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             Food and Beverage Presentation Methods 
 Food and Beverage Presentation Methods provides students with a critical understanding of food and 

beverage operations and their role in the hospitality industry. Students will learn about the different types 
of F&B establishments and cuisines; different F&B job positions and their respective duties and 
responsibilities; the layout of F&B venues; the types of meals, menus, and equipment for service; 
grooming standards; and common F&B terminology. 

 
 Food and Beverage Set-Up and Presentation Skills 
 Food and Beverage Set-Up And Presentation Skills equips students with a basic knowledge of the functions 

of each food and beverage equipment (cutlery and crockery); as well as the correct technique in these 
areas: carrying plates and trays, folding napkins, and changing a tablecloth. 

 
 Food and Beverage Operations Sequence 
 Food and Beverage Operations Sequence provides students with the understanding of the importance of 

food and beverage operations on different types of table service, the ability to take reservations, 
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. 

 
 Food and Beverage Service Skills 
 Food and Beverage Service Skills equips students with further knowledge and techniques; such as the 

different service styles, different menu types, setting the table according to different menus, taking and 
processing orders, clearing plates, opening wine, and service sequence. 

 
 Branding Strategy 

 Branding Strategy provides the student with insight into the branding strategy. This module allows the 
students to have a better understanding on how to manage and execute the branding features in order 
to create impactful market differentiation. 

  
 Food and Beverage Emerging Technology 
 Food and Beverage Emerging Technology  aims to provide the student with an insight into the digital 

transformation of the food and beverage industry. The students will study the purposes and functionality 
of websites and Apps, at the same time, students will also adapt the basic design and development of a 
dynamic web-based application so as to analyse the user-interface design requirement for the food and 
beverage industry. This includes the food delivery system, website ordering, and mobile app ordering. 

 
 Menu Engineering 
 Menu Engineering provides the students with the in-depth knowledge required to create menu and 

evaluate menu pricing using the restaurant data. Students will be looking into a few aspects such as the 
menu design and planning, menu pricing, food and beverage production that is in-line with the digital 
transformation. 

 

 MODULES 



  
              
             Food and Beverage Budgeting Management 
 Food and Beverage Budgeting Management equips students with knowledge of the procedures and 

principles for effective food and beverage control. The module covers issues such as standard 
determination, operating budget, cost-volume-profit analysis, income and cost control, theft prevention, 
and labour cost control. Students will also be equipped with the basic knowledge of inventory 
management systems, point-of-sale system, and sales reporting.  

  
 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. 

 
 Organisation Management 
 Organisation Management introduces students the fundamentals theories of both management and 

organisational 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.  

 
 
 
 
 
 
 
 
 
 
 

  
 
 


