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lan’s story

Q1. Tell us a little about yourself.

My name is Kwangun Kim, and I'm currently in the bachelor program
at ICHM. Before joining, | studied at an international school in
Malaysia, then returned to Korea where | completed my military
service and worked part-time at a bistro - which is where my passion
for food and beverage began. Through ICHM's WIL program, | joined
Peppers Waymouth Hotel as an attendant, and after completing two
years of WIL, | was offered a permanent part-time position along with
a Team Leader role.

Q2. Why did you choose Hospitality Management as your major?
Growing up in Malaysia, | spent a lot of time thinking about what
major | should choose. At that time, | really liked travelling, and | was
especially attracted by the comfort and sense of stability that hotels
provided when | travelled to other countries. | was also enjoying a lot
the experience of interacting with students from different countries
while studying at an international school. | talked about this during a
counselling session with my Year 12 career teacher, and he
recommended hotel management as a major.

Why ICHM?

Q3. What drew you to ICHM specifically?

| received offers from Le Cordon Bleu and TAFE as well, but ICHM
was the one that caught my eye the most. The biggest reason was
the curriculum. Le Cordon Bleu was more focused on culinary, but
ICHM felt different - it wasn't just about service theory. There were
subjects covering all kinds of departments like Food and Beverage,
Front Office, and Housekeeping, and on top of that, broader
management topics like HRM, marketing, and even wine. | felt like
ICHM would give me a much wider and deeper understanding of
what hotel management actually means.

Q4. What has been the most rewarding part of studying at ICHM?
What | loved most about ICHM is how naturally the subjects across
Year 1, 2, and 3 connect with each other. In Year 1, you learn the
fundamentals - service skills, communication, and interview
preparation - and right after, you get to apply all of that directly in a
real hotel through the WIL program. Of course, it's your first
internship, so there are things you don't fully understand yet. But
what | found really interesting is that those exact gaps get covered in
Year 2, through subjects like marketing, financial management, and
HRM. The curriculum is designed so that you learn theory,
experience it in the workplace, and then come back to even deeper
learning. Being able to use what | studied in an actual hotel setting -
and genuinely feeling that it helped - was incredibly satisfying.
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Inside the WIL Experience

Q5. How did you end up at your WIL hotel and department?
Before WIL, we had a short three-week placement through
BBHM103, and | was assigned to Peppers Waymouth. Even in that
short time, the management team left a strong impression on me -
the way they led and approached their work made me think 'l could
really learn a lot from these people.' | also realised during that
placement that Food and Beverage was the right fit for me. Being
able to communicate directly with guests and experience the flow of
service on the spot felt very natural. So when it came to the full WIL
internship, choosing Peppers Waymouth and the F&B department
was an easy decision.

Q6. What were your main responsibilities during WIL, and where
did you grow the most?

My main duties in the F&B department were taking orders, serving,
room service, and guest service. At first, small talk with guests in
English was a real challenge - but the more | showed up every day,
the more natural it became. | also quickly learned that F&B service is
a team effort, and working alongside great colleagues helped me
grow a lot in terms of teamwork and responsibility.

Q7. Looking back on your WIL experience, how has it shaped your
career so far?

Having 5-star hotel experience on my resume has been a real
advantage when it comes to job searches and interviews. On top of
that, the hotel industry in Adelaide is smaller than people think - and
through WIL, I've built connections across most of the 5-star hotels
in the city. That network is something | know will open doors for me
down the line.

Q8. Do you feel WIL has made a real difference when it comes to
employment or career progression?

Absolutely - and the results speak for themselves. Depending on
how well you perform during WIL, you can walk away with a
permanent job offer from the hotel. Among the friends who started
at ICHM with me, several received permanent positions at their WIL
hotels and are now working while continuing their studies. Some,
like me, were even offered Team Leader roles. WIL isn't just an
internship - it can be the start of your actual career.
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Q9. How did you come to take on the F&B Team Leader role while
still studying?

There was some luck involved, but | think the biggest reason was
that | never gave up and always approached my work with
responsibility. Around a year in, the entire F&B team went through a
big change - including the management. | was one of the very few
original members who stayed, so | naturally became someone the
new manager and supervisors could rely on, sharing how things had
been run and helping the team find its footing. As new staff joined, |
took on training responsibilities, and on days when a supervisor
couldn't make it in, | stepped up to lead the shift. Around that same
time, | received the Heartist of the Quarter award from Accor. The
General Manager took notice of all of this and offered me a
Permanent Part Time position - and shortly after, my manager
offered me the Team Leader role.

Q10. Which subject at ICHM has helped you most with leadership
and management?

The subject that helped me most with leadership and management
was BBHM109 Employability Skills for Future Hoteliers. It covered
soft skills like communication, conflict resolution, and problem-
solving - things that sound simple but make a real difference on the
floor. Whether it was mediating conflicts between staff, delegating
tasks clearly, or handling guest complaints calmly instead of
reacting emotionally, | found myself drawing on what | learned in
that class again and again. It connected very directly to what it
actually means to be a leader.

Working in Australia

Q13. What do you enjoy most about working in the hotel industry in
Australia?

The biggest advantage is definitely the casual and friendly
atmosphere. In Korea, a 5-star hotel brings to mind very formal
service and a luxurious setting - but in Australia, while the level of
professionalism is just as high, the atmosphere between staff and
guests feels much more natural and relaxed. Being able to chat with
guests about their day or greet regulars by name makes the job feel
more human and warm. For students starting out in hospitality, |
think this makes Australia a great environment to grow in - the
barrier to entry feels lower, and it's much easier to find your footing.

Q14. What strengths do you think Korean students bring to the
Australian hospitality industry?

| think the biggest strengths Korean students bring are responsibility
and a careful service attitude. Punctuality, politeness, and the
mindset of seeing things through to the end are deeply rooted in
Korean culture - and these translate really well in a hospitality
setting. Guests have actually told me they've never met such a polite
server before, which was really encouraging to hear. Even
something as simple as arriving 10 to 20 minutes early - which is
pretty normal for most Koreans | know - turned out to be something
that was genuinely valued and noticed in Australian workplaces.

Q15. What would you say to students who are thinking about
majoring in hotel management?

My biggest advice is - don't let your English hold you back. Just try.
At first, you'll probably think 'Can | really do this?' - | did too. But
Australians are kinder than you expect, and making mistakes in a
new environment is completely normal. What matters is resilience -
not repeating the same mistake, and learning from every experience.

And don't be afraid to ask for help. | used to worry that people would
judge me for not knowing something, but the reality is that most
experienced people genuinely enjoy helping others and see it as a
positive thing when students ask for advice. Hotel management is
not a field where you grow alone - it's one where you grow together.
Keep showing up, keep asking, and one day you'll look back and be
surprised by how far you've come.

Q16. What type of student do you think thrives at ICHM?

ICHM is a great fit for students who are interested in hospitality but
aren't sure yet which area to pursue - whether that's Front Office,
Food and Beverage, Housekeeping, Sales, or Marketing. It also suits
people who genuinely enjoy communicating with others and find
meaning in sharing what they know. At the end of the day,
hospitality is all about people - and if you feel a sense of reward
when a guest leaves satisfied, you'll find the journey at ICHM
incredibly meaningful.

Q17. How would you recommend ICHM to a friend in one
sentence?

If you love travelling and hotels, enjoy connecting with people, and
find meaning in creating memorable experiences for others - | would
confidently recommend ICHM.

ICHM has been
‘a guidebook and
a compass’ for me.
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