AEHEAS

1035 4 21838 3 % A 8
LR A 1421 BB
Btk R 2,
=58 K EELTA3 I RS0 PO 4E 248 4% DI

BB R3S
Xl —RERIE

RRIZHE AP R B AL AE BB

RSB E AR AR EFRE T - v

IR B B S FEFRE T - v

R E KB AR B BT - v

IR E B ITRETT - v

RF B BIEESAF R EIRETT - v

B mEEER SRR - v

CIEERZ BB FHEE ST - v

EIPEREF B E T EHEETT - v

AREERBAE THIAG
FEHATRE TRV RIRES ZATHRE ~ AR ESERRRE - I HAVEBUCEIERf 56 - BIsERAIRE &
B BEBERR AR A ES Z RS -

1SRRI KR 2 A

2 EBAIBERAV I A R 2
SERAITRIE - R - FIFEER
4 SRR ERHI T T 8
SRR S GIES o Sy ]

6. SRAIEBRAY L IF B A&

7 FE B ERAI RS

The aim of this course is to prepare the students with basic and advanced food and beverage service skills, and to
establish their professional attitude, and to provide students with the experience of meeting and conducting a
service company member
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ZERYEE : http://www.cyut.edu.tw/~h0928311099/
E-Mail : h0928311099@cyut.edu.tw
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