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Service! Pack Contents

Each training pack contains two disks and a user guide for you and your trainee.

Disk One contains a downloadable workbook for the learner to work through,
with detailed descriptions of each area of service — each relating to nationally
recognised standards designed to develop competence in service.

The pack also includes skills card with useful briefing notes for the trainer to
discuss with the candidate, along with a checklist on the reverse.

There is also a training record card that can be used to motivate and track
progress.

Disc Two contains a variety of video clips demonstrating Academy approved
service skill techniques including how to take an order, the correct way to serve
wine and silver service.



Service! Learning Outcomes Overview
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Food Service! Wine Service!

Serve food at the table Prepare and serve bottled wine
Provide a buffet and carvery service Prepare and serve wines
Provide a table drink service Maintain wine cellar and dispense counter

Provide a counter and take-away service Contribute to the development of the wine list
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Bar Service! Meetings & Events Service!

Prepare and clear the bar area Supervise functions
Serve alcoholic and soft drinks Supervise drink services
Clean drinks dispense lines Supervise food services
Maintain cellars and kegs Prepare a meeting room
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