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HOSPITALITY AND HOTEL MANAGEMENT CERTIFICATION COURSE
 
This qualification has been developed for persons aspiring to become managers in the Hospitality Industry. It brings together elements of housekeeping, front office, food preparation, food and drink service and management principles. This qualification will professionalise the industry and is applicable to all sectors, from bed and breakfasts to large-scale hotels.
The Hotel and Hospitality Management programme provides the students with a qualification that is attractive to potential employers, the skills and ability to enter the working world, and a 'tool box' that can be applied to a range of careers in the hospitality industry. Graduates may become accomplished managers, capable of working across a range of public and private enterprises including leisure facilities, hotels, theme parks, conferences, exhibitions and event management. The program uses a range of teaching methods to facilitate learning. Core knowledge is covered by lectures and tutorials.  The course will enhance students’ understanding of the dynamic nature of the tourism and hospitality industry. In addition, the course workbook includes activities to deepen students’ understanding and help them to apply theories and concepts.
Based on SAQA’s Unit ID: 24433 , NQF Level 4, 200 Credits

 

DURATION
 
Designed for completion within 12 - 18 Weeks.  Self-study distance learning course.  Assignments and Examination for completion. INCLUDES CERTIFICATION UPON COMPLETION.
 

LEARNING CONTENT
 
1 Hospitality Industry
1.1 Introduction to Hospitality Industry 

1.1.1 The Nature of the Hospitality Industry 

1.1.2 The Tangible and Intangible Nature of the Hospitality Industry 

1.1.3 Relationship between the Hospitality Industry and Tourism 

2 Accommodation Sector

2.1 Introduction to the Accommodation Sector

2.1.1 Classification of Accommodation Establishment 

2.2 Introduction to the Hotel Operations

2.2.1 Hotel Ownership 

2.2.2 The Functions and Departments of a Hotel 

2.2.3 Introduction to the Rooms Division 

2.2.4 Front Office Operations 

2.2.4.1 Guest Cycle 

2.2.4.2 Front Office Department 

2.2.4.3 Types of Hotel Guest 

2.2.4.4 The Accommodation Product 

2.2.5 Housekeeping Operations 

2.2.5.1 Housekeeping Department 

2.2.5.2 In-room Guest Supplies and Amenities 

2.2.5.3 Room Status Codes

2.2.5.4 Types of Guest Requests 

2.2.5.5 Security Procedures 

3 Food and Beverage Sector 

3.1 Introduction to the Food and Beverage Sector

3.1.1 Food and Beverage Operations (Hotel)

3.1.2 Classification of Food Service Establishments 

3.1.3 Types of Food and Beverage Services 

3.2 Food and Beverage Service Principles 

3.2.1 Basic Knowledge of Menus, Food and Beverage Services and Kitchen Operations

3.2.2 Ambience of an Establishment

3.2.3 Menu Planning and Design 

3.3 Food Safety and Personal Hygiene

 

 

FEES / ENROLMENT OPTIONS
 
This course is now available via email for R1 490, 00 which means that you will receive all your course content via email and not as printed material.  Help us save the planet by choosing this option.  

Kindly note:  There are no payment terms.
ENROLMENT FOR THIS PROGRAMME

To enrol for this course, kindly e-mail Julie at info@sbdstudies.org  
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