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(1) Hotel Development
(2) Hotel Management
(3) Hotel Operations -- Front Office operations
(4) Hotel Operations -- Managing Housekeeping Operations
(5) Hotel Accounting and Controls
(6) The Future of the Industry
N VN | . Introduction to Food & beverage: past and present

. Food & beverage industry organization

. Food & beverage target market ~ layout and design
. Food & beverage marketing

. Meal plan and menu design

. Food and beverage service management
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. Food & beverage purchasing, receiving, and storage
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8. Food & beverage regulations, sanitation, and safety.

9. Food & bheverage financial management

10. Food & beverage human resource management.

(1) Hotel Development

(2) Hotel Management

(3) Hotel Operations -- Front Office operations

(4) Hotel Operations -- Managing Housekeeping Operations
(5) Hotel Accounting and Controls

(6) The Future of the Industry
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