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*N/A = No prerequisite course

FLEH&mTE | 5REEE - SeERHE
e N B
G COURSE INTAKE P& -7 PREREQUISITE
CATEGORY COURSE TITLE CREDITS
CODE YEAR COURSES
B e E
CORE BFBM1301 1 FOOD HYGIENE AND 3 N/A
SAFETY MANAGEMENT
TERIGEIE 2 E W
CORE BFBM1302 1 INTRODUCTION TO FARM- 3 N/A
TO-TABLE MANAGEMENT
R g e
CORE BITM1303 1~2 PABIRL e =2 3 N/A
MICROECONOMICS
R
CORE BITM1908 1~2 INTRODUCTION TO 3 N/A
MANAGEMENT
BEEAR S BB
CORE BFBM1303 1~2 DINING ROOM SERVICE 3 N/A
AND PRACTICE
RS
CORE BITM1310 1~2 INTRODUCTION TO 3 N/A
ACCOUNTING
BORME R B R
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) BYEENER (=) &y -eiil
ELECTIVE(RM) CA1303 1~3 FOOD PRODUCTION & 3 FOOD HYGIENE
PRACTICE (3) AND SAFETY
MANAGEMENT
BFBM1301 & /4
FLORAE (1 B P U E R B RS R
CORE CA1904 1~3 | BASIC BAKING AND PASTRY 3 FOOD HYGIENE
& PRACTICE AND SAFETY
MANAGEMENT
BFBM1301 & 5L
CORE(CA) H g B s e F i N E et
ELECTIVE(RM) CA1305 1~3 BUFFET AND BANQUET & 3 FOOD HYGIENE
PRACTICE AND SAFETY
MANAGEMENT
e o e g e BFBM1301 & ffé&i4E
AL 2N o Y T PR ﬁ%ﬂ
CORE(CA NORTH AND SOUTH
(CA) CA1906 1~3 3 FOOD HYGIENE
ELECTIVE(RM) AMERICAN CUISINE & AND SAFETY
PRACTICE
MANAGEMENT
BFBM1301 & i
CORE(CA) Bl A T N E K E
ELECTIVE(RM) CA1907 1~3 EUROPEAN CUISINE & 3 FOOD HYGIENE
PRACTICE AND SAFETY
MANAGEMENT
BFBM1301 & 5Lf&4:
N &gl
CORE(CA) CEPIES )=
CA1908 1~3 3 FOOD HYGIENE
ELECTIVE(RM) ASIAN CUISINE & PRACTICE AND SAFETY
MANAGEMENT
CORE(CA
(CA) CA1912 1~3 e 3 N/A
ELECTIVE(RM) Macanese Cmsme & Practice
CORE(CA e
(CA) CA1310 1~3 PRERS 3 N/A
ELECTIVE(RM) CULINARY NUTRITION
BFBM1303 & EE[R 7%
[ETEREE S AR B R KB
INTERNSHIP CA1911 4 CULINARY ARTS ADVANCED 15 DINING ROOM
INTERNSHIP AND REPORT SERVICE AND
PRACTICE
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”\ ‘(j: 2] /4 X
CORE(RM) R EEHE KEE b
BFBM1901 2~4 FOOD AND BEVERAGE N/A
ELECTIVE(CA)
CULTURE
BT ST
CORE(RM) ke
HMGT1906-01| 2~4 BANQUET PLANNING AND N/A
ELECTIVE(CA)
MANAGEMENT
CORE(RM e
(RM) RM1302 1~4 Ll N/A
ELECTIVE(CA) WINE APPRECIATION
EX L =17
CORE(RM) BER AN BMEEEE
BFBM1902 3~4 SEMINARS BY FOOD & N/A
ELECTIVE(CA)
BEVERAGE MASTERS
RE(RM R BT
CORE(RM) RM1907 3~4 et N/A
ELECTIVE(CA) HOSPITALITY SUPERVISION
% S B
CORE(RM) BHM1258 4 HEETTRE N/A
ELECTIVE(CA) CONSUMER BEHAVIOR
A et e
ELECTIVE BHM1251 1~4 HFRE N/A
INTERNATIONAL ETIQUETTE
g
ELECTIVE | BHM1254-01 | 3~4 SRELRGT N/A
MENU DESIGN
EPNSE S 447
PERSONAL AND
ELECTIVE BFBM1321 2~4 N/A
PROFESSIONAL
DEVELOPMENT
ST
ELECTIVE BHM1256 3~4 AT N/A
NEGOTIATING SKILLS
e OANC I A
ELECTIVE BFBM1922 3~4 SEMINARS BY FOOD & N/A
BEVERAGE MASTERS
2§§ k)k,_t;
ELECTIVE BFBM1323 3~4 AR T N/A
FRANCHISING
BITM1314 A Jj & B
B3I E i
ELECTIVE BFBM1324 4 TRAINING AND HUMAN
DEVELOPMENT RESOURCES
MANAGEMENT
R E TP N EE
ELECTIVE CA1909 1~3 HEALTHY COOKING & N/A
PRACTICE
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e I
ADVANCED WINE
APPRECIATION

RM1302 & a7l iE
WINE
APPRECIATION

ELECTIVE

BFBM1903

BHCEERE AR
BASIC FRENCH IN FOOD
AND BEVERAGE INDUSTRY

N/A

ELECTIVE

CA1915

AR B B R B R
ADVANCED BAKING &
PRACTICE

#N/A

ELECTIVE

CA1916

PG R R R
ADVANCED PASTRY &
PRACTICE

#N/A

ELECTIVE

CA1920-

BEEEHBEIEE (—)
SPECIAL TOPIC IN
CULINARY ART (1)

N/A

ELECTIVE

CA1921-

BPEAER A ()
SPECIAL TOPIC IN
CULINARY ART (2)

N/A

ELECTIVE

CA1922-

BFERELHUEIEH (=)
SPECIAL TOPIC IN
CULINARY ART (3)

N/A

ELECTIVE

CA1923-

BEAEREEIEE (IU)
SPECIAL TOPIC IN
CULINARY ART (4)

N/A

ELECTIVE

CA1924-

BIESERIEE (1)
SPECIAL TOPIC IN
CULINARY ART (5)

N/A

ELECTIVE

CA1925-

BIESERIEE (%)
SPECIAL TOPIC IN
CULINARY ART (6)

N/A

ELECTIVE

CA1926-

BIESERIEE (1)
SPECIAL TOPIC IN
CULINARY ART (7)

N/A

ELECTIVE

CA1927-

BIESERIEE (JO)
SPECIAL TOPIC IN
CULINARY ART (8)

N/A

ELECTIVE

CA1928-

BIEESEREIEE (L)
SPECIAL TOPIC IN
CULINARY ART (9)

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

MANAGEMENT (1)

HPEEHEEHEA ()
SPECIAL TOPIC IN
ELECTIVE RM1921- 1~4 3 N/A
RESTAURANT

MANAGEMENT (2)

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

MANAGEMENT (3)

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

MANAGEMENT (4)

BREEHEEHEE (71)
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)

BEEHEEHEE ()

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

MANAGEMENT (7)

BEREEHEEEE (/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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