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BERK A 1. Food Introduction: catering industry characteristics, the development of

Western origin

. Catering industry classification and organization of

. Dining inside and outside the field of market positioning and planning
. Food Marketing Management

. Menu design and production

. Hospitality service concept and specifications

. Catering Service jobs

. Food procurement, acceptance and Treasury Management
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9. Food Health and Safety
10. Food Financial Management
11. Restaurant Human Resource Management
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