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TEXT: "Gllery Operational Mnual"
mJob _Descriptions - @lery

REFERENCE: Texts used in Food Service | and |1, Personnel Mnagenent -
Supervisor's Survival Kit, Library - Theme - Ethnic - Menu
Pl anni ng Texts.

OBJECTI VEST

1) Practical application of theory developed in the techniques discussed
I n managi ng and supervision of Gllery personnel.

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

3) To develop in the student an ability to plan, organize, execute a
function of his/her choosing and becone aware of the acceptability of
the idea from his/her peers and the marketplace (thene night).

VETHOD:

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

2) Students will be exposed to various types of functions; (Iluncheons,
di nners, buffets, cocktail parties, etc.) and will be expected to plan,

organi ze, and execute their supervisory responsibilities within the
gui del i nes est abl i shed.

3) The student will be expected to choose a theme night. Research, plan,
organi ze and notivate his/her peers to the successful conpletion of the
event according to the evaluation sheet distributed.



METHOD:

Witten report of his/her Thenme N ght based on eval uation sheet topics and
future recommendati on

ATTENDANCE

The criteria used is one of enployer/enployee. To nmaintain a senbl ance of
true work environment and ensure the proper adm nistration of service in
the Gallery, absence fromneetings, functions, and prescribed schedul ed
duties wll forfeit the student's right to continue in the course due to

hi s/ her unreliability. (3 labs or Gallery functions over a senmester will
be graded inconplete and student would have to repeat). Theory classes are
prescri bed schedul ed duties under the criteria of evaluation for marking
pur poses.

EVALUATI ONS:

1) Direct application of personnel managenent theories.

2) Application of sales techniques taken in Banquets and Convention Sal es.
3) Adherence to standards adn job descriptions of Gllery Managenent.

4) Gllery Theme Night - see specific evaluation of event.

5) At various times in term special events may arise and eval uations
of these functions will contribute to the student's term grade.

6) The requirenents stated under "Attendance" are part of the evaluation
system
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