Programma  LINGUA INGLESE 

Classe   III sala E VENDITA
LIBRO DI TESTO:WELL DONE! SERVICE
MODULE1 – THE CATERING INDUSTRY
Catering in theory –Catering: a general overview
The world of hospitality
Commercial versus non-profit catering

Bars and restaurant 

Types of bars 
Types of restaurants

Bars and restaurants: services and facilities

Management and promotion
Restaurant and bar staff positions
Marketing strategies
MODULE 2- MENU PLANNING

Catering in theory – What’s in a menu?

Designing menus
Menu formats

Understanding menus

Special menus
Breakfast, lunch and dinner menus

English breakfast menus

Afternoon tea menus
Grammar revision
Numbers

Focus on language module 1 e 2 (grammar, functions and vocabulary)
Revisione delle strutture morfosintattiche necessarie allo svolgimento del programma: simple present, present continuous, simple past, zero conditional, modals, and comparatives
