NQI DUNG ON THI TOT NGHIEP BAC TRUNG CAP
NGANH QUAN LY VA KINH DOANH KHACH SAN

A/ MON THI LY THUYET NGHE
e Tu luan: 4-5 cau hoi (Noi dung QTKS — 30 phat)
e Tric nghiém: 80 cau (chia déu cho 4 ndi dung mén NV ban, bar, budng, 18
tan — 60 phat)
e Thoi gian tong cong: 90 phut

Mon: QUAN TRI KHACH SAN (tw luan)

1. Nhiing dong gop tién phong/sang tao hodc doc ddo/ndi bat vé mot hodc nhiéu khia
canh trong nganh cua cac nha quan tri khach san.

2. Cac budc chu yéu khi thuc hién mot dy &n kinh doanh khéch san hodc nha hang.

3. Céc hinh thtc lién két pho bién trong kinh doanh khach san.

Méi quan hé giita cap bac nha quan tri va chirc ning hoach dinh.

Moi quan hé gitta cAp bac nha quan tri va chirc ning kiém soat/kiém tra.

Moi quan hé giita cip bac nha quan tri va k¥ nang k¥ thuat.

Moi quan hé giita k¥ nang tu duy va chirc niang hoach dinh ctia nha quan tri.

Moi quan hé gitra k¥ ndng nhan sy va churec nang t6 chirc/di€u khién ctia nha quan tri.
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Céc nhén t6 trong moi trudong canh tranh tac dong dén kha ning mé rong thi truong

cua mot khach san hay nha hang.

10. Sy anh huéng cta ddi thu canh tranh trén thwong truong dén su thanh cong hay that
bai cua mot nha hang.

11. Cac phan khuc khach doan, dac diém va vai tro.

12. Vai tro cua tdi da hoa cac hoat dong kinh doanh trong khach san.

13.T6 chirc cac chuong trinh xtic tién ban hang trong khach san va nha hang.
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14. Céc budc trién khai khi thuc hién mot chuong trinh xtc tién ban hang trong khach san
hodc nha hang.

15.Y nghia cua chi sb “Occupancy percentage” d6i voi mot khach san méi hoat dong.

16.Y nghia cta chi sé “Food and Beverage Occupancy” dbi voi mot nha hang méi hoat

dong.
17.Cac bién phap giip dam bao ban phong (da dat coc) vuot trdi thanh cong.
18. Céc bién phap giup dam bao ban phong (chua dat coc) vuot trdi thanh cong.

19. Nhing ich loi d6i v6i khach san khi lién két voi mot nha hang.
20. Cac bién phap gitip gia ting cong suat thué phong trong mua thap diém.
21.Céc chirc niang quan tri ngudn nhan luc trong khach san.

22.Vai tro ciia quan 1y chat lugng dich vu trong khach san.

Mon: NGHIEP VU BUONG (tric nghiém 20 cau)

Chuong 1: Gigi thiéu vé bo phan nha buong

Chuong 2: Khoa hoc vé vé sinh

Chuong 3: Trang thiét bi tién nghi buong khach

Chuong 4: Quy trinh vé sinh budng khéach

Chuong 5: Khu vuc céng cong

Chuong 6: Khu vuc giat ui

Chuong 7: Mot s6 cac quy dinh va quy trinh

(Hoc sinh tham khao thém gido trinh thuc hanh nghiép vu budng)

Mon: NGHIEP VU LE TAN (tric nghiém 20 cau)

Chuong 1: Gidi thiéu vé bo phan IE tan

Chuong 2: Ban hang, tiép thi



Chuong 3: Bat phong

Chuong 4: Thu tuc nhan phong va dang ky

Chuong 5: Phuc vu khach luu tra

Chuong 6: Lam thu tuc tra phong va nghiép vu thu ngan
Chuong 7: Giao tiép va xt ly cac van dé phat sinh caa khach

Mon: Nghiép vu Bar (tric nghiém 20 ciu)

Phan 1: Cac loai thirc udng khong con

1) Céc loai thuc ubng khong con khong cé chat kich thich

2) Céc loai thirc udng khong con co chat kich thich
Phan 2: Cac loai thiec udng co con

1) Bia (thanh phan, phan loai, tén thwong mai, cach bao quan, cach phuc vu)
2) Brandy (thanh phan, phan loai, ky hiéu, tén thwong mai, cach thuong thac)
3) Whisky (thanh phan, phan loai, tén thuong mai, cach thuang thic)

4) Gin (thanh phan, phan loai, tén thuwong mai, cach thuong thuc)

5) Rum (thanh phan, phan loai, tén thuong mai, cach thuong thuc)

6) Tequila (thanh phan, phan loai, tén thuong mai, cach thuong thuc)

7) Vodka (thanh phan, phan loai, tén thuong mai, cach thuéng thirc)
Phan 3: Rwou mui

1) Thanh phan, phan nhom, dic diém mot sé loai ruou mui.

2) Céc loai rugu mui co thé thay thé cho nhau
Phan 4: Rwou vang

1) Thanh phan, phan nhém, dic diém cua tirng nhom.

2) Tén cac giéng nho phd bién



3) Céc thong tin trén nhén chai, cach phuc vu, thudéng thire ruou vang
Phan 5: Cocktail

1) Thanh phan, phan loai
2) Cong thizc mot s6 Cocktail don gian

3) Nguyeén tic két hop giita cac loai ruou, sdng tao cocktail

Mon: Nghiép va Ban (tric nghiém 20 cau)

Phan 1: Giéi thiéu Nha hang

1) Phan loai nha hang
2) Churc nang, nhiém vu chinh ctia nhan vién phuc vu nha hang

3) CAac yéu cau dbi voi nhan vién phuc vu nha hang
Phan 2: Co s& vat chat ky thuat

1) Céc trang thiét bi dung cu phuc vu an udng (nhém gd, thuy tinh, sanh sa, vai, kim
loai)

2) Céach bao quan, yéu cau vé vé sinh
Phan 3: Nhitng k§ ning va kién thirc phuc va ban

1) Tap quéan in udng A, Au

2) Thuc don (khai niém, phan loai...)

3) Qui trinh phuc vu in udng (theo kiéu A la carte, Set menu)

4) Céc loai hinh phuc vu pho bién, dic diém, phéan tich wu va nhuoc diém cua tung
loai hinh

5) Ky thuat phuc vu (k§ thuat dat ban, phuc vu mén an cho khach, rét thirc udng,
phuc vu rugu vang, ky thuat thu don dung cy, thay gat tan...)

6) Cac qui tic khi phuc vu

7) Qui trinh phuc vu tai phong (room service)



Phan 4: Phuc vu tiéc

1) Cac loai hinh tiéc

2) Céch thirc nhan dat tiéc

3) Tb chirc phuc vu tiéc tra, hoi nghi, hoi thao (dic diém, cach thuc phuc vu...)
4) Tb chirc phuc vu tiéc dung (dic diém, phan loai, cach thic phuc vu...)

5) Té chtc phuc vu tiéc ngdi (dic diém, cach thie phuc vu...)
Phan 5: Qui trinh giai quyét phan nan va sw cb cia khach

1) Nguyén nhan khach phan nan
2) Qui trinh giai quyét phan nan

B/ MON THI THU'C HANH NGHE

Nghiép vu ban: Sinh vién hoan thanh cac budc sau

1) Set menu cho 2 khach (boc tham thyc don)

2) Wine service (phuc vu ruou vang c6 trong thuc don)
3) Silver service (chia mon chinh vao dia cho khach)

4) Plate service (dung k¥ nang bung 4 dia phuc vu khéch)

5) Clear table (don ban an cho khach, don dia an chinh, dia banh mi, don so ban an)



