Hospitality e F&B

Management

PIANO DI STUDI
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Transversal Skills Area ® Transversal Skills Area ®
B F&B nei settori Travel and Hospitality 30 = Business English 45
B Soft Skills e Tecniche di comunicazione 30 = Design Thinking Experience 15
B Business English 60
m Soft Skills e Accoglienza turistica 30 Food & Beverage Management Area @
2 Di . )
Dieta Mediterranea e Made In Italy 30 B Tecniche di gestione di cucina, sala e bar 30
B Restaurant Management 15
Food & Beverage Management Area ® = Enologia & Sommelier Lab o5
B |l F&B nei settori Travel e Hospitality 50 ™ Reputation & Brand Management 15
B Sicurezza e igiene nel settore ristorativo 60 o )
= Applicativi informatici Hospitality e F&B 30 Specialistic & Innovation Area ®
B Enogastronomia Digitale: Tecniche e Tradizioni 30 . .
B Gestione della cucina e team building 30 = Digital & }Neb Mark.etl.ng 29
B Tecnologie Immersive: VR e Metaverso 15
W Travel Management 30 B Channel Management 15
B Marketing territoriale 30 &
B Sales&Marketing per l'industria dell'ospitalita 60 Job EXperi A
B Food&Beverage Operations e Management 60 o perience Area ®
B Prodotti e valorizzazione sostenibile del territorio 30 o .
B Contabilita, budgeting e food costing 30 % Tirocinio Aziendale 800
B Revenue Management 10
B Marketing & Sales 30
B Destination Quality & Strategic Tourism Manag. 30
B Food & Beverage Experience Lab 30
Specialistic & Innovation Area ®
B Hospitality Service Specialist 30
B Digital e Web Marketing 30
B Brand ldentity & ICT Specialist 30
B Social Media Strategy 30
B Tecnologie 4.0 del settore turistico (Al, Cloud, Robot,
loT, ARVR) 60
Job Experience Area ®
B Tirocinio Aziendale 100
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