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Restaurant Service

To provide learners with an opportunity to develop
Learn restaurant service, bar service, café and barista basic skills required to deliver food and beverage
skills, health and safety requirements and essential service in a restaurant.
hospitality skills in this hands-on qualification and gain . .
employment in the dynamic hospitality sector. Programme SpeCIfIC Information

You will learn how to: Class Times

Classes are taught 3 days per week.
e Monitor and maintain health and safety, food safety

and security practices to ensure personal safety and Jewellery
minimise potential hazards when serving customers. Students will be required to remove visible jewellery
* Ensure delivery of customer service through including facial piercings prior to practical classes.

monitoring and maintain interactions between

Work Experience
colleagues, managers and customers.

e Apply, and ensure compliance with, standard There is no work experience component in this
operation policies and procedures relevant to the programme, however work experience or part-time
performance of work roles in a hospitality employment is strongly recommended.

establishment. Entry requirements

¢ Arrange and coordinate food and beverage service
operations. This programme is open entry
¢ Implement and ensure compliance with legislative

requirements for a hospitality establishment. Career Options

Waiter, wine waiter, bartender, barista, cafe or

Courses )
restaurant su pel’VISOI’.

HOSP3201 o
_ Additional Course Related Costs
Food and Beverage Core skills

To establish standards of professional practice for basic e Stationery and printing - $20
service in hospitality food and beverage e Shoes - $50-$100 (fully enclosed, flat, black shoes.
establishments. Solid, closed in footwear with an appropriate non-

slip, non-marking sole)
e Socks (black) - $10

HOSP3204

) . o WITT Hospitality T-Shirts x 2 - approximately $25
Café Service each
To provide learners with an opportunity to develop e Black pants - $30-$100

basic skills required to deliver food and beverage
service in a café.

WITT reserves the rights to withdraw or adjust programmes, alter start date or fee schedules, and make any \ A/

other changes as it may deem desirable or necessary, without prior notice. All programmes are subject to a ‘ @ w I T T
sufficient number of enrolments and completion of all approval and accreditation requirements. \4 WESTERN INSTITUTE OF
TECHNOLOGY AT TARANAKI
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