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1 40004280 Hiks English Proficiency Test s —2H1 —F 0 0 0.

2 40004300 HEZRESTERE English Proficiency Course 5288 —E2fif = F 2 0 0.
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1 40482023 fRMHAI= &M Introduction to Leisure fph —E2H —TF 2 0 2.
Creative Management
Course

2 40482011 RIEFEE Creative Esthetics Bews —22H3 —F 2 0 2

3 40480024 EEERLECER Smart Technology ey —E =k 2 0 2
Applications

4 40482016 RIFTAIE Innovation and Bewh —EH] = 2 0 2
Entrepreneurship
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1 40251001 JREEEHE Hotel Management Fun —2H —F 2 0 2.

2 40251005 EEEHE Food & Beverage Zu —28 —F 2 0 2
Management

340251010 TR =FREIGEIER Fundamentals of Asian Zuh —EHY —TF 1 3 4
Cuisine

4 40251018 FEEEHEZE Basic Chinese Zoh —EH —F 10 0 5

540251019 EPEHERE Advanced Chinese i —8H —T 3 0 3

6 40251020 HEPEFEFEEEE Advanced Chinese Z)h —EH] —F 2 0 2
Conversation

7 40251407 PHE R ELE Fundamentals of Western ~ Zyph —E3f —F 4 0 4
Cuisine

8 40251413 JJ T ¥ Knife technology class Zuh —EH — L 4 0 4

9 40251420 VHBLEERERE West Point Cake Making ~ Zwoh —EH —F 4 0 4

10 40251419 WIWEE S coffee practice Zuh —EB T 4 0 4

11 40252019 BERTLEE Catering English 06— —F 2 0 2

12 40252000 e Caterine practicetopiest—) Fopb —EHH — K ¢ 4 4

13 40252435 EEE—) Corporate Internship(l) Zuh —EEE] F 0 432 6

14 40252004 B4 Safety and Sanitation inthe Zph —EH] = 2 0 2.
Hospitality Industry

15 40252020 JikEESLEE hotel english Zuh —EEH R 2 )

16 40252436 HEEEE () Corporate Internship(11) 200 —EBH R 0 432 6
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17 40253007 EHEEE(C— e e e I e i 4 4

18 40253426 JikBE(EZEE 5w hotel case discussions 2oy —EBH W 2 0 2.

19 40253443 &iEH kR EE Taiwan local food Zuh —EHH U 2 2 4
production

20 40252436 EEB(E) Corporate Internship(l1) Zuh —EHH = 0 432 6.
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1 40253436 ELZEREE(—) Accreditation(l) Z0h —EH] —F 0 0 0.

2 40253437 HEFEE(C) Accreditation(ll) Zh —EH = 0 0 0

HEEREE AW 36 25y BEReRE  LEBRZBEEHE > B2RAMEAS ZEERER] -
2. INREEBLUEBEEE O 0 EERE20E T -

B T2 m

bird ReE BR O % TE i SR A H sy ZHHAI B Ry BEE 2o H OF

1 40251006 FRieETE Service Management ZogE —Eg] — 1 2 0 2.

2 40251401 B e RS EE Bar & Beverage ZE B —F 2 0o 2
Management

340251412 BEERIRBETS Hotel and Restaurant i —E — 5k 2 0o 2
Service

4 40251421 BERERIEASE Baking creative research and %5 —EH] —F 4 0 4
development

S 40252401 ERETHEIE Housekeeping Management 2% —E2H] — | 2 0 2.

6 40250405 SLEELSMEET Banquet and Catering i —EE —F 2 0 2.
Management

7 40251007 ErEELEE RS Nutrition and Menu i —E — k2 0o 2
Planning

8 40251403 HEHETHHIE Front Office Management  Zg% —E2HF — '~ 2 0 2.

0 40251404 ZEEEEYET Menu Design 2o —2i] —F 2 0 2.

10 40251408 &hRFERE(—) Chinese for the Hospitality =~ Zt —E2Hf — | 2 0o 2
Industry (1)

11 40252006 B HREFAEELEY AZEH] Purchasing and Cost Control Z —E2iff —F 2 0o 2
in Hospitality Industry

12 40252406 #E&FEEMNT Introduction to Wines i —E — k2 0o 2

13 40252417 BIFERETEE =50 International culinary Zo B — 4 0 4.
cooking

14 40252430 EFETEECSEHELS Advanced Western Cooking % —&f —F 4 0 4
Practice

15 40253420 &JrEE Hospitality Aesthetics 2% —EHy —F 2 0 2.

16 40053460 REAVEEEES On-Campus-CaterinePractice ZJi —EH] —F 9 4 4

17 40254449 Fpaiiller ResteatatHoid-paictice Fak —EHH — K Q9 4 4

18 40251410 EHREEZE() Chinese for the Hospitality ~ %% —E2Hf —F 2 0o 2
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Banquet and snack dishes
production

Hospitality Information
Systems

International Etiquette
Hospitality legislation and
practice

Managing Emotion at Work

Sommelier

Hospitality Marketing
Hospitality Speaker Series
Corporate Internship(111)
Corporate Internship(IV)
Hospitality Facility
Management

Creative Culinary Art
Food Safety Risk
Management

Light Refreshments
Preperation

Applied Chinese (1)
Applied Chinese (2)
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Corporate Internship(V1)
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