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Vocabulary, expressions and language structures in food and beverage services;

types of food and beverage business; food and beverage services in hotels
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Food and Beverage
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Chapter 2 Staff attributes, skills and

knowledge
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Chapter 3 Food and beverage service
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Chapter 4 The menu, menu knowledge
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Chapter 6 The service sequence (table
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Chapter 10 Enhanced service techniques
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Chapter 11 Events
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Chapter 12 Supervisory aspects of food
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