
Module Synopsis 
 

Food & Beverage Operations I 

This module aims to offer students a critical understanding of the food and beverage operations and 

its role in the hospitality industry. The students will learn types of F&B positions which include their 

duties and responsibilities; the importance of grooming standards in the hospitality industry; the 

layout of food and beverage outlets; types of food and beverage establishments and cuisines; types 

of equipment for service, types of meals and menu; and food and beverage terminology. In addition, 

students are exposed to traditional and modern services, incorporating the western and local 

cuisines. 

 

Food and Beverage Skills l  

This module trains students on the ability to recognise and explain the basic knowledge and the 

function of each type of food and beverage equipment (cutlery and crockery), correct techniques in 

carrying plates and trays, the ability to do basic and popular napkin methods and the changing of 

table-cloths.  

 

Food & Beverage Operations II 

This module provides students with the understanding of the importance of food and beverage 

operations on different types of table service, ability to handle reservations over the phone and the 

correct reservation procedures, food service preparation, service sequence, taking and processing 

orders, handling payments, understanding the importance of end-of-service procedures, 

understanding banquet and catering operations and in-function operations, and identifying the 

types of function room set-up. Furthermore, students will have the knowledge to offer appropriate 

condiments to various foods. 

 

Food & Beverage Skills II 

After completing the F&B skills I, this module ensures that students are aware of the importance of 

performing different service styles, identify different types of menu, recognise individual dishes, 

have the ability to carry out proper table settings in accordance with different menus, take and 

process orders, have the ability to clear a minimum of 3 plates, and maximum of 4, and know the 

correct procedures in opening wine as well as service sequence. 

 

English for Hospitality I 

This module is designed to provide fundamental English use in the hospitality industry.  Students will 

learn to write résumés and cover letter. The overall purpose of this module is to maximize student’s 

confidence when writing and communicating within the hospitality environment. 

 

Introduction to the Hospitality Industry 

Introduction to Hospitality Industry provides students with a general overview of the hospitality 

industry. The module discusses the industry as a whole, its growth, operations, sales, tourism, 

human relations, and possible future developments.  

 

 

  



Food & Beverage Management 

This module aims to provide students with the advanced knowledge required to manage a 

restaurant. It includes understanding the importance of menu planning and designing, in-room 

dining service and procedures. Students are also taught the types of non-alcoholic and alcoholic 

beverages and their services, law and consumption of alcohol, types of glassware and beverage 

service equipment found in food and beverage industry. 

 

 

Food & Beverage Control 

This module designs to provide students with the principles and procedures involved in an effective 

food and beverage control system (purchasing, receiving, storing, issuing and production control), 

including standards determination, the operating budget, cost-volume- profit analysis, income and 

cost control, menu pricing, theft prevention and labour cost control. Students will be able to 

understand the role and importance of the inter-relations between food and beverage costing, 

labour costing, and control in the hospitality industry. 

 

Marketing in The Hospitality Industry  

Marketing in the Hospitality Industry provides students with an understanding of the hospitality 

industry from a marketing perspective. Focusing on concepts and applications of service marketing, 

yield management, and service quality, the module educates students on the role and responsibility 

of hospitality marketing.  

 

Principles of Management  

This module introduces students the fundamentals theories of both management and organizational 

behaviour with application of business management system. Topics covered include planning and 

decision making; leadership and interpersonal relations; methods to motivate employees and etc. 

Students will also learn the organisation’s structure and the cause of management change.  

 

 

 


