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  HOSPITALITY
Careers at Workforce 

Beat the recession! 
Your skills will always be in demand

The Rugby World Cup is only a short time away. Your country 
needs you now. Get your Hospitality career off to a flying start 
with this exciting qualification at Workforce Development.
This is a practical, hands-on vocational study option delivered by 
our highly-skilled and experienced tutors in our ‘real live’ training 
restaurant:

•	 Bar & Restaurant Studies - NZQA Level 3
Work in one of the most exciting, fastest growing industries and 
take your skills anywhere in the world. You will develop your 
commercial hospitality skills to the highest industry standards.

Course Starting Soon! Enrol Now 
Call now to talk to a Training Advisor on

0800 833 5581 
or email study@workforce.ac.nz

Ingredients
Ice

30ml Midori Melon Liqueur

30ml Malibu Coconut Rum

60ml Pineapple Juice

Cream to float

Method

Half full a Boston shaker with ice. Add Midori, Malibu 

and pineapple juice. Shake till condensation forms on 

the shaker. Strain into a large martini glass, and using 

the back of a spoon, float a layer of cream on top. 

Garnish with a strawberry. Enjoy!


