CERTIFICATE
RESTAURANTE:
SERVICE PRACT
& INTERNSHIP»

SKILLS-BASED PRQIGRIAN

=
= 3

ABOUT THE PROGRAM

The Certificate in Restaurant & Bar Service Practice is a skills-
based program.

Our program provides an ideal starting point for students entering
the Restaurant & Bar Service industry, recent school leavers, career
switchers, or students returning to the hospitality. Upon completion,
students will have acquired the essential skills needed for roles in
Restaurant & Bar Service. Additionally, they will develop the crucial
vocabulary and speaking skills required both in academic settings
and vocational contexts within the restaurant & bar service industry.

Our skills-based program includes:
4-weeks/1-month of study and practical
training followed by a 20-weeks/5-months
internship, providing a balanced blend of

academic learning and practical experience.




Swiss Accredited & Flexible Program

Our program offers a unique opportunity to obtain a Swiss-accredited
Certificate in Restaurant & Bar Service Practice (Skills-Based) awarded by
La Xenia International Institute of Switzerland. All course materials are

easily accessible on our learning platform, allowing students to access their

courses with just one click.

Program Structure Part A. Onsite

Program includes You will have 4-

five (5) courses plus weeks/1-month study
one full-time and practical training
internship. period, during which

you will delve into the

5 courses.

About the Program

While studying, you can immerse
yourself in the unique culture and
cuisine of Thailand. Our program
equips students with the essential

skills needed for employment in the

restaurant & bar service and tourism,
industries.

This skills-based education will set
you on a path to a successful and
rewarding career.

Part B. Internship

Undertake a 20-week
/5-month internship
providing you with
practical skills in the
restaurant & bar
service industry.
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PROGRAM DETAILS

Program Duration: maximum & months

COURSES

Curriculum provided by La Xenia International Institute of Switzerland
Duration: (4-weeks/1-month)

.| Restaurant & Bar Service Courses

e Customer Service Skills

e Restaurant and Bar Service 1
e Restaurant and Bar Service 2
Language Courses
e English Language
 Thai Language

PRACTICAL INFORMATION

Students will have practical training in BHLS restaurant & bar

service facilities.

INTERNSHIP

Student will complete a 5-month paid full-time internship to
enhance the skills they learned during their studies.

5 ECTS (5 courses) + 30 ECTS (1 full-time internship)

ENTRY REQUIREMENTS

e Age: above 18 years of age

* Must have Valid Passport or National ID Card (with
photo)

e Certificate or Transcript of Prior Degree (if any)

e English at ILETS 4.5 or equivalent
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Secure your spot and pursue a

Certificate in Restaurant & Bar Service Practice

(Skills-Based) today!

Includes

e Certificate in Restaurant & Bar Service Practice (Skills-Based) &
Internship awarded by La Xenia International Institute of Switzerland,
Switzerland

e Certificate in English Language awarded by KL Language School, Thailand

e Certificate in Thai Language awarded by KL Language School, Thailand

e CTH Level 2 Award in Restaurant & Bar Service awarded by
Confederation of Tourism & Hospitality (CTH), UK

¢ 5-months internship in Thailand

e Shared accommodation (4 to é people per room) during studies and
practical training

e Basic meal package during studies and practical training (Monday to
Friday)

e Pick-up from airport in Phuket, Thailand

Not Included

e Visa costs, airline tickets, medical insurance, personal and living expenses

Optional
e Certificate in English for Tourism & Hospitality
e Diploma in Hospitality Practice (Skills-Based)

Please contact Admissions for tuition fee & details






BEGIN YOUR
INTERNATIONAL
EDUCATIONAL
JOURNEY
TODAY

CONTACT US
Tel: +66 92 819 9225

eMail: admission@bhls.education

Website: bhls.education

Phuket, 83100, Thailand



