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	Training Objective

The Restaurant Manager Course is designed to equip aspiring and existing hospitality professionals with the comprehensive skills needed to manage restaurant operations effectively. With the rapid expansion of the food and beverage industry, especially in urban and tourism-centric areas, there is a growing demand for qualified restaurant managers who can deliver exceptional service, optimize operations, and ensure profitability. This course addresses that demand by offering practical, industry-relevant training aligned with global hospitality standards. Whether you're entering the field or looking to upgrade your managerial capabilities, this course provides the foundation and advanced knowledge required to excel in competitive restaurant environments.

Learning Outcomes

Upon successful completion of this course, participants will be able to:
· Understand the key roles and responsibilities of a restaurant manager.
· Apply principles of food and beverage service management.
· Plan and implement effective restaurant operations and layouts.
· Handle front-of-house and back-of-house coordination efficiently.
· Develop and manage standard operating procedures (SOPs).
· Monitor and control food cost, labour cost, and inventory management.
· Demonstrate knowledge of hygiene, sanitation, and food safety regulations.
· Implement effective customer service and conflict resolution strategies.
· Lead, train, and motivate a high-performing restaurant team.
· Use POS systems and basic restaurant software for operations.
· Create and execute marketing plans to increase footfall and revenue.
· Understand financial reporting and budgeting specific to restaurants.
· Ensure compliance with local licensing, labour laws, and health standards.
· Develop crisis management and emergency response strategies.
· Conduct performance evaluations and staff scheduling effectively.

	Entry-level of trainees
	Intermediate 

	


Minimum Qualification of Teachers
	· Bachelor’s Degree in Tourism Management/Hospitality Management having 01 Year of relevant experience.

Or

· Master’s Degree in Tourism Management/ Hospitality Management having 01 year of relevant experience.

	
Scheme of Studies


	Course Title 
	Sr. No
	Module Title
	Theory (hrs)
	Practical (hrs)
	Total (hrs)

	1
	Introduction to Hospitality Sector
	4
	20
	24

	2
	Occupational Safety and Sanitization of Utensils
	4
	20
	24

	3
	Food Safety in Catering
	4
	20
	24

	4
	Applying Workplace and Other Associated Skills
	4
	20
	24

	5
	Event and Banquet Management
	4
	16
	20

	6
	Mise-en-place
	4
	16
	20

	7
	Restaurant Maintenance
	5
	16
	21

	8
	Set up of the Restaurant
	4
	16
	20

	9
	Setting of Side Stations
	5
	16
	21

	10   
	Receiving, Greeting, Seating
	4
	16
	20

	11
	Guest Experience Feedback and Improvement
	5
	16
	21

	12
	Service of Food
	4
	16
	20

	13
	Mid-Term Assignment & Industry Visits
	4
	16
	20

	14
	Service of Beverage
	5
	16
	21

	15
	Complaint Handling
	4
	16
	20

	16
	Training & Development
	4
	16
	20

	17
	Documentation
	4
	16
	20

	18
	Menu Planning
	4
	16
	20

	19
	Interdepartmental Communication
	4
	16
	20

	20
	Financials of the Restaurant
	4
	16
	20

	21
	F&B Business Research
	4
	16
	20

	22
	F&B Management
	4
	16
	20

	23
	F&B Business Initiation
	4
	16
	20

	24
	F&B Marketing
	4
	16
	20

	25
	Course Revision and Final Assessment
	4
	16
	20

	 
	Total
	104
	416
	520




	Course Execution 
Plan

	Duration of the course: 06 months (26 Weeks)
Theory: 20%
Practical: 80%
Weekly hours: 20 hours per week
Total contact hours: Maximum 520 hours 
Hours per day (5 days per week) : 4 Hrs.

	
Companies offering jobs
	1. Hotels
2. Motels
3. Restaurants
4. Cafes
5. Event Management Companies
6. Catering Companies
7. Food Outlets
8. Ships
9. Government Institutes
10. Corporate Companies
11. Tour Operators
12. Factories and production houses
13. Armed Forces
14. Hospitals
15. Amusement parks
16. Clubs
17. Airlines
18. Railways

	No of Students
	25

	Learning Place
	Classroom 

	Learning Resources
	 Books 
· Hotel Front Office Management  
by James A. Bardi

· Managing Front Office Operations 
by Michael L. Kasavana and Richard M. Brooks

· Front Office: Operations and Management 
 by S.K. Bhatnagar

· Principles of Hotel Front Office Operations
 by Sue Baker, Pam Bradley, and Jeremy Huyton






DETAIL OF COURSE CONTENTS
Module 1


	Module Title
	Learning Units
	Task/Practical

	Introduction to Hospitality Sector
	Day 1
· Course Introduction & Motivation
· Overview of the Hospitality Industry
· Discussion: Importance of hospitality in the global context
	
Discussion: Importance of hospitality in the global context

	
	Day 2
· Introduction to the World Hospitality Industry
· Introduction to the Pakistani Hospitality Industry
· Introduction to the Middle East Hospitality Industry

	Task 1
Group Activity: Compare and contrast hospitality trends in different regions

	
	Day 3    Employment Opportunities
· Employment Opportunities in Local Job Market
· Employment Opportunities in International Job Market
· Guest Speaker/Case Study: Career journeys in hospitality
	Interactive Session: Resume tips & job search strategies

	
	Day 4: Workplace Values
· Workplace Ethics
· Professionalism in the Hospitality Industry
	

	
	Day 5: 
· Housekeeping Standards and its Impact on Guest Satisfaction: Local and International Perspectives

	
Group Presentation & Discussion
· Group presentations on hospitality sector
· Covering local and international perspectives
· Highlighting job and entrepreneurial opportunities
· Using different media and methods
· Feedback and wrap-up discussion



Module 2

	Module Title
	Learning Units
	Task/Practical

	Workplace Hazard Management and Utensil Care
	Day 1: Workplace Safety Fundamentals
· Importance of keeping the work area neat and tidy while working
· Use and importance of safety signs: types and meanings
· Introduction to occupational safety principles
· Activity: Identify and discuss safety signs used in workplaces

	
Task 2
 Identify and discuss safety signs used in workplaces

	
	Day 2: Hazards and its Impact
· Physical Hazards
· Chemical Hazards
· Biological Hazards
· Ergonomic Hazards
· Security and Psychological Hazards

	

	
	Day 3: Accident Reporting and Documentation
· Reporting accidents: procedures and importance
· Document required before and after the accident (accident reports, logs) 
· Importance of training staff in health and safety practices
· Check equipment regularly and report any damage promptly to ensure safety and efficiency. 
	

	
	Day 4: Safe Handling, Storage, and Equipment Care
· Safe handling techniques for hazardous substances
· Store hazardous substances safely by labeling, segregating, and containing them properly to prevent accidents and ensure safety
· Importance of storing tools and equipment correctly after use

	

	
	Day 5: 
· Fire Prevention Measures 
· Fire Safety Equipment 
· Safe Practices in the Kitchen and Dining Areas 
· Emergency Procedures
· Post-Emergency Response and Review
	


Task 3

Present a Group Presentation and perform Fire Safety Drill




Module 3

	Module Title
	Learning Units
	Task/Practical

	Food Hygiene and Safety in Catering
	Day 1: Introduction to Food Safety and Personal Hygiene
· Importance of food safety procedures, risk assessment, and safe food handling behavior
· Legal responsibilities of food handlers in preventing contamination
· Importance of personal hygiene in food safety
· Effective personal hygiene practices: protective clothing, hand washing, managing illnesses, cuts, and wounds
	


	
	Day 2: Workplace Hygiene and Keeping Food Safe
· Maintaining workplace hygiene: cleaning, disinfection, chemical use, waste disposal
· Sources and risks of food contamination and cross-contamination (microbiological, chemical, physical, allergenic)
· Importance of temperature controls during storage, preparation, cooking, chilling, reheating, holding, serving, and transport
	
Task 4

Present a group presentation of HACCP (Hazard Analysis Critical Control Point) principles

	
	Day 3: Food Bacteria and Pest Control
· Bacteria associated with open wounds, illnesses, infections, and carriers
· Common food pests and their signs
· Pest proofing methods and controls
· Checks when accepting deliveries of ambient, chilled, or frozen foods
· Stock rotation systems (FIFO – First In, First Out)
	

	
	Day 4: Microorganisms, Food Poisoning, and Allergens
· Microorganisms linked to food poisoning
· Types of high-risk foods
· Symptoms of food poisoning
· People most at risk from food poisoning
· Temperature ranges for bacteria growth, dormancy, and death
· Importance of preventing allergen cross-contamination and managing food allergies/intolerances
· H
· Types of Waste in Restaurants 
· Waste Segregation and Storage 
· Waste Reduction Practices 
· Recycling and Disposal Methods 
· Staff Training and Policies
	

	
	Day 5: Student Presentations and Review
· Types of Waste in Restaurants
· Waste Segregation and Storage 
· Waste Reduction Practices 
· Recycling and Disposal Methods 
· Staff Training and Policies


	

Categorize different types of restaurant waste and propose practical strategies to reduce and manage it efficiently.



Module 4
	Module Title
	Learning Units
	Task/Practical

	Workplace Skills and Professional Practices

	Day 1: Professional Appearance and Workplace Organization
· Define professional appearance and conduct
· Discuss skills for maintaining a clean and organized workspace
· Highlight the importance of personal grooming and a positive attitude
	


	
	Day 2: Positive Attitude and Effective Workplace Behavior
· Workplace Etiquette and Professionalism
· Use correct procedures and good practices when interacting with customers and colleagues
· Effective communication techniques to provide support and solve problems
	

Demonstrate a positive attitude and behavior with customers and colleagues

	
	Day 3: Teamwork and Problem Solving
· Skills required to work effectively with customers and colleagues to deliver quality service or products
· Identify and solve customer and colleague problems or complaints
· key stages in working to meet team targets
	

	
	Day 4: Preparing for Job Application 
· Importance of evaluating interviews to improve future performance
· How to produce an effective CV and covering letter
	Demonstrate a variety of interview skills (e.g., answering questions, body language, confidence)


	
	
Day 5: Concept of work ethics in Restaurant
· Positive Attitude and Motivation
· Responsibility and Accountability
· Customer-Focused Behavior
· Professionalism and Punctuality
	
Demonstrate different skills and attitudes required at the workplace (e.g., communication, problem-solving, teamwork)



Module 5

	Module Title
	Learning Units
	Task/Practical

	Event and Banquet Management


	Day 1: Introduction to Event and Banquet Management
· Overview of Event and Banquet Industry
· Types of Events (corporate, weddings, social, cultural)
· Role and Responsibilities of an Event/Banquet Manager
· Understanding Client Needs and Expectations
· Event Planning Process and Timeline
· Budgeting and Cost Control in Events
	


	
	Day 2: Operations and Execution 
· Venue Selection and Layout Planning
· Menu Planning and Food & Beverage Coordination
· Staff Roles and Service Standards in Banquets
· Logistics and Resource Management
· Audio-Visual and Technical Arrangements
· Health, Safety, and Hygiene Protocols
· 
	          Task 4

Group work, plan a mock event or banquet by organizing the venue layout, menu, staff assignments, and logistics to ensure a seamless guest experience,
Present your plan and explain its effectiveness

	
	Day 3: Guest Experience and Post-Event Management 
· Event Marketing and Promotion Strategies
· Guest Experience and Hospitality Etiquette
· Managing On-Site Challenges and Emergencies
· Coordination with Vendors and Suppliers
· Post-Event Evaluation and Feedback Collection
· Continuous Improvement in Event and Banquet Management
	





	
	Day 4: Stress Management and Adaptability 
· Introduction to Stress in the Restaurant Environment
· Common Causes of Stress for Restaurant Managers and Staff
· Physical and Mental Effects of Stress
· Recognizing Early Signs of Stress in Yourself and Staff
· Time Management Techniques to Reduce Stress
· Prioritization and Delegation Skills
· 
	
Create a chart, describe a personal stressful situation been experienced, such as meeting a tight deadline or handling multiple tasks at once. Explain what strategies to use and manage a stress and adapt effectively, reflecting on what worked well and what could be improved

	
	Day 5: Adaptability and Coping Strategies
· Importance of Adaptability in a Fast-Paced Restaurant Environment
· Developing Emotional Intelligence for Stress Resilience
· Effective Communication Under Pressure
· Problem-Solving and Decision-Making Skills
· Mindfulness and Relaxation Techniques for Staff
· Creating a Stress-Resilient Work Culture
	




Module 06

	Module Title
	Learning Units
	Task/Practical

	Mise-en- place
	Day 1: Introduction to Mise-en-Place and Polishing Glassware
· Explain the concept and importance of mise-en-place in hospitality
· Types of glassware commonly used in catering and their uses
· Techniques for polishing glassware to achieve a spotless finish
	
TASK 06

Practical demonstration and hands-on practice polishing glassware

	
	Day 2: Polishing Chinaware
· Overview of different types of chinaware (plates, bowls, serving dishes)
· Proper polishing techniques for chinaware to avoid damage and maintain shine
	Hands-on practice polishing various chinaware pieces

	
	Day 3: Polishing Silverware
· Types of silverware used in dining settings (forks, knives, spoons, serving utensils)
· Special care and polishing techniques to maintain silverware quality
	Practical session polishing silverware

	
	Day 4: Linen Management
· Types of linen required in food service (napkins, tablecloths, runners, towels)
· Ensuring availability and maintaining par stock levels
· Proper storage and maintenance of linen
	Discussion on the impact of linen quality on guest experience

	
	Day 5: Practical Assessment and Review
· Feedback session and review of best practices
· Checking and managing linen availability and quality
	· Task 07
Prepare Mise en Place Preparation, Polishing of Glassware, Chinaware & silverware



Module 7

	Module Title
	Learning Units
	Task/Practical

	Restaurant Maintenance
	Day 1: Introduction to Restaurant Maintenance
· Overview of the importance of maintaining restaurant equipment, furniture, and fixtures
· Discuss common types of equipment used in restaurants and their maintenance needs
	




	
	Day 2: Condition of Equipment Under Use
· Identifying signs of wear and tear or defects in equipment
· Best practices for routine inspection and maintenance
· How equipment condition affects restaurant operations and safety
	

	
	Day 3: Condition of Furniture and Fixtures
· Types of furniture and fixtures in a restaurant setting
· Recognizing defects or damage (e.g., cracks, stains, looseness)
· Importance of upkeep for guest comfort and aesthetic appeal
	

	
	Day 4: Reporting Defects and Maintenance Procedures
· Procedures for reporting defects and maintenance requests
· Importance of timely reporting to prevent accidents and maintain service quality
	
Discussion on Role of staff in proactive maintenance

	
	Day 5: Motivational Lecture and Practical Assessment
· Motivational lecture on the value of workplace responsibility and maintenance awareness
· Group feedback and review
	Task 08
Inspecting equipment, furniture, and fixtures for condition and defects
Reporting defects accurately and appropriately



Module 8

	Module Title
	Learning Units
	Task/Practical

	Set up of the Restaurant
	Day 1: Introduction to Table Layouts
· Overview of different types of restaurant service styles: À la carte, Buffet, Set Menu/Banquet
· Importance of proper table setup in enhancing guest experience
· Basic principles of table layout design (spacing, flow, aesthetics)
	




	
	Day 2: Table Layout for À la Carte Service
· Detailed study of table setup for à la carte service
· Placement of cutlery, glassware, plates, napkins, and condiments
· Common variations based on meal courses and dining style
	


TASK 09

Practical demonstration of  Table Layout for A la Carte Service 

	
	Day 3: Table Layout for Buffet Service
· Understanding buffet layout: service counters, guest flow, and plate stations
· Table arrangements and positioning for optimal guest access
· Placement of serving utensils, signage, and hygiene considerations
· Practical demonstration
	
TASK 10

Practical demonstration of Table Layout for Buffet Service

	
	Day 4: Table Layout for Set Menu/Banquet Service
· Setting tables for fixed menus and banquet style dining
· Coordinating table settings with event requirements
· Use of centerpieces, place cards, and special decorations
	

Task 11

Practical demonstration for Table Layout for Banquet Service

	
	Day 5: Practical Assessment and Review
· Feedback and discussion on performance
· Summary of best practices for restaurant setup
	Task 12
Make table setups for:
· À la carte service
· Buffet service
· Set menu/banquet service



Module 09

	Module Title
	Learning Units
	Task/Practical

	Setting of Side Stations
	Day 1: Introduction to Side Stations
· Overview of side stations and their role in restaurant operations
· Types of side stations and their locations (e.g., beverage station, condiment station, service station)
· Importance of keeping side stations organized and clean
	




	
	Day 3: Managing Supplies at Side Stations
· Ensuring availability of condiments (salt, pepper, sauces, etc.)
· Managing extra linens: napkins, tablecloths, and towels
· Handling extra covers (cutlery, plates, glasses) for quick replacement
	

	
	Day 3: Managing Supplies at Side Stations
· Ensuring availability of condiments (salt, pepper, sauces, etc.)
· Managing extra linens: napkins, tablecloths, and towels
· Handling extra covers (cutlery, plates, glasses) for quick replacement
	

	
	Day 4: Setting Up Side Stations
· Step-by-step process to set up a side station before service
· Organizing condiments, linens, and covers for easy access and efficiency
· Safety and ergonomic considerations in side station setup
	

	
	Day 5: Practical Assessment and Motivational Lecture
· Motivational lecture reinforcing the importance of workplace responsibility, attention to detail, and teamwork
· Feedback and group discussion
	Task 13
Prepare Setting up side stations, cleaning procedures & Stocking and managing condiments, extra linens, and covers








Module 10

	Module Title
	Learning Units
	Task/Practical

	Welcoming and Seating Guests
	Day 1: Introduction to Guest Arrival Services
· Importance of first impressions in hospitality
· Overview of receiving guests: professionalism, welcoming attitude, and body language
· Role of staff in creating a positive guest experience
	




	
	Day 2: Greeting the Guests
· Verbal and non-verbal communication skills
· How to greet different types of guests (individuals, families, VIPs)
· Managing wait times and setting guest expectations
	

	
	Day 3: Seating the Guests
· Procedures for seating guests efficiently
· Managing reservations, walk-ins, and special requests
· Allocating tables according to guest preferences (smoking/non-smoking, accessibility)
· Handling difficult situations (e.g., full house, special needs
	

	
	Day 4: Role Play and Scenario Practice
· Role plays exercises simulating guest reception, greeting, and seating
· Handling diverse guest scenarios professionally
· Feedback and peer review
	

	
	Day 5: Practical Assessment and Review
· Group feedback and discussion
· Summary and Q&A
	TASK 14
Demonstrate 
Receiving guests
Greeting guests warmly and professionally
Seating guests efficiently and courteously



Module 11

	Module Title
	Learning Units
	Task/Practical

	Guest Experience Feedback and Improvement
	Day 1: Understanding Guest Experience
· Factors Influencing Guest Satisfaction
· Guest Expectations vs. Reality
· Impact of Guest Experience on Restaurant Reputation
· Customer Journey Mapping 
	




	
	Day 2: Collecting Guest Feedback
· Feedback Methods and Tools
· Timing and Approach
· Encouraging Honest Responses
· Digital Feedback Channels
	

	
	Day 3: Analyzing Feedback 
· Understanding Customer Expectations
· Evaluating Satisfaction Levels
· Identifying Complaints and Concerns
· Recognizing Positive Feedback
· Customer Behavior and Trends
Restaurant Analyzing Feedback
· Categorizing Feedback by Department
· Detecting Recurring Issues
· Quantitative vs. Qualitative Insights
· Prioritizing Improvement Actions
· Preparing Actionable Reports
	

Take a sample of customer feedback from a restaurant, identify key expectations, satisfaction levels, complaints, and positive comments, and summarize the findings for improvement and present it in groups as a case study.

	
	Day 4: Implementing Improvement 
· Action Planning from Feedback
· Staff Training and Development
· Service and Menu Enhancements
· Operational Changes
· Monitoring and Follow-Up
Monitoring and Continuous Improvement
· Establishing Feedback Monitoring Systems
· Setting Service Quality Standards
· Regular Staff Performance Evaluation
· Ongoing Training and Development
· Measuring Progress and Adjusting Strategies
	
Group work, Design an improvement plan that includes staff training, service enhancements, operational changes, and a follow-up system to ensure guest satisfaction.

	
	Day 5: Restaurant brand management 
· Brand Identity Development 
· Visual and Experiential Branding
· Guest Experience Consistency
· Marketing and Communication Strategies
· Reputation and Feedback Management
· Customer Loyalty and Engagement
· Brand Innovation and Adaptability

	
TASK 15
Presentation of a mini designed of a restaurant brand by creating its identity, logo, menu concept, and guest experience plan, then present strategies to manage and promote it effectively



Module 12

	Module Title
	Learning Units
	Task/Practical

	Service of Food
	Day 1: Introduction to Professional Food Service
· Importance of food service
· Overview of service types (buffet, à la carte, etc.)
· Customer expectations
	· Group discussion on service standards
· Role plays basic customer interactions

	
	Day 2: Table Set Up According to Orders
· Table setting for various meal types
· Setup based on menu type and number of guests
	TASK 16

Practice different table settings (2-, 4-, and 6-cover layouts)

	
	Day 3: Order Conformity with Waiter
· Communication between service staff
· Ensuring order accuracy
· Handling guest special requests
	TASK 17

Food service role-play with real utensils/props


	
	Day 4: Service of Food as per Standards
· Correct serving techniques
· Hygiene and safety during service
· Sequence and etiquette
· Service Sequence and Dining Etiquette
· Standard Table Setting and Cutlery Placement



	TASK 18

Food service role-play with real utensils/props


	
	Day 5: Floor Simulation & Assessment Preparation
· Overseeing full service
· Problem-solving during service
· Final prep for assessment
	



Module 13

	Module Title
	Learning Units
	Task/Practical

	MID TERM EXAMS AND INDUSTRY VISIT
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	Module Title
	Learning Units
	Task/Practical

	Service of Beverage
	Day 1: Introduction to Beverage Service
· Types of beverages (alcoholic and non-alcoholic)
· Role of beverages in guest experience
· Beverage service standards
	TASK 19

Group discussion: beverage categories
· Identify beverage glassware
· Beverage service role-play (basic welcome drinks)

	
	Day 2: Timely Service of Beverages
· Importance of timing in beverage service
· Coordinating beverage service with meal courses
· Handling delays or busy times
	TASK 20

Practice Speed drills for beverage delivery
· Problem-solving delay scenario

	
	Day 3: Replenishment of Beverages
· Monitoring guest needs
· Refill etiquette and timing
· Coordinating with bar/kitchen for restocking

	TASK 21

Practice refilling in real-time simulations
Guest observation role-play (identify refill cues)

	
	Day 4: Beverage Presentation
· Presentation standards (glassware, garnishing, tray handling)
· Serving hot vs cold beverages
· Brand representation and product knowledge
	TASK  22

Serve various drinks with proper presentation
· Garnishing and glassware matching exercises
· Wine and Mocktail presentation demo


	
	Day 5: Floor Simulation & Assessment Preparation
· Supervision of beverage service
· Identifying and correcting service flaws
· Final preparation for practical test

	TASK 23
Full beverage service simulation
· Feedback from instructors and peers





Module 15

	Module Title
	Learning Units
	Task/Practical

	Complaint Handling
	Day 1: Motivational Lecture & Introduction to Customer Feedback
· Importance of customer satisfaction
· Benefits of feedback (positive and negative)
· Mindset for handling complaints
	
TASK 24

Group discussion: Personal experience with complaints


	
	Day 2: Taking Customer Feedback
· Methods: verbal, written, digital
· Active listening and body language
· Encouraging honest responses
	
TASK 25

Role-play collecting feedback from guests
Practice filling out feedback forms
Simulated interaction: handling both shy and outspoken guests

	
	Day 3: Complaints Resolution
· Types of complaints (food, service, ambiance, etc.)
· 5-step resolution process (Listen, Acknowledge, Apologize, Resolve, Follow-up)
· Escalation procedures
	
TASK 26
Scenario-based role-plays: 
solving different complaint types
· Practicing empathy and de-escalation


	
	Day 4: Recording and Reporting Complaints
· Documentation of complaints
· Importance of record-keeping
· Using complaints to improve service quality
	

	
	Day 5: Final Simulation & Assessment Preparation
· Realistic floor simulation with planted complaints
· Review of handling mistakes and best practices
· Final preparation for practical test
	
TASK 27
Make presentation on complaint handling LEARN Method



Module 16

	Module Title
	Learning Units
	Task/Practical

	Training & Development
	Day 1: Training Need Analysis (TNA)
· What is TNA and why it matters
· Identifying performance gaps
· Sources of information: feedback, observation, KPIs
	
TASK 28

Home assignment Case study: conduct a sample TNA

	
	Day 2: Developing Training Plans
· Elements of an effective training plan
· Setting objectives and timelines
· Matching training to identified needs
	
TASK 29

Create a sample training plan, Present and peer-review training strategies & Align training to real-life restaurant operations

	
	Day 3: Imparting Trainings (On-the-job and Off-the-job)
· Delivery methods: demo, mentoring, workshops
· Communication and presentation techniques
· Engaging adult learners
	
TASK 30

Simulate a short training session
· Practice giving instructions to junior staff
· Evaluate training session effectiveness

	
	Day 4: Staff Evaluation & Performance Monitoring
· Evaluation methods: checklist, observation, feedback
· Performance reviews and constructive feedback
· Addressing continuous improvement
	
TASK 31

Create sample evaluation checklists
· Conduct a mock performance appraisal
· Practice delivering feedback with tact

	
	Day 5: Recording of Training & Final Review
· Maintaining training records
· Legal and operational importance of documentation
· Preparing for written assessment
	
TASK  32
Discuss training audit scenarios
Final review and practice questions















Module 17

	Module Title
	Learning Units
	Task/Practical

	Documentation, Job Search & Entrepreneurial Skills
	Day 1: Operational Documentation
· Importance of accurate record-keeping
· Pre-opening & closing checklists
· Par stock reports
· Breakage records
	
TASK 33

· Create a daily par stock sheet for a restaurant section
· Practice documenting breakage and loss

	
	Day 2: HR & Staff Documentation
· Staff leave planning and scheduling
· Attendance & leave policies
· Introduction to workplace ethics
	
TASK 34

· Prepare a weekly leave plan for a team

	
	Day 3: Job Market & Job Search Skills
· Understanding current job market trends
· How to find jobs online/offline
· Resume writing and cover letters
	
TASK 35

· Self-assessment of personal job skills
· SWOT analysis of a small food outlet

	
	Day 4: Job-Related & Entrepreneurial Skills
· Skills required for restaurant jobs
· Basics of entrepreneurship
· Identifying opportunities in food service business

	
TASK 36

Create sample evaluation checklists for entrepreneurial skills


	
	Day 5: Interpersonal & Communication Skills
· Verbal & non-verbal communication
· Teamwork & conflict resolution
· Interview preparation
	
TASK 37

· Group activity on teamwork & leadership



Module 18

	Module Title
	Learning Units
	Task/Practical

	Menu Planning & Self-Employment
	Day 1: Introduction to Menu Planning & Engineering
· Menu types and design principles
· Importance of menu in customer satisfaction and profitability
	
TASK 38

· Compare and make different menu formats


	
	Day 2: Menu Engineering Techniques
· Analyze sales and food cost data
· Classify items: Stars, Plow-horses, Puzzles, Dogs
· Recommend pricing or promotional strategies
	
TASK 39

Perform menu engineering using a sample dataset Create a menu performance summary

	
	Day 3: Recommending New Menu Items
· Identifying trends and customer preferences
· Costing and pricing new items
· Testing and introducing new dishes
	
TASK 40

· Propose 2 new menu items with pricing and description

	
	Day 4: Self-Employment & Starting a Business

· How to start a small food business
· Requirements: capital, location, equipment, licensing
· Advantages of self-employment
	
TASK 41

· Prepare a basic business plan (idea, capital, budget)

	
	Day 5: Workplace Ethics & Effective Communication
· Workplace ethics (Annexure II)
· Communicating effectively within teams
· Handling business communication professionally
	
TASK 42

· Role-play workplace communication scenarios
· Discuss ethical dilemmas in team management




Module 19

	Module Title
	Learning Units
	Task/Practical

	Interdepartmental Communication
	Day 1: Importance of Interdepartmental Communication
· Key departments: Kitchen, Service, Housekeeping, Admin
· Why smooth communication matters
	

	
	Day 2	Daily Briefings
· Purpose and structure
· Sharing daily goals, bookings, special guests
· Problem anticipation and preparation
	
TASK   43

Conduct a mock daily briefing session
· Prepare and present a briefing agenda

	
	Day 3: Passing Orders & Instructions
· Verbal vs written communication
· Chain of command
· Ensuring message clarity and responsibility
	
TASK 44

· Practice giving and receiving instructions across teams
· Role-play scenarios with unclear/misunderstood orders

	
	Day 4: Planning and Scheduling Between Departments
· Coordinating shifts, reservations, deliveries
· Handling last-minute changes
· Tools for planning: rosters, scheduling sheets, meetings
	
TASK 45

Create a weekly department schedule
· Simulate a last-minute change and manage rescheduling

	
	Day 5: Introduction to Basic Restaurant Financials
· Overview: Food cost, overhead cost, selling price
· Financial impact of poor communication
	
TASK 46

Discussion on cost control responsibilities by department











Module 20

	Module Title
	Learning Units
	Task/Practical

	Financials of the Restaurant
	Day 1: Understanding Food Cost & Pricing
· Definition of food cost
· Food cost percentage formula
· Role in pricing and profitability
	
TASK 47

Create a basic pricing model for a 3-item menu


	
	Day 2: Revenue Streams in F&B
· Sources of revenue (dine-in, delivery, catering, beverages)
· Increasing revenue without increasing cost
· Forecasting income
	
TASK 48

Group exercise: Create a weekly revenue forecast
· Analyze seasonal variations and upselling

	
	Day 3: Overheads and Expenses
· Fixed vs variable costs
· Examples: rent, salaries, utilities, maintenance
· Cost control techniques
	
TASK 49

· Prepare a monthly overhead and expense breakdown


	
	Day 4: Budgeting & Profit Planning

· Elements of a restaurant budget
· Forecasting profit margins
· Budget control and variance analysis
	
TASK 50

Draft a 1-month sample budget for a café
· calculate net profit from projected income and costs
· Analyze budget deviation and suggest corrections

	
	Day 5: Group Assignment: Feasibility Report for an F&B Business

· Combine knowledge of cost, revenue, budget, and expenses
· Identify concept, location, capital needs, and pricing strategy
· Final presentation prep
	
TASK 51

In groups, start feasibility report (format provided by instructor)
· Include food cost, revenue forecast, expenses, budget, and expected ROI
· Prepare to present findings to class/instructor panel














Module 21

	Module Title
	Learning Units
	Task/Practical

	F&B Business Research
	Day 1: Business Location Analysis
· Choosing the right location for F&B business
· Foot traffic, accessibility, competition
· Rental and operational considerations
	
TASK 52

Analyze 3 sample locations using a checklist
· Case study: Why location made or broke a food business
· Group discussion: Ideal location for your business concept

	
	Day 2: Feasibility Study & Market Research
· Market demand, competition analysis
· Demographics and target market
· Data collection techniques (surveys, observation)
	
TASK 53

· Conduct a mock market research survey
· Identify competitors in a selected location
· Define customer segments for proposed concept

	
	Day 3: Utilities and Infrastructure Requirements
· Assessing availability of utilities (gas, water, electricity)
· Legal/licensing considerations
· Technology & POS need
	
TASK 54

· Create a utilities and infrastructure checklist
· Map out licensing steps required for opening
· Draft a list of essential equipment and utilities

	
	Day 4: Menu Planning & Marketing Tools
· Creating market-targeted menus
· Digital and traditional marketing tools
· Brand positioning and promotion strategy
	
TASK 55

In groups, create 2 different menus for distinct customer profiles
· Design a simple flyer or social media ad


	
	Day 5: Portfolio Development for Overseas Jobs
· Introduction to portfolio building
· Documents needed for international job applications
· Matching skills to country-specific demands
	
TASK 56

· Start creating a professional portfolio (CV, certificates, training log)



Module 22

	Module Title
	Learning Units
	Task/Practical

	F&B Marketing
	Day 1: Identifying Market Area Characteristics
· Understanding demographics, income levels, traffic flow
· Psychographics and lifestyle preferences
	
TASK 57

Group discussion: how demographics affect menu design

	
	Day 2: Analyzing the Competition
· Identifying direct and indirect competitors
· SWOT analysis of competitors
· What makes competitors successful or weak
	
TASK 58

· Fill a SWOT template for one major competitor
· Suggest strategies to outperform them

	
	Day 3: Marketing Research & Projecting Operating Results
· Importance of customer data and surveys
· Estimating customer volume and revenue
· Basics of ROI and campaign effectiveness
	
TASK 59

Design a short marketing research survey (5–7 questions)


	
	Day 4: Developing a Marketing Plan
· Components of a marketing plan
· Identifying channels (digital, print, events
· Setting goals and timelines
	
TASK 60

In groups, begin creating a basic marketing plan
· Choose 2 channels and design a mini campaign
· Define measurable goals (e.g., reach, conversions)

	
	Day 5: Sales Efforts & Advertising
· Sales promotions (coupons, discounts, bundles)
· Upselling techniques
· Ad content and campaign design
	



Module 23

	Module Title
	Learning Units
	Task/Practical

	F&B Management & Overseas Employment Skills
	Day 1: Facility Design and Layout
· Planning operational flow
· Optimizing space for kitchen, service, and guest areas
	
TASK 61

Design a Layout: Students will design a floor plan for a restaurant/café/food truck, including:
• Kitchen
• Storage
• Guest area
• Staff facilities
• Entry/exit

	
	Day 2: Equipment & Decor
· Selecting essential kitchen & service equipment
· Choosing interior decor that fits the concept
	
TASK 62

Create a list of 10 key equipment items with estimated costs.

	
	Day 3: Finance & Budgeting
· Startup costs
· Operating expenses
· Profit projection
	
TASK 63

Basic Budget Plan: Students will prepare a sample budget for opening their concept, including:
Initial investment
• Equipment & decor
• Monthly expenses
• Revenue forecast
• Profit/loss estimate

	
	Day 4: Communication Skills

· Verbal and written communication in F&B
· Staff management scenarios
	

	
	Day 5:  Overseas Employment Preparation
· Immigration process overview
· Legal & health requirements
· Job search strategy
	



Module 24

	Module Title
	Learning Units
	Task/Practical

	F&B Business initiation
	Day 1: Working with Clients in F&B Events
· Understanding client needs
· Communication and flexibility
	

	
	Day 2: Helping Clients Choose Food & Services
· Dietary needs
· Menu selection
· Service styles (buffet, plated, etc.)
	
TASK 64

Menu Proposal: Based on Day 1’s scenario, students prepare:
· Customized event menu
· Beverage & service suggestions
· Cost estimate sheet

	
	Day 3: Contracts, Payments & Resource Planning
· Booking contracts
· Down payments
· Vendor coordination
	

	
	Day 4: Country-Specific Job Market Research
· Select one country (Gulf, Malaysia, South Korea, Pakistan etc.)
· Focus: job roles, salaries, demand areas
	

	
	Day 5: Labour Laws & Immigration Requirements
· Age, medical, police clearance, visa, travel insurance
· Cultural awareness and legal risks
	 




Module 25

	Module Title
	Learning Unit Name of Items
	Task/Practical
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Course Revision and Final Assessment





[bookmark: _Toc31113221]LIST OF EQUIPMENT
 For the Class of 25 Students (6-Month Course)

	[bookmark: _Hlk207655983]No
	Equipment / Machine
	Suggested Quantity

	1
	Tables (Various Sizes)
	10

	2
	Chairs / Seating
	30

	3
	Tablecloths / Napkins
	20 sets

	4
	Side Stations / Service Carts
	3

	5
	Cutlery Sets (Forks, Knives, Spoons)
	10sets

	6
	Plates
	20

	7
	Bowls
	10

	8
	Glassware
	20

	9
	Serving Trays
	50

	10
	Condiment Holders
	3

	11
	Bread Baskets / Serving Bowls
	4

	12
	Coffee / Espresso Machine
	1

	13
	Tea Kettle / Hot Water Dispenser
	2

	14
	Juicer / Blender
	1

	15
	Beverage Dispensers / Pitchers
	4

	16
	Wine / Bottle Openers
	5

	17
	Bar Tools (Shakers, Strainers, Jiggers)
	1 complete set

	18
	Ice Buckets / Tongs
	4

	19
	POS System / Cash Register
	2

	20
	Reservation / Booking Software
	1 system

	21
	Telephone / Intercom System
	2

	22
	Computer / Laptop
	2

	23
	Printer / Scanner
	1

	24
	Handheld Ordering Devices / Tablets
	5

	25
	Whiteboard / Flip Chart
	1

	26
	Buffet / Chafing Dishes
	5

	27
	Portable Serving Stations
	2

	28
	Microphone / PA System
	1

	29
	Event Display Boards / Signage
	2

	30
	Fire Extinguishers
	2

	31
	First Aid Kit
	1

	32
	Cleaning Supplies (Mop, Bucket, Broom)
	1 set

	33
	Handwashing Stations / Sanitizer Dispensers
	2

	34
	Trash Bins / Recycling Bins
	5

	35
	Menu Holders / Stands
	10





LIST OF CONSUMABLE MATERIAL
 For the Class of 25 Students (3-Month Course)

	Sr.No
	Consumable 
	Suggested Quantity

	1
	Cloth Napkins
	200 pcs

	2
	Tablecloths
	20

	3
	Disposable Gloves
	200 pcs

	4
	Wet Wipes / Hand Towels
	50 pcs

	5
	Toothpicks / Cocktail Stirrers
	500 pcs

	6
	Salt & Pepper Shakers / Seasoning Packs
	10 sets

	7
	Sauces / Condiments (Ketchup, Mustard, Mayo)
	10 bottles each

	8
	Sugar / Sweeteners
	2 kg each

	9
	Coffee Beans / Tea Leaves
	2 kg each

	10
	Milk / Cream / Non-Dairy Creamers
	10 L each

	11
	Ice Cubes / Crushed Ice
	50 kg total

	12
	Disposable Cups / Glasses
	200 pcs

	13
	Straws / Lids / Stirrers
	200 pcs each

	14
	Beverage Garnishes (Lemon, Lime, Mint)
	2 kg total

	15
	Order Pads / Pens
	20 pads / 20 pens
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