Restaurant, Catering, Kitchen and Servers – Course Catalog
132 Courses Total

Customer Service & Front‑of‑House Skills
· Customer Service Skills
· Developing Good Customer Service Skills
· Diploma in Customer Service
· Effective Customer Service Skills
· English for Tourism – Restaurant Service
· Learn English: Visiting Restaurants and Coordinating Conjunctions
· Retail Management: Customer Interactions
· Retail Management: Merchandising, Sales and Customer Communications
· Retail Management: Retail Technology and Security
· Skills for a Successful Waiter

Food & Beverage Service
· Food and Beverage Management
· Food and Beverage Restaurant Service: Advanced Waiter’s Training
· Food and Beverage Restaurant Service: Basic Waiter’s Training
· Food and Beverage Service in Restaurants, Bars and Banquets
· Hospitality Management Studies – Food and Beverage Services

Food Safety, Hygiene & Compliance
· Basic Food Safety Training – From Farm to Fork
· Diploma in Food Safety
· Diploma in Food Safety and Hygiene in Australia
· Food Allergen Awareness
· Food Hygiene
· Food Safety and Hygiene
· Food Safety and Hygiene in the Catering Industry
· Food Safety Knowledge – Basic Level Requirements
· Food Safety Training – Safe Practices and Procedures
· Fundamentals of Serving Safe for Food Handlers
· Fundamentals of Serving Safe for Managers
· HACCP Essentials and Catering Food Safety
· HACCP Food Safety System for Restaurants and Other Catering Services
· Implementation of HACCP Food Safety System in the Food Processing Industry
· The Basics of Food Safety and Hygiene

Kitchen Operations, Culinary Skills & Cooking
· Basics of Chinese Cooking
· Culinary Skills and Techniques
· Cooking Basics – Key Dishes for Beginners, Meat, Fish & Salads
· Cooking Meat and Seafood
· How to Clean an Oven
· How to Clean and Set‑up Your Fridge
· Indian Cooking – Fundamentals of Professional South Asian Cookery
· Introduction to Bartending and Mixology
· Introduction to Cooking and Gastronomy
· Kitchen Gardening: The Complete Guide
· Kitchen Management – Skills and Procedures
· Kitchen Porter – Roles and Responsibilities
· The Art of Sous Vide Cooking – Mastering the Basics
· Theory of Italian Cooking

Nutrition, Diet & Health
· An Introduction to Wines
· Diploma in Diet Planning & Meal Prep
· Diploma in Food Skills and Techniques
· Diploma in Nutrition for Sports and Exercise
· Diploma in Nutrition, Therapeutics and Health
· Diploma in Gut Health Nutrition
· Diet and Nutrition Coaching
· Healthy Living
· Human Health – Diet and Nutrition
· Human Nutrition – Introduction to Macronutrients
· Intermittent Fasting Diet
· Introduction to Diet, Nutrition and Hydration
· Introduction to Food and Nutrition
· Introduction to Geriatric Nutrition
· Introduction to Human Nutrition
· Introduction to Mediterranean and Okinawa Diets
· Introduction to a Nutritional Vegan Diet
· Introduction to the Role of Nutrition in Human Health
· Meal Planning, Sanitation and Therapeutic Nutrition
· Nutrients – The Fundamentals
· Preparing Kosher Food
· Sustainable Food Production and Processing
· Understanding Diabetes Management and a Balanced Diet
· Understanding Eating Disorders
· Vegan Nutrition: Meal Planning & Bodybuilding

Hospitality Management & Restaurant Operations
· Diploma in Hospitality Management
· Diploma in Hospitality Management Including English Language Studies
· Hospitality Management – Health and Safety in Food Service
· Hospitality Management – How to Analyze and Maximize Your Restaurant’s Profitability
· How to Run a Restaurant Business
· Human Resources in the Food Service and Hospitality Sector
· Understanding Travel and Tourism

Food Industry, Production & Supply Chain
· Diploma in Food Industry Roles and Responsibilities
· Fundamentals of Food Security Management
· Introduction to Shelf Life Extension of Fruits and Controlled Atmosphere Storage
· Sustainable Food Production and Processing

Tourism, Concierge & Guest Services
· Concierge: Roles, Work Environment and Etiquettes
· English for Tourism – Hotel Reception and Front Desk
· Understanding Travel and Tourism

Cleaning, Sanitation & Workplace Safety
· Healthcare Cleaning, Decontamination and Waste Management
· How to Clean an Oven
· How to Clean and Set‑up Your Fridge
· First Aid Procedures in the Workplace
· Drugs and Alcohol – Awareness and Prevention

Events, Catering & Service Management
· Become an Events Coordinator
· Basics of Events Management
· Corporate Event Planning Essentials
· Diploma in Services Management
· Diploma in Event Planning and Management
· Events Management: Strategy, Event Types and Customer Service
· Event Management: Legal Requirements and Sustainability
· How to Arrange Successful Fundraising Events
· How to Start an Event Planning Business

Business, Leadership & Operations
· Basics of Revenue Operations
· Fundamentals of Operations Management
· Guide to Effective Cash Handling Techniques
· Leadership Skills and Team Management
· Product Strategy to Grow Your Business

Gardening, Farming & Sustainability
· Basics of Building a Home Hydroponic Farm
· Diploma in Garden Design and Maintenance
· Essentials of Fish Farming
· Kitchen Gardening: The Complete Guide
· Urban Gardening for Beginners


