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Management
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development
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8 40251403 FHEHEIE Front Office Management %% —E2{f —F 2 0 2
9 40251404 FEEEEEET Menu Design ZE 2 k2 0 2
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Industry (1)
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Industry (I1)
12 40252006 B JcER B R A2 ] Purchasing and Cost Control %38 —E2H —F 2 0 2
in Hospitality Industry
13 40252406 #&EEEN Introduction to Wines ZE 28] —F 2 0o 2
14 40252417 [BIRERTEE =3k International culinary i 2 — k4 0 4
cooking
15 40252439 HEFEPEE ZHEB Advanced Western Cooking %8 —22H —F 4 0 4
Practice
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Systems
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