Your first steps into a vibrant and dynamic industry!

This Professional Bar Studies (Level 3) programme will give you
the opportunities to develop the skills you'll need to join this fast-paced
exciting industry — everthing from bar service to bar management.
Take your first steps into a vibrant and growing industry.

Your new skills will always be in demand.

Your Career Opportunities

You can find employment in a wide range of positions once you are qualified.
You will be able to find employment in bars, hotels, restaurants,
cafes, or winery cellar door outlets.

Working as a bar attendant or bar manager, barista or Maitre'd,
the skills you take with you will last a lifetime.

Or, go onto higher-level training in Advanced Bar and Restaurant Studies.

You will cover all aspects of bar and beverage training to professional
standards. You will receive *hands on’ experience in a fully-equipped,
‘real live’ commercial bar and restaurant at Workforce Development.

www.workforce.ac.nz

Workforce>>
DEVELOPMENT




Topics include:

Bar service

18-year age limit to assess certain units.

Wine service

Wine making, wine evaluation and food matching.
Barista

Learn how to make a perfect cup every time.
Cocktail Making

In addition to the providers certificate you will also undertake the following industry
qualification:

Licence Controllers Certificate

Theory component of the General Managers Certificate.

* For a detailed outline of NZQA Unit Standard topics, check out the course information sheet.

Your Future Pathway Options

Further Training Career Options

First Aid Advanced Bar and Bar Tender
(full & revalidation) Restaurant Studies Bar Manager
Barista NZQA Level 4, Barista
Food Hygiene Advanced Cookery Maitre'd
LCQ Theory NZQA Level 4,
Professional
Development Series




