
Name : Food Management, Beverage, and Catering
module/course
code :

PAR69008

Student workloads:

510 minutes/week

Credits
(ECTS):

4.53
ECTS

Semester
:

4

Frequency :

Even

Duration :

1 x per
semester

Types of courses :

Tutorial/Lecture/Response

Contact hours :

150 minutes/week

Independent
study :

360
minutes/week

Class size
X
students :

30
students

1 Prerequisites for participation : no prerequisites
2 Learning outcomes :

1. Be able to define, determine, understand, and explain food and beverage

management, catering services, the restaurant sector, contracts with travel

agencies, catering services, the public sector, and the development of their

concepts.

2. Be able to define, determine, understand, explain, and analyze menus for food,

beverages, and catering services, as well as the operations of food, beverages,

and catering services.

3. Be able to define, determine, understand, explain, and analyze the control of

food, beverages, and catering services, staff issues, and the marketing of food,

beverages, and catering services.

4. Be able to explain, determine, understand, analyze, and establish quality

management in food, beverages, and catering services, as well as current trends

and their developments.

3 Description :
This course develops an excellent and sound foundation for working in a restaurant,
catering or other food service enterprise.

4 Teaching methods:
1. project work

2. case studies

3. group work

4. lectures

5. discussions

6. seminars

5 Assessment methods: Presentation 10% Discussion 10% 3 Tasks 20% Quiz 10% MIDDLE
SEMESTER EXAM 25% FINAL SEMESTER EXAM 25%

6 Other information e.g. bibliographical references:
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