CAREER PATHWAY

FOOD & BEVERAGES

SERVIGE ASSISTANT

Handling cutlery, crockery, glassware, flatware

and hollowware hygienically

Proper use of table linen like waiter’s cloth, runner,
table cloth, & napkin

Serving technique of different food items

Planning and setting up different banquet themes
Knowledge of beverages and service r

@,
Luxury hotels

Airline catering

Industry catering

Hospital catering

Tourism development corporation

4

(\) QUEST
< ALLIANCE

Knowledge about food and beverage service
Grooming and communication skills

Handling of cutlery, crockery, and glassware
Collecting food from the kitchen and
beverage from the bar according to the guest
order and serving them in a proper sequence

Apprenticeship (NAC Certificate)

CITS (Craftsman Instructor Training Scheme)
to become an instructor in ITls

Diploma in hotel management & catering
Bartending courses

by

Industrial Training Institute

DEPARTMENT OF EMPLOYMENT AND TRAINING




