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Managing Front Office Operations

AR RN E R I
Managing Housekeeping Operations
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Management of Food and Beverage Operations
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Marketing in the Hospitality
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Food Safety: Managing with the HACCP System
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Certified Restaurant Server

3R £15 6 (AHRLA) (7 # 12

YR EH(R R )

-, iﬁ‘]ﬁ“’ B — Bl AT
ISG Wine Fundamentals |

A RREEE

THER(FRe ®)

WSET 7}iF)? i (Level 2 12 1)

WSET # 577 (Level 2 11 1) (BB %)

WSET 7| iFpi= s (Level 1)

WSET § 5 ifyi- & (Level 1)

WSET # B 5 7 2 e v A &
§

TRER(FR e &)

Y H(R R )

TBSA 75 7% & % it 4 4= P

TBSA i+ £ it 4 & T

SETE R

THEE (B P %)

THER(F R R)

EERS AP

e

v 4l

e
=h
4y

PRE A ¢ EXRT G A G

Y EH(R R )

TRER(FR L &)

B iGRE FiuE

AL L ER T BIATE R 8
¢

FRER(ER PR

RARH Y R

PESET 2FH AT ERE
(HACCP)The Chinese HACCP
Association

REH (B %)




BLER X B RN FERLE-E T
PVQC Hospitality & Tourism Expert
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PVQC Culinary Expert
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