration

•

Intermediate Cake Decoration

•

Bread Bakery

•

Cakes, Bakes and Treats

•

Chocolate

•

Cupcakes for Fun

•

Gluten Free Baking

Find out more about our range of courses and apply now: tmc.ac.uk
Alternatively, contact Mark Cooper:
E: mcooper@tmc.ac.uk
T: 0161 674 7420
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HOW TO APPLY
Applying to study at The Manchester College is really easy and
can be done online via desktop, tablet or mobile.
Simply follow these eight steps and you’ll be on your journey to
amazing in no time at all.

WHAT NEXT?
Find out more and apply
To find out more about The Manchester College and our Hospitality
and Catering department, and to apply for one of our courses, visit:
tmc.ac.uk/hospitality-catering
Visit us

STEP 1
Visit tmc.ac.uk/hospitality-catering

STEP 2
Browse our range of courses and choose
the course you’d like to apply for

Join us at one of our Open Events throughout the year to learn
more about our courses, visit the campus you could be studying at
and tour our facilities, speak to our tutors, view demonstrations and
work from current students, and much more.
To find out when our next Open Events are taking place visit:
tmc.ac.uk/events
Stay in touch

STEP 3
Apply for the course using our application portal,
making sure you complete all of the relevant information

Follow us on our social media channels
The Manchester College
@TheMcrCollege

STEP 4
Receive a conditional offer

@TheMcrCollege
Contact Us

STEP 5
Book to attend an Applicant and Parent
Information Evening (16-18 year old students only)

Got a question about one of our courses or about
The Manchester College or just need to get in touch?
enquiries@tmc.ac.uk

STEP 6
Register to attend our New Student Welcome Day
(16-18 year old students only)

03333 222 444

STEP 7
Join us at enrolment on the date we specify on your invite
(For 16-18 year old students applying for September this
will be after you receive your results)

STEP 8
Start your journey to amazing
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The Manchester College is committed to equality of opportunity,
non-discriminatory practices and supporting individual learners.
This information is also available in a range of formats, such as
large print, on request.
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