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1| 1 | A9 09058 2 AE=E Introduction to Hotel Management | 3 3 71z 5| 3| 2 |[zHAYs}
1 | A9 09066 4S540 2~A<5 Food & Beverage Service 3 3 AR 3|5 | 2 |[zHAYs
2 ; A8l 110904 | Bl ~ER Y E  |Restaurant Management 3 3 | Alg 4] 4| 2 |ZEAYs
g 109067 |78t Alcoholic Beverage Management 3 3 AR 4| 4| 2 |[zEAYsH
3 | 2 | A" |15479|A3doHIE Catering & Event Management 3 3 (AR 3 4| 3 32493

[11] w35 sS4

FAH
ABLzx . ..
% Ky #E29 | FE5HA Subjects / Descriptions
3d739E Introduction to Hotel Management
712 zEgle)l B AL 54 2 2 B ¢ | Classifications, history, characteristics of lodging
(532) | o} #HH 71%2H9 AL 58k ©]E 79 |industry with an emphasis on the wide variety
el 83 4 gl ok BAgith of career opportunities awaiting future hoteliers.
HAEFHFE Restaurant Management
29 AYL AEAA A3 )&, AYTE | Overview of creating a restaurant concept, dev
A3 o] aFEE Ropolth B HES E3| 4] eloping a menu, budgeting and controlling costs,
(442) e AYsh=t AL thRk AA(AAE staffing the restaurant, purchasing food and eq
Z, vy, FY3e, S, v $)S uipment, bar and beverage management, daily o
H|-9-3L o] & #Aol H8A7]= 58S 7]tk | perations and developing a marketing plan.
A S BAH 2 Food & Beverage Service
sdAY AR 38 225 BAMAA Q7%= 123t AH] | Principles and procedures of customer service r
s (352) 2ol Tk 7]x x]43 2gE Q) AF-E <5 equired in the hotel food and beverage division
S3ta "HeolE vjyiE =33 14 iﬂ]Oﬂ JJEL along with job responsibilities of different positi
s /\M* 71eE AEE Bl ok ons in the division. Includes laboratory.
FHg Alcoholic Beverage Management
L1 —’F‘?r o] a3 %i‘éi’»‘#‘l ARE £ | Overview of procedures of alcoholic beverages
(442) E3] 9)le] oja] % g, o}l AH|~ 7], | (wine, cocktails, and distilled spirits) with a labo
9}l Alg H %’7}01] 3k 8-S A5S %38 ratory experience of serving and recommending
]3It wine and food combinations.
d3go|HE Catering & Event Management
g 3] 9 oHEE 785l +9sk=d "a3k Applications of catering event planning, implem
(343) 71RAQ A4S &AkaL o]F nlgo 2 ElW entation, and evaluation on a team project basi
2 2AA YA FHFgo N AE FHE | s, which requires each group to plan and execu
ARt te a themed event.

1659

JEONJU UNIVERSITY ﬁ —

The Place for Superstars



