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HCM11040 Basic Cookery |
HCM11041 Basic Cooking Techniques | (Practical)
HCM11050 Food and Beverage Operations |
HCM11051 Food and Beverage Skills | (Practical)
HCM11020 Kitchen Management
ENG11010 English for Hospitality |
COM12020 Computer Applications
HCM11042 Basic Cookery Il
HCM11043 Basic Cooking Techniques Il (Practical)
HCM11052 Food and Beverage Operations Il
HCM11053 Food and Beverage Skills Il (Practical)
HCM11030 Theory of Food
HCM11010 Introduction to Hospitality Industry
HCM12050 Commercial Cooking | (Practical)
HCM12041 Practical Restaurant Services | (Practical)
ENG12010 English for Hospitality Il
HCM12040 Food and Beverage Management
HCM15020 Fundamentals of Marketing
HCM12051 Commercial Cooking Il (Practical)
HCM12042 Practical Restaurant Services Il (Practical)
HCM12030 Food and Beverage Control
HCM17040 Introduction to Tourism
HCM23020 Front Office Management |
HCM23021 Front Office Operations and Services | (Practical)
HCM27040 Research Methods
HCM26030 Fundamentals of Financial and Management Accounting
HCM26020 Principles of Management
HCM26010 Hotel Law
HCM23022 Front Office Management Il
HCM23023 Front Office Operations and Services Il (Practical)
HCM27020 Human Resources Management
HCM25010 Hospitality Economics
HCM27030 Hotel Operations Management
ENG16010 Business Communications
HCM27010 Hospitality Accounting
HCM23030 Housekeeping Management
HCM27050 Event Management
HCM26040 Marketing in the Hospitality Industry
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