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This course introduces the foundation of Food and Beverage Service
management. All types and forms of restaurant settings will be discussed
including the basic elements of the food and beverage industry, the history
of the restaurant industry, restaurant operations, issues facing food service,
meeting the guests needs, competition, marketing and most importantly the
role of service in the industry. The students will learn to use relevant
concepts and theories to elucidate practical problem approaches and possible
career opportunities within the industry.
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101/09/10~

101/09/16 Course Introduction and Overview

101/09/17~

101/09/93 Service Management and Leadership

101/09/24~

LoL/09/30 | Menu Development
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101/10/07 Dining Service : Styles and Procedures
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o104 | Beverage Service : Styles and Procedures
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10L/10/21 Food Service Supplies and Equipment
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WL Labor and Revenue Control
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loi/11725 | Field Trip
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101/12/02 Labor and Revenue Control
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