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2019 
The 2019 Times  shares student and 

faculty stories, news from various 

events, and updates from colleagues 
to help keep you abreast of our  work 

and progress .  

    

   

   

   

   

Dear Colleagues and Friends, 

Welcome to the 11th edition of the school newsletter where we hope to update you with our work over the last twelve months.  

It has been a very busy and challenging year for many reasons. CAO applications are in decline across the country and in discussions with academic 
colleagues across Europe and the USA they too are facing the same challenges. Tourism education is often seen as a 'less attractive' career option 
for those in Leaving Cert year however in reality there are few courses where you gain a business qualification with excellent industry experience 
and have access to full time employment before you start final exams. At the time of writing the school has embarked on developing a new 
strategic plan with input from all stakeholders, we expect to complete this task by December 2019 and then begin the process of programmatic 
review and programme development, a very busy ten months as you can imagine. 

As always, we are delighted to hear from friends and alumni so please do not hesitate to get in touch if you have any thoughts on the road we 
face.  

We are always delighted to welcome back alumni and retired staff so please don’t be strangers, the doors are always open. 

Best wishes, 

 

Cáit Noone.  

Head Galway International Hotel School  

 

 

 

 

 

 

 

 

  

 

 

 



  

 

2 
 

Galway International Hotel School  

 

 

 

Chef Ireland 
Culinary Arts Students, Ohannah Berry, Ailbhe 
Mannion, Donna Dempsey, Samira Rodrigues, 
Kevin King, Tiago Souza Capeletti and Christoph 
Brink participated in the Chef Ireland 
competition at CATEX in February. For the 
uninitiated, this is the equivalent of the “Irish 
Culinary Olympics” and it takes place every two 
years. GMIT students made their presence felt, 
winning an impressive number of bronze, silver 
and gold medals and certificates of merit going 
up against professional industry chefs in some 
cases. 

Students, we are incredibly proud of your 
achievements and thank you for representing 
GMIT in such a professional manner. I would 
also like to sincerely thank your mentors, Mary 
Reid, Anne O’Leary, Maria Conboy and Martin 
Ruffley. I do know the amount of 
extracurricular work that goes into competition 
preparation. 

Congratulations to all and thank you! 

Jacinta Dalton 

 
 

Ireland Skills Live 
    

      
  

 A busy Year for 
Competitions 

Student Competition 
Category 

Award Mentor 

Tiago Souza 
Capeletti 

(1st Year BA 
Culinary & 
Gastronomic 
Sciences) 

Classical Dish - 
Contemporary 
Style 
Competition, 
Open Class 

Silver 
Medal 

Anne 
O’Leary 

Kevin King 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Classical Dish - 
Contemporary 
Style 
Competition, 
Open Class 

Silver 
Medal & 
Overall 
Winner 

Dr Martin 
Ruffley 

Christoph 
Brink 

(1st Year BA 
Culinary & 
Gastronomic 
Sciences) 

Vegan Dish 
Competition, 
Open Class 

Gold 
Medal & 
Overall 
Winner 

Anne 
O’Leary 

Tiago Souza 
Capeletti 

(1st Year BA 
Culinary & 
Gastronomic 
Sciences) 

Vegan Dish 
Competition, 
Open Class 

Gold 
Medal & 
Overall 
Winner 

Anne 
O’Leary 

Ohannah 
Berry 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Petit Fours, 
Tasted, Open 
Class 

Silver 
Medal & 
Overall 
Winner 

Mary 
Reid 

Ailbhe 
Mannion 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Sacher Torte, 
Tasted, Open 
Class 

Certificate 
of Merit 

Mary 
Reid 

Donna 
Dempsey 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Cup Cakes, 
Tasted, Open 
Class 

Bronze 
Medal 

Maria 
Conboy 

Samira 
Rodrigues 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Works in Petal 
Paste, Open 
Class 

Bronze 
Medal 

Dr Clare 
Gilsenan 

Ohannah 
Berry 

(2nd Year 
Higher 
Certificate 
Culinary 
Arts) 

Grand Piece 
Decorative, 
Open Class 

Bronze 
Medal & 
Overall 
Winner 

Mary 
Reid 

 

The Ladies-Ailbhe Mannion, Ohannah Berry, Samira 

Rodriguez & Donna Dempsey with GMIT Culinary Lecturers 

Maria Conboy Anne O’Leary & Mary Reid. 

 

 

Tara Saliwonczy a final year student of Hotel Management in GMIT competed as one of 5 
contestants in the 3 Day Restaurant Skills Competition held for the first time in the RDS.  
This competition tested 30 skills over the 3-day competition. Tara was competing to be 
Ireland’s best whilst also hoping to represent Ireland in The World Skills Competition in 
Kazan in Russia in August 2019.Tara an employee of Ashford Castle, displayed great 
competence and skill in her tasks.  She was up against very tough competition. Tara’s 
confidence and class made her a tough contender to beat. She held her nerve and 
completed each task correctly and timely.   

She did her college and her mentor Yvonne Kieran Tully, proud. Sadly, she did not win but 
she did score very highly and can be proud of herself.  She was one of 5 contestants who 
fought it out on a very big stage over 3 days of intensive competition to be all Ireland 
Champion in Restaurant Service 2019.That is a huge accomplishment and something for the 
CV. Well Done Tara and GMIT. 

    

Tara Saliwonczy 

 

 

The Gents- from top, Kevin King & above, Christoph 
Brink & Tiago Souza Capeletti, with all their Judges and 
sponsors. 
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Dairy Chef competition 2019 
 

GMIT student Paula Wardziak, 2nd year Higher 
Certificate in Culinary Arts, was mentored by 
Maria Conboy to take part in the Dairy Chef 
competition 2019 in Paris. With all the hard 
work, Paula’s entry was selected, and she got 
to compete in Paris on 3rd April 2019. Paula 
was paired up with a French finalist and their 
pair competed against another 4 pairs of 
finalists. Their hard work paid off as they came 
second in the final. Well done Paula! You did 
GMIT proud! 

And good news, the Galway International 
Hotel School will be hosting Dairy Chef 2020 
on 1 April 2020! Keep the date free in your 
diary. Great work Paula! 

 

GMIT student Paula Wardziak with her French colleague 
came 2nd at the Dairy Chef Competition in Paris on 3rd 

April 2019.  

  
 

 

Galway International Hotel School looks west …to Vancouver. 

Education in Ireland, the organisation within Enterprise Ireland with responsibility for promoting Irish Higher Education overseas hosted the 
first Education mission to western Canada in late June. GMIT was represented by Cait and Jacinta who participated in the annual British 
Columbia College International Education conference. This was followed up by organised visits to British Columbia Colleges (BCC) in Vancouver, 
Victoria and Kelowna. We also met with the Department of Higher Education in Victoria. 

BCC signed an MOU with THEA (Technological Higher Education Association) in 2017. During the visit this year we identified potential partners 
who may be interested in working with GMIT and the Galway International Hotel School. GMIT hope to welcome some of these potential 
partners when they visit Ireland during this academic year. 

 

Pictured is the Irish delegation presenting a gift to Deputy Minister of Education Tony Loughran 

GMIT team competes in Irish Hospitality Institute Business Management 

Games 2019 

A team of five students from year four of the BA (Hons) in Hotel and Catering Management –
represented GMIT in the 34th Irish Hospitality Institute Business Management Games 2019.   

The annual competition took place on March 3rd and 4th at the Clayton Dublin Airport Hotel.   
The competition was open to all final year third level courses in Hotel and Catering disciplines 
around Ireland. The team spent two days devising a strategy for their business while managing 
financial constraints aligned to other challenges which reflected the specific concerns facing the 
tourism and hospitality industry today. A leading hospitality business management simulation 
software provided an online revenue management programme that was used by the teams 
during the competition, working within achievable budgets and using the marketing tools 
available to deliver results. 

The students gained a wide range of skills and experience from the competition, including the 
opportunity to participate in a Heads of Department mock meeting, in front of a leading 
industry panel. It gave the participants an opportunity to test the theory from their academic 
studies and to apply the knowledge gained during their work placements.   

The competition was a great opportunity to profile the skills and experience of the students on 
a national platform and against competing third level institutes.    The GMIT team received 
numerous commendations and endorsements from the judging team of industry leaders and 
the organisers of the competition.   

 

L to R: John Carty (GMIT Lecturer), Emily Chaffey, Tara Saliwonczyk, Ronan Murphy, Matt Muller (President IHI), 
Edel Lynch, Jack Hurley, Aine Doyle (Dalata Learning and Development Manager) 
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Hotel School Benchmarking trip to 
Switzerland 

In March 2019, Maria Murphy and John Carty, 
both lecturers at the Galway International 
Hotel School, visited Switzerland on a hotel 
school benchmarking trip.  They submitted a 
proposal to Fáilte Ireland through the lecturer 
development fund and were successful in 
receiving partial funding for this trip. 

The first visit was to Ecole Hoteliere Lausanne, 
which has consistently been named as the 
Number 1 hotel school in the world.  In 
February 2019, their Berceau des Sens training 
restaurant achieved its Michelin star! A visit 
was also carried out to Les Roches 
International School of Hotel Management, 
which is the Number 3 hotel school in the 
world. 

During both visits, Maria and John met with 
staff and students to discuss the programmes 
on offer, hospitality industry and the trends in 
Higher Education and hospitality.  They were 
also lucky be in Les Roches at the same time as 
their annual Careers Fair, which afforded them 
the opportunity to network with lots of 
international employers and graduating 
students. 

The benchmarking trip was a useful exercise to 
learn from the best hotel schools in the world, 
and to identify ideas that could be adopted for 
GMIT programmes.  One of the main 
differences that was noted was the high 
quality of the learning environment and 
student spaces in the Swiss hotel schools.  
However, the very positive result of the trip 
was that both Maria and John believe GMIT 
offers similar programmes, with great staff 
and students.                                       

 Programme Tours & 
International Engagement  

 
 

GIHS Lecturers John Carty & Maria Murphy 

International Field trip to Berlin February 2019 

A group of students from First- and Second-Year German 
classes in Heritage, Business and Tourism travelled to 
Berlin from 11th – 16th February. Their lecturers, Jenny 
Farrell and Maeve Stapleton, accompanied them. The 
itinerary was packed with sightseeing, cultural and 
course-related activities: including the East Side Gallery, 
Checkpoint Charlie, Museum Island, a Bunker tour, the 
Topography of Terror, the Reichstag, Potsdam and the 

Bridge of Spies. 

 

Voyage, voyage… 

The 2nd year students of the Galway 
International Hotel School got the 
fantastic opportunity again to partake 
in a field trip to France. Between the 
27th and 31st of March 2019, Dr Sarah 
Berthaud, Ulrich Hoeche, and Brian 
Morrissey took 20 students over to 
France (Paris- La Rochelle – Bordeaux) 
for a busy learning event that included 
sightseeing in Paris, placement in the 
hotel and catering school in La Rochelle 
for a full lunch service, a visit of 
Hennessy, a visit of local markets, a 
visit of La Cité du Vin, and of course 
plenty of food and drink experiences… 
with the added bonus of great 
sunshine!  

 

Tourism students participate in an International 
Study Tour to Switzerland 

As part of the BB in International Tourism 
Management, third year students undertake an 
international study tour each year.  Previous tours 
have seen the students visit Berlin and Rome and 
in March 2019, the group undertook a trip to 
Switzerland. The tour is part of a mandatory 
module, which sees the students involved in 
planning and managing many aspects before, 
during and after the trip.   

The students had to research the chosen 
destination and plan an itinerary in consultation 
with their lecturers.  The students delivered 
reports and presentations about the destination 
and undertook fundraising to offset some of the 
costs. The tour took in Geneva, Lausanne, Vevey, 
Montreux and the popular ski resort town of 
Gstaad. At each location, the students were tasked 
with guiding the group around the local attractions 
and identifying points of interest.  Some of the 
highlights of the trip were the visit to the Queen 
Studio Experience in Montreux, the Charlie Chaplin 
statue and Fork in the water at Vevey, the 
panoramic train trip to Gstaad and Jet d’eau in 
Geneva. The group enjoyed learning about life in 
Switzerland, the tourism experiences on offer and 
the history and culture at the various destinations.  

 

A Literary Walking tour of Galway 
2018 

Third Year Heritage students 
developed a literary walking tour of 
Galway as part of their Modern 
Irish Literature module with their 
lecturer Dr Jenny Farrell. Each 
student researched one writer 
associated with Galway and 
presented the biographical 
information as well as a piece of 
writing and the unique connection 
with Galway. The tour touched on 
writers such as W.B. Yeats, James 
Joyce, Oscar Wilde, Augusta 
Gregory, Pádraic Ó Conaire, Liam 
O’Flaherty, Pádraic Pearse, Máirtín 
Ó Cadhain, John Millington Synge, 
and Brian Merriman. 
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A spirit with a difference. 

by Elizabeth Fox 

On Monday 25th   February 2019  at  11:00, a 
Tequila Masterclass was presented in the 
Galway International Hotel School, to 
Bachelor of Business in Retail Management, 
Bachelor of Business in Culinary Arts and 
Bachelor of Business in Hotel & Management 
students. The Masterclass was presented by 
Seamus Lowry, Key Account manager for 
Proximo spirits, supported by Elizabeth Fox, 
Wine – Beverage Lecturer in the School. 

A selection of Tequila was tasted during the 
Tequila presentation: Jose Cuervo Especial 
Silver Tequila from 51% Agave and 49% 
Crystal Sugarcane, unaged at 38% alcohol by 
volume. This Tequila was first launched in 
1797. 

 

 

 

Beverage Masterclass 

…and so, to Class 
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A   spirit with a difference…. 

The second Tequila in the tasting was Jose 
Cuervo Tradicional Limited Production from 
100% de Agave – Reposado with two 
months ageing in American White Oak 
(charred) barrels. This was the first Tequila 
produced by Jose Cuervo in 1795. 

The tasting finished off with Jose Cuervo Tequila 
Reserva 1800 Añejo 100% Agave which was first 
launched in 1975. Using only 100% Agave which 
was harvested and handpicked from their family 
ranches in Jalisco, Western Mexico. 

Double distilled for a smoother cleaner finish 
with a blend of Tequilas that have been rested 
in American and French oak barrels for 
between 6 – 8 months with Tequilas that have 
been aged for one year. 

Tequila is a heritage town in Mexico and 
produces their national spirit of the same 
name. In 1795, the King of Spain granted a 
license to distill to Jose Antonio de Cuervo. 
Tequila was born. 

Today, the 10th generation of this family are 
still producing this unique Mexican spirit. 

 

 

 

 

 
Sherry is   a 
Wine 
by Elizabeth Fox 
 

As   a     Certified    Sherry   Educator   since     2015 from the 

Sherry Consejo Regulador in Spain, I presented a      

Sherry  Masterclass on Monday 26th November in 

The Galway International Hotel School in GMIT. 

We tasted five styles of Sherry: Fino, 

Manzanilla, Amontillado, Oloroso finishing 

with the  Pedro  Ximenez. 

 

The   Sherry   Masterclass   gave   an   insight into   the     world of   Sherry.  A   wine   that      in the past was regarded as one of the finest   wines   produced   in  the  
world, a wine that held a status alongside the greatest wines of Bordeaux and Burgundy.  In   the 1980’s    Sherry   lost   its shine  and  fell  from  its  top  
position  with quantity  over      quality  being        the  order  of day. 

In Mexico there are two categories of Tequila produced, 100% Agave Tequila and Tequila (Mixto). Tequila – Mixto permits up to 49% of other 
fermentable sugars during fermentation. This was first produced during the 1930s when demand for Tequila was high and supply was low. It takes the 
blue agave plant between 6 – 8 years to grow to maturity for harvest which means the grower needs to have the blue agave growing in their 
plantations at different ages levels to ensure a mature crop annually. 
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We are always reminded by wine anoraks that ‘great wines are produced in the vineyard’. One can produce a bad wine from good grapes but it’s a 
challenge to produce a good wine from bad grapes. However, Sherry is a wine that is ‘made in the bodega’. 

 

 

 

 

 

 

 

 

For the great wines of Jerez, the Cellar Master is ‘Top Dog’. Sherry is a wine that is created in the cellar.There are basically two main types of Sherry 
with the key difference being the aging process, biological or oxidative (traditional) ageing. 

All Sherries goes through the solera system which is a system of fractional blending. This system consists of a large number of butts (American oak 
barrels) know as scales. Each successive scale contains progressively older wine. Wines bottled for sale are drawn from the oldest scale; these butts are 
then replenished by younger wine from the next group and so on. Sherry is by its nature a non – vintage wine but there are exceptions. 

The Sherry styles of Fino and Manzanilla may be released after their third birthday with Oloroso staying in the comfort of its butt for 30 years 
plus.There is a Sherry that can be perfectly matched with each course in a menu, from the starter right through to finishing with the dessert. 

Sherry is a Wine! 

 

Navarra Wine 
Kingdom 
by Elizabeth Fox 

 
 

 

 

 

 

 

 

 

 

  
On Wednesday 21st November 2018 at 9:00 in the morning, a Masterclass was presented in the School, to Hotel Management students. The Navarra 

Masterclass was presented by Corinna Hardgrave, Food / Wine / Travel Writer, Sunday Times / Irish Independent, supported by Elizabeth Fox, Lecturer 

in GMIT. 
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Navarra Wines tasted at the Masterclass: Chardonnay Nekeas Cuvee Allier 2016, Inurrieta Coral Rosado 2017, Senorio De Sarria Crianza 2014, Altos De 

Inurrieta Reserva 2014, Ochoa Gran Reserva 2009.Attending the Navarra Masterclass were students from the Bachelor of Arts in International Hotel 

Management and Bachelor of Business in Hotel and Catering Management. 

The Navarra Masterclass displayed a fine selection of wines produced in the last kingdom to be integrated into greater Spain in 1512.This Spanish wine 

region is situated in the north east of Spain, between the mountains and the great Ebro River. Navarra enjoys a triple climate influence, with the 

Atlantic to the north, Continental Climate in the center and in the south a Mediterranean Climate. 

These climates are reflected in the styles of wines produced in Navarra. In the past, 

Navarra was known for its dry Rosado wines, nowadays it’s all about the red wines 

which are predominately produced from single varieties and or blends of 

Tempranillo, Graciano, Garnacha with International varieties such as Cabernet 

Sauvignon and Merlot. All the wines expressed themselves very favourable, well 

balanced with ripe tannins backed with a medium acidity and a pleasant mouthfeel 

on the finish. The Navarra red wines are very food friendly and would match with 

various cuts of meat. 

A region to watch in the future. 

 

 

 

GMIT keeps on strengthening further its French connections in Ireland and abroad. 
by Dr. Sarah Berthaud 

French connections in Galway City 

Galway City has several food businesses owned and run by French people, from bakeries to restaurants. First year students at GMIT who took French 

this year were treated to dinner experiences in Galway City. Dr Sarah Berthaud took two classes on two different meal experiences.  

First year Culinary Arts students who studied ‘French for Foodies’ got to experience a food & wine pairing meal at Le Petit Pois on 19th November 

2018. All food is homemade and freshly prepared at Le Petit Pois and the staff took the time to explain how to best pair wines with food. The students 

really enjoyed the experience! 

A first-year group of students went to dinner to Rouge Restaurant on 27th of November 2018. The students got to enjoy typical French food (boeuf 

bourguignon, steak & frites, profiteroles) and a fun night out! 

 

 

 

 

 

 

 

 

 

 

Great food and wine for First year Culinary Arts students enjoying a food and wine pairing meal                    Clean plates for First year Tourism and Business students out on a French evening meal experience
                          at Le Petit Pois, Galway City.         at Rouge Restaurant, Galway City   

French Connections 
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Industry Engagement in Galway County 

GMIT tourism students volunteered to help at Renvyle House Hotel in February 2019 where the hotel hosted a themed weekend on the Loire Valley 

region. The four second year tourism students had an opportunity to gain experience hosting tourism trade exhibitions and met with French wine and 

food producers during the event. They had a fun weekend in Connemara! Special thanks to Catherine Gagneux, the French Honorary Consul in the 

West of Ireland for including the school in this event. 

 

The president of the Fin Gousiers d’Anjou with four tourism students from GMIT at Renvyle House Hotel, February 2019. 

Goût de France 
Once again, GMIT hosted the Goût de France dinner at the Galway International Hotel School. The event – in its 5th year – aims to promote French 

cuisine and culture abroad. The dinner took place in the Connemara Restaurant on 14th March 2019. The menu was prepared by 2nd year Culinary Arts 

students while service was provided by 2nd Year BA and BB students in Hotel Management. The evening was attended by prestigious guests like his H.E. 

Stéphane Crouzat, French Ambassador in Ireland, deputising Mayor Donal Lyons, as well as Cathaoirleach Séan Ó Tuarisg. There were also 

representatives of the Franco-Irish trade connections (e.g., Valeo, Le Petit Délice, Le Petit Pois). The students worked diligently to ensure Goût de 

France 2019 was a great event to remember!  

 

 

  

 

Some of the food served at Goût de France 2019 at GMIT. 
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Welcome hosco. 

The GIHS recently signed an agreement with Hosco, the global hospitality network.  Hosco is now live and all students, staff and alumni can register as 

members.  Hosco was created by hospitality graduates and is designed to provide hospitality professionals with exclusive access to industry jobs, as 

well as ensure that employers are receiving qualified candidates for open positions. This means that Hosco is an exclusive network, and all potential 

members must meet certain criteria in order to join and apply to roles.  The GIHS has joined to increase the range and level of opportunities available 

to our students and graduates, thus allowing them to compete for the best, with the best.  The platform will also allow the school to begin to build a 

tangible Alumni presence, on which many more opportunities can be explored and enhanced.  For staff, the platform publishes regular industry news 

and material which is very useful for teaching.  Staff can also keep in touch with alumni and students who are on placement. 

Through Hosco, the professional network specifically designed for the hospitality industry, our Hotel School community will have access to +40,000 full-

time jobs and internships, +5,000 world-class companies, +400,000 contacts from all over the world, as well as daily industry insights.  

Hundreds of schools and universities around the globe have already adopted Hosco as their own career tool and alumni network.  

Founded in 2011, headquartered in Geneva and with offices in Barcelona and Dubai, Hosco currently connects hundreds of thousands of professionals 

with thousands of first-class companies all over the world. The Hospitality Network brings together all the hospitality industry’s top talents and 

companies into a single online community. To the industry, it offers an ever-growing pool of the world's best talents through its partnership with top 

hospitality schools across all continents.  To the students, it empowers them with unlimited employment opportunities all around the globe.  

We look forward to the opportunities this new partnership will afford students, staff, and alumni of the GIHS. 

 www.gmit.hosco.com 

 

 
 

 

Galway International Hotel School welcomes national and international  
Hospitality employers to its 2019 Careers Fair 

 
On Wednesday, 6th March 2019, the Galway International Hotel School will host its annual Careers Fair in the Sports Hall of GMIT Galway campus, Dublin 
Road, Galway from 2.30pm to 4pm. 

The event has grown each year since it commenced over 20 years ago, and in 2019 it welcomed over 80 national and international representatives from 
the Hotel, Tourism, and Hospitality industry.  Providing an opportunity for students and graduates to meet employers who are seeking staff to fill various 
positions, employers were also offering work placements to undergraduate students and exciting graduate programme opportunities for final year 
students.   

Diarmuid Ó Conghaile, Head of Department for Tourism & Heritage says, “our annual Careers Fair has gone from strength to strength and its success is 
driven by our Links Office, who coordinate with our industry partners at home and aboard to offer both placement and graduate opportunities to our 
students.  It is the only event of its kind in Ireland that is hosted by a third level institution specifically for the Tourism and Hospitality sector”. Ashleigh 
Fallon, a 2018 GMIT graduate says “The careers fair gave me access to a range of job opportunities, graduate programmes and placements both nationally 
and internationally. The approachability of exhibitors allows for a great networking opportunity and exposure to the industry.’’ The fair is open to all 

students, graduates, alumni of GMIT, as well as students from other Institutes of education and the general public.  

The 2020 Careers fair will take place in the Sports Hall, from 1.30 pm to 4.00 pm on Wednesday March the 04th   next. Save the date! 

 

 

 

What’s New! 

 

2019 Tourism & Hospitality 
Careers Fair 

http://www.gmit.hosco.com/
http://www.gmit.hosco.com/
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Galway International Hotel School 

GMIT 

Dublin Road 

Galway 

Tel: +353 (0)91 742343 

Web: www.gmit.ie 
 

Cait Noone 
Vice President International Engagement & 

Head of College of Galway International Hotel School 
T: +353 (0)91 742236 

E:  Cait.Noone@gmit.ie 
 

Jacinta Dalton 
Head of Department: of Culinary Arts & 

Service Industries 
T: +353 (0)91 742320 

E: Jacinta.dalton@gmit.ie 

 
Diarmuid Ó Conghaile 

Head of Department of Heritage, Tourism, Humanities, Applied 
Languages & Communications 

T: +353 (0)91 742232 
E: Diarmuid.oconghaile@gmit.ie 

 
 

 

 

http://www.gmit.ie/
http://www.gmit.ie/
mailto:Cait.Noone@gmit.ie
mailto:Cait.Noone@gmit.ie
mailto:Diarmuid.oconghaile@gmit.ie
mailto:Diarmuid.oconghaile@gmit.ie
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Produced by the LINKS Office, Room 358, Galway International Hotel School, GMIT. Tel-091 742565. 
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