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or anyone interested in a career in hospitality, a stint at a clubhouse can offer
Finvaluable experience and fascinating insights. With a high net-worth clientele
that expects consistently high operational standards combined with a feeling of
community and belonging, clubhouse management is both uniquely challenging

and highly rewarding.

We speak to Wallace Li, Director of Racecourse Management of the Hong Kong
Jockey Club, and Randal Linhart, General Manager of the Hong Kong Football
Club, who share their insights on how to build a thriving career in the world of

clubhouses.
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WALLACE LI

As the Director of Racecourse Management at the Hong Kong Jockey Club,
Wallace Li is at the helm of a diverse team of over five hundred staff. He plays
a pivotal role in managing a wide array of the club's operations. This includes
overseeing sectors such as food and beverage, security, crowd management,
facility management, marketing, entertainment, and more, ensuring seamless
functioning across all these varied departments.

How did you start a career in hospitality?

| graduated with a Higher Diploma in Hospitality from PolyU [the former
Hong Kong Polytechnic] in 1984, and right away knew | wanted to go into
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food and beverage. My entry into the industry was through a management
trainee programme with a hotel chain, which soon led to a role as a restaurant
manager. That experience led to an opportunity to work in China, where |
worked in hotels in Guangzhou and Hangzhou. | have to admit that it was very
different back in those days - it was still quite rural, and as a young man | found
it rather boring. In 1992, | joined the Hong Kong Jockey Club, and since then
| have had many opportunities to develop my career by transitioning through
different departments. They even sponsored my MBA!

Have you ever done an internship?
My six-month internship placement at The Peninsula was an incredibly
enriching experience. Though it was only half a year, the amount of knowledge
and skills | gained felt equivalent to three years! | had the opportunity to work
across various departments, including the rooms division, housekeeping, and
food and beverage, covering all aspects of operations. Hospitality graduates
need to understand that in your first couple of years, there is so much to learn
that can't be taught at school. Practical experience is invaluable, and you need
to learn quickly. If you have an opportunity to get hands-on experience, take it.

Even if you plan to go straight into management?
Absolutely! You have to get your hands dirty in order to understand what's
going on in every aspect of the operation.

What advice would you give to someone considering a career in hospitality?
First of all: be curious. If you're working in hospitality, it needs to be part of your
personality that you're ready to go above and beyond. You need to be creative,
and constantly ask yourself, "How can | make my customer's experience as good
as it can be?” Success in this industry all comes down to your mental attitude.
Always be hungry to learn more, stay humble, define your goals and where you

want to be, then map out your plan to get there.
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In addition to managing its sports and recreational facilities, as well
as food and beverage outlets, the Hong Kong Football Club (HKFC)
also hosts a variety of sports events and regularly organises local
and international tournaments. These activities require meticulous

coordination, a task adeptly handled under the leadership of General

Manager Randal Linhart.
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| started as a minibar attendant and worked my way up, gaining
knowledge and building my reputation through hands-on
experience. My journey took a turn when a headhunter reached
out to me for the F&B Director position in HKFC. Due to my
performance in that role, | was promoted to Deputy General
Manager and finally General Manager.

The most significant difference between private members’ clubs
versus hotels and restaurants is your relationship with the clientele.
Customers come and go, but in a private members' club, you
interact with the same members, day after day. Unlike customers
in hotels and restaurants who come and go, club members - who
pay both a joining fee and a monthly subscription - often feel a
sense of ownership. This dynamic shapes a unique environment

in clubhouses.

Listen to them and give them your time. It's important to
recognise that everyone has their unique perspective. | find
that | can glean new insights from all forms of feedback, be it
complaints, suggestions, or compliments. Additionally, it's crucial
to acknowledge that some members simply seek interaction and

value feeling appreciated.

I think you have to be genuine, and you have to truly like what
you're doing. Our club focuses on sports and social activities
so there are many hats to wear: host, hall monitor, headmaster,
master of ceremonies, coach, cheering squad, shoulder to lean on,

judge, jury, everyone's favourite uncle.

My advice to any recent graduate would be don't expect anything
to be handed to you. It's up to you to make your career progress.
Hospitality is not an easy career; you have to work hard. As you
move throughout your career, remember to uphold integrity and

always strive to treat others kindly.
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Enter the dynamic world of leisure events and

clubhouses through VTC's specialised programs,
designed to impart the professional knowledge
and management skills essential in the leisure
and recreation industry. Explore options such as
the IVE Higher Diploma in Leisure Management,
the Diploma in Food & Beverage Operations (QF
Level 3), and the Diploma in Catering with Event
Management (QF Level 3) provided by the Hotel

and Tourism Institute.
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