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1909 Intake and After - 1909 (> 1% A\ &
*N/A = No prerequisite course
FIEGmSE | #EREE - SERHE
KEH] Y == VAN
G COURSE INTAKE FHE 51 - PREREQUISITE
CATEGORY COURSE TITLE CREDITS
CODE YEAR COURSES
B e E
CORE BFBM1301 1 FOOD HYGIENE AND 3 N/A
SAFETY MANAGEMENT
RIS T B S E HMEm
CORE BFBM1302 1 INTRODUCTION TO FARM- 3 N/A
TO-TABLE MANAGEMENT
TR A s 2
CORE BITM1303 1~2 B AR 3 N/A
MICROECONOMICS
B

CORE BITM1908 1~2 INTRODUCTION TO 3 N/A

MANAGEMENT

BEERS E R
CORE BFBM1303 1~2 DINING ROOM SERVICE 3 N/A

AND PRACTICE

it Eam

CORE BITM1310 1~2 INTRODUCTION TO 3 N/A

ACCOUNTING

BORHE B R B
CORE BFBM1304 2~4 BEVERAGE OPERATIONS 3 N/A

MANAGEMENT & PRACTICE
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BB A
CORE BFBM1305 2~4 RESTAURANT 3 N/A
INFORMATION SYSTEM
BRI AL R BRI
CORE BFBM1906 2~4 FOOD AND BEVERAGE 3 N/A
COST CONTROL AND
PURCHASING
BEEE
CORE BHM1222 1~2 FOOD AND BEVERAGE 3 N/A
OPERATIONS
BENGETHE e i
CORE BFBM1307 2~4 FOOD AND BEVERAGE 3 N/A
SALES AND MARKETING
X Efr X S =EN
BHCHUTS BITM1310 &r2}2azh
FINANCE MANAGEMENT
CORE BFBM1308 2~4 3 INTRODUCTION TO
FOR FOOD AND BEVERAGE
ACCOUNTING
INDUSTRY
ANTTEFEHE
CORE BITM1314 2~4 HUMAN RESOURCES 3 N/A
MANAGEMENT
eSS T B e A
CRISIS MANAGEMENT AND
CORE BFBM1309 2~4 3 N/A
FOOD & BEVERAGE
REGULATIONS
BEDERE
CORE BFBM1310 2~4 RESTAURANT 3 N/A
ENTREPRENEURSHIP
BFBM1301 &5 /&4
BYEIFERERE (—) NEEEH
CORE CA1301 1~3 FOOD PRODUCTION & 3 FOOD HYGIENE
PRACTICE (1) AND SAFETY
MANAGEMENT
BFBM1301 & 54
BRI R ER () NEEEH
CORE CA1302 1~3 FOOD PRODUCTION & 3 FOOD HYGIENE
PRACTICE (2) AND SAFETY
MANAGEMENT
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BFBM1301 & i

CORE(CA) BYRHERER (=) R
CA1303 1~3 FOOD PRODUCTION & FOOD HYGIENE
ELECTIVE(RM)
PRACTICE (3) AND SAFETY
MANAGEMENT
BFBM1301 & /M4
BRI B e B U R B R AT
CORE CA1904 1~3 | BASIC BAKING AND PASTRY FOOD HYGIENE
& PRACTICE AND SAFETY
MANAGEMENT
BFBM1301 & 4
CORE(CA) B B B R B B E
CA1305 1~3 BUFFET AND BANQUET & FOOD HYGIENE
ELECTIVE(RM)
PRACTICE AND SAFETY
MANAGEMENT
e o e g e BFBM1301 &k
R AL SN S R PR ﬁ%ﬂ
CORE(CA NORTH AND SOUTH
(CA) CA1906 1~3 FOOD HYGIENE
ELECTIVE(RM) AMERICAN CUISINE &
AND SAFETY
PRACTICE
MANAGEMENT
BFBM1301 & /&4
PR /\’:-’—1
CORE(CA) CA1907 1~3 ELE}I;SI%EXKI\\DCEL?SINE & Fo)éz;t HYGIENE
ELECTIVE(RM)
PRACTICE AND SAFETY
MANAGEMENT
BFBM1301 &4
e R AT
CORE(CA) SEMSEEE R
ELECTIVE(RM) CA1908 =3 ASIAN CUISINE & PRACTICE FOOD HYGIENE
AND SAFETY
MANAGEMENT
CORE(CA
(CA) CA1912 1~3 T AR M E N/A
ELECTIVE(RM) Macanese Cmsme & Practice
CORE(CA KR
(CA) CA1310 1~3 RERs N/A
ELECTIVE(RM) CULINARY NUTRITION
ERHIE AR
CORE(RM) 5 SE s M ERE b
BFBM1901 2~4 FOOD AND BEVERAGE N/A
ELECTIVE(CA)
CULTURE
SR BT
CORE(RM) AT R
HMGT1906-01| 2~4 BANQUET PLANNING AND N/A
ELECTIVE(CA)
MANAGEMENT
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RE(RM ST
CORE(RM) RM1302 1~4 AR 1 N/A
ELECTIVE(CA) WINE APPRECIATION
SXER =3
CORE(RM) BEKETEERE
BFBM1902 3~4 SEMINARS BY FOOD & 3 N/A
ELECTIVE(CA)
BEVERAGE MASTERS
RE RM A % SR SR EER AT
CORE(RM) RM1907 3~4 et 3 N/A
ELECTIVE(CA) HOSPITALITY SUPERVISION
N S b B
CORE(RM) BHM1258 4 HEEAT IR 3 N/A
ELECTIVE(CA) CONSUMER BEHAVIOR
R BFBM1303 & EEHE %
BREEE SR EE RS R ”
Restaurant Management g
INTERNSHIP RM1908 4 Advanced Infermehio And 15 DINING ROOM
P SERVICE AND
Report
PRACTICE
ELECTIVE BHM1251 1~4 PR 1 N/A
INTERNATIONAL ETIQUETTE
A A
ELECTIVE BHM1254-01 3~4 SRELRGT 1 N/A
MENU DESIGN
EPN Sty
PERSONAL AND
ELECTIVE BFBM1321 2~4 1 N/A
PROFESSIONAL
DEVELOPMENT
ST
ELECTIVE BHM1256 3~4 SIS 1 N/A
NEGOTIATING SKILLS
BRI
ELECTIVE BFBM1922 3~4 SEMINARS BY FOOD & 1 N/A
BEVERAGE MASTERS
X g«Ib*_*,,’—‘-’:v
ELECTIVE BFBM1323 3~4 AGRRIES B 3 N/A
FRANCHISING
BITM1314 A\ & JES
BRI il
ELECTIVE BFBM1324 4 TRAINING AND 3 HUMAN
DEVELOPMENT RESOURCES
MANAGEMENT
EF R Z T R
ELECTIVE CA1909 1~3 HEALTHY COOKING & 3 N/A
PRACTICE
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SR EEE RM1302 &)%) HiE
ELECTIVE RM1903 2~4 ADVANCED WINE WINE
APPRECIATION APPRECIATION
BECEAR AR
ELECTIVE BFBM1903 1~2 BASIC FRENCH IN FOOD N/A
AND BEVERAGE INDUSTRY
CA1904 ELrsi iy
SR L B E B B EUE R E RS
ELECTIVE CA1915 3~4 ADVANCED BAKING & BASIC BAKING AND
PRACTICE PASTRY &
PRACTICE
CA1904 ELr%i 1 Elpy
SR TSR S B BFEUE R E R
ELECTIVE CA1916 3~4 ADVANCED PASTRY & BASIC BAKING AND
PRACTICE PASTRY &
PRACTICE
B EEIHE (—)
ELECTIVE CA1920- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (1)
B EEIRE ()
ELECTIVE CA1921- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (2)
FEEHEIEE (=)
ELECTIVE CA1922- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (3)
IR E (1Y)
ELECTIVE CA1923- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (4)
B EEIEE (7))
ELECTIVE CA1924- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (5)
RSB EEIEE (7X)
ELECTIVE CA1925- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (6)
RSB EEIEE (t)
ELECTIVE CA1926- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (7)
B2 EETHE (/O
ELECTIVE CA1927- 1~4 SPECIAL TOPIC IN N/A
CULINARY ART (8)
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BIEEHEBIEE (1)
ELECTIVE CA1928- 1~4 SPECIAL TOPIC IN 1 N/A
CULINARY ART (9)

BREEHERHEE (—)
SPECIAL TOPIC IN
ELECTIVE RM1920- 1~4 3 N/A
RESTAURANT

MANAGEMENT (1)

HEEHEEEHEE (5

PECIAL TOPIC IN
ELECTIVE RM1921- 1~4 SPECIAL TOPIC 3 N/A
RESTAURANT

MANAGEMENT (2)

BREEHEEEE (=)
SPECIAL TOPIC IN
ELECTIVE RM1922- 1~4 3 N/A
RESTAURANT

MANAGEMENT (3)

HREEHERHEA ()
SPECIAL TOPIC IN
ELECTIVE RM1923- 1~4 2 N/A
RESTAURANT

MANAGEMENT (4)

BREEHEEAEE (70)
SPECIAL TOPIC IN
ELECTIVE RM1924- 1~4 2 N/A
RESTAURANT

MANAGEMENT (5)

BREEHEEHEE (73)
SPECIAL TOPIC IN
ELECTIVE RM1925- 1~4 2 N/A
RESTAURANT

MANAGEMENT (6)

BREEHEEHEE ()

PECIAL TOPIC IN
ELECTIVE RM1926- 1~4 SPEC OPic 1 N/A
RESTAURANT

MANAGEMENT (7)

wEEEHEEEA (/O
SPECIAL TOPIC IN

ELECTIVE RM1927- 1~4 1 N/A

RESTAURANT

MANAGEMENT (8)

HREEHEEHEE (L)
SPECIAL TOPIC IN
ELECTIVE RM1928- 1~4 1 N/A
RESTAURANT

MANAGEMENT (9)
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