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FOOD & BEVERAGE MANAGEMENT HMG 2 32

Cour se Nane Cour se Number

TEXT: "Gall ery Operational Manual"
"Job Descriptions - Gallery"

REFERENCE t Texts used in Food Service | and IIl, Personnel Management,
and Banquets & Convention Sales

OBJECTI VES:

1) Practical application of theory developed in the techniques discussed
in managi ng and supervision of Gallery personnel*

2) To introduce the student to the practical application of planning,
organi zi ng, conmnunicating and report systens used in Hotels and
Rest aur ant s.

3) To devel op an awareness of the inportance of each departnent (sales-
stores-production- service-accountability) and the need for partici-
patory managenment in order to insure quality product and service in
the Hospitality |Industry.

METHOD

1) Students will be rotated through various supervisory positions in
Gal l ery Operatione

2) Students will be exposed to various types of functions; (luncheons,
dinners, buffets, cocktail parties, etc.) and will be expected to

pl an, organize and execute their supervisory responsibilities within
t he guidelines established.

ATTENDANCE: The criteria used is one of enployer/enployee. To maintain a
senbl ance of true work environnent and ensure the proper administration of

service in the Gallery. Absence from meetings, functions and prescribed
schedul ed duties will forfeit the students right to continue in the course
due to his/her unreliability. (3 labs or Gallery functions over a seneste

will be graded inconmplete and student would have to repeat).



EVALUATI ON:

1) Direct application of personnel managenment theories.

2) Direct application of sales and organizational theories from Banquets
& Conventional Sales.

3) The adherence to the standards of quality and quantity described in tht
Gall ery Operational Managenment and the positional job descriptions
assi gned.

4) I ndividual Evaluations of each assignment by peers and instructors

based on;

- Pl anni ng

- Organi zi ng

- Conmmuni cati ons

- Appearance - Dress

- Job Know edge
- Supervi sions

- Closing Duties
- Reports



