Professional
development & upskilling
for the restaurant
and hospitality sector
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The Restaurant & Hospitality Skillnet assists in providing training to
member companies by increasing employer participation through
the network. It aims to assist members with up-skilling their current
workforce, providing them with the tools to train those new to
their business and in turn, help each member company to remain
competitive and retain their staff. Members who train with the
Restaurant & Hospitality Skillnet gain the tools necessary to stay
relevant and deliver quality product and customer service in a very
competitive industry. In 2019, the Restaurant & Hospitality Skillnet
trained over 4,000 employees from over 200 different member
companies.
In this brochure you will find a list of courses available from January to
June 2020. All our training courses are available to members and nonmembers. These courses can be booked using the attached booking
form, online via our website: www.rhskillnet.ie or by contacting the RAI
office on 01 677 9901.
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Member Testimonials

The training received from the Restaurant
and Hospitality Skillnet improved the overall
working environment as head chefs learned new
management skills that helped the kitchens run
smoother. Key front of house staff returned from
training invigorated, sharing ideas and positively
impacting the atmosphere on the floor. This
resulted in improved customer experience
and sales.

Caroline Boyle,
Salamanca

Not only will you learn new things from the
instructor, but you will engage with fellow
students and learn from them too. The size of
the classes are ideal to make sure everyone gets
a chance to ask questions if they need to. Each
instructor is an expert in their field so they truly
are experienced in what they are teaching. They
are also willing to give you advice on problems you
may be having in your own business.

I started the Restaurant & Hospitality course on
the 20th Feb 2019. We did a lot of practical skills
such as: how to carry and clear plates, how to
take an order, customer service, setting tables,
how to pour and serve drinks, change a keg,
accommodation skills.
The course has helped me gain great insight into
the hospitality industry and raised my confidence.
Our trainer was a great teacher with a wealth of
knowledge and caring attitude for the students.
I would recommend this course to anyone who is
lacking in confidence and wants to put themselves
out there.

Bernadette Thornton,
Woodford Dolmen Hotel

Fintan,
Unemployment Course February 2019
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Professional Kitchen
Management Workshop
To contend with the recent rise in both VAT and minimum wage, Irish managers need
to ensure that their kitchens are performing to optimum capacity and driving business
efficiencies. Menu management and product utilisation remain the most efficient ways to
control costs and improve margins.
Challenges of kitchen management
1. Keeping food costings low.
2. Sustainable waste management.
3. Lack of kitchen staff.

What this course addresses
1. Costing menus efficiently.
2. Producing a menu that satisfies both
customer satisfaction and margin
management for the business whilst
ensuring that cost areas are controlled.
3. Understanding of waste management
and how to deal with allergens and
environmental health officers.

What is covered?
»» Kitchen Management and Food Costing
Fundamentals.
»» Purchasing Guidelines for Profit.
»» Allergen Awareness.
»» Menu Design Fundamentals.
»» Green Energy and Waste Management.
»» Labour Cost Controls.
Member cost:

€110.00

Non-member cost:

€155.00

Location Venue

Date

Dublin

Restaurants Association of Ireland, St. Augustine Street, Dublin 8

Tuesday 18th February

Cork

Imperial Hotel, South Mall St., Cork

Tuesday 3rd March

Galway

Maldron Hotel, Sandy Road, Galway

Monday 6th April

Dublin

Restaurants Association of Ireland, St. Augustine Street, Dublin 8 Wednesday 7th April
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Marketing your Restaurant

Restaurant & Hospitality
Management Development
Programme (MDP)

Our one day marketing course is designed to help you increase sales through more
effective marketing.
Challenges of marketing a restaurant

About the Trainer

1. Understanding what marketing activities work
for your property.
2. Learning the different tools of marketing.
3. Dealing with the changing needs of customers.

Our trainers are industry experts with years
of experience in their dedicated fields.

What this course addresses

Member cost:

€110.00

1. Demystify marketing - the thinking side as well
as the action side of marketing.
2. How to learn more about your customers’ needs
and wants.
3. How to use the different marketing tools and
make them work for you.

Non-member cost:

€155.00

This eight-day programme offers current restaurant supervisors an opportunity to hone their skills
and assist in progressing to a managerial position within a restaurant/gastro pub. It is aimed at
complementing the practical experience gained by individuals working in the industry. It provides
supervisors with the necessary skills to effectively manage a wide range of restaurant operations.
Each participant must complete a business action plan. On completion of the course, each participant
will receive a Restaurant & Hospitality Skillnet certificate.

Challenges of managing a restaurant
1. Communicating effectively with teams.
2. Managing operations and costs.
3. Planning ahead.

What this course addresses
1. Planning and marketing for a restaurant.
2. The role of the manager.
3. Controlling everyday operations and
finance.

Content covered
»» Marketplace Analysis – use P.E.S.T.L.E.
and S.W.O.T.
»» Set marketing objectives and goals – Action Plan.
»» How to carry out market research to understand
customers’ needs.
»» Use of brand on menus, price lists,
printed material.
»» Identify your USP and communicate
it to customers.
»» Websites and digital marketing.
»» Set a marketing budget.
»» Upselling tactics for staff.
»» Delivering a unique and effective selling message
for the firm.

About the Trainers
Trainers for each module will differ and
are experts in their field. They are industry
led professionals in marketing, financial
management, kitchen management,
beverage management, human resources,
communication and customer care.

Modules

Location

Venue

Date

Dublin

Restaurants Association of Ireland, St. Augustine Street, Dublin 8

Thursday 12th March
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1. Business Planning and Marketing

2. Planning and Role of the Manager

»» Course Overview and Learning Objectives
»» Work Based Assignment
»» Business Plan
»» Marketing Action Plans
»» Practical Marketing
»» Branding

»» Team Building
»» Communication and Meetings
»» Manage People
»» KPI
»» Delegation
»» Control
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Executive Management
Restaurant & Hospitality Management Development Programme (MDP)
Are you a Senior Manager looking to develop personally and grow the business?

3. Financial Management

6. Human Resources

»» Costs and Margins
»» Accounts Overview
»» Cash Flow
»» Break Even Analysis
»» Pricing

»» Employment Law and Records
»» Managing Staff
»» Staff Motivation and Incentives
»» Induction
»» Conflict Resolution
»» Staff Performance, Appraisals and Reviews

4. Kitchen & Waste Management

7. Communication

»» Cost Control
»» Margins
»» Food Waste
»» Labour Costs
»» Menu Design
»» Allergens
»» Preparing for EHO Inspection

»» Skills
»» Meetings
»» Reports and Presentations
»» Word and Excel skills
»» Social Media Use and Policy
»» Image and Brand Messages

5. Beverage Management

8. Customer Service and Selling

»» Principles and Practice of Bar Management
»» The Principles of Taste
»» Pairing Strategies for Wine and Beer
»» Beverage Stock Control
»» Up-selling

»» Understanding Customer Needs
»» Handling Complaints
»» Making a Difference
»» Delighting Customers
»» Action Plan

Learn to build a growth development plan and optimise the business performance. This course is run over
five months which includes six full day Management Skills Development Workshops and five mentoring
workshops. Theses mentoring workshops are one-to-one, audio visual, or face-to-face.
On completion of the course, each participant will receive an ‘Advanced Certificate in Management
Practice’ – awarded by the Restaurant & Hospitality Skillnet, the European Training Fund (ETF) and
Human Resource Excellence.

About the Trainers:
Optimum Results specialises in building
management skills and staff competencies
so as to optimise business performance and
management development. They have worked
with over 10,000 clients across 12 countries.

Part 1:
Each participant is required to complete a
brief personal profile form and a substantial
self-assessment business performance and
management skills audit.

Part 2:
Six, full day skills development workshops.

Part 3:
Submission and evaluation of ‘Growth
Development Plans.’

Member cost:

€975.00

Non-member cost:

€1500.00
Member cost:

€1760.00 per person
€2115.00 per person

Location

Venue

Date

Non-member cost:

Dublin MDP

Restaurants Association of Ireland, St. Augustine Street, Dublin 8

Starting Wednesday 4th
March

Location

Venue

Date

Dublin

Restaurants Association of Ireland, St. Augustine Street, Dublin 8

TBC

Cork MDP

Starting Thursday 5th
March

Imperial Hotel, South Mall, Cork

10

11

Workshops

5. A) Customers, Communication &
Relationship

1. Business Vision/ Strategy
»» Business performance and potential analysis
and planning
»» Developing business plans
»» Distilling organisational and divisional KPI’s
»» Communication and team buy in
»» Cultivating a Business Performance Culture

»» Defining customers and segments
»» Value Proposition
»» Target customers and segments
»» Competitors/ competitive advantage
»» Distilling ‘The Message/s’ and methods of
communication

2. Managing Self

B) e-Commerce/ e-Marketing/ Social
Media Marketing

»» Personal management and Leadership styles
»» Time and priorities
»» Understanding and managing stress
»» Problem solving and decision making
»» Creating the future
»» Leading improvement, innovation and change
»» Action plan

»» Digital Marketing Landscape
»» The company’s website: the shop window
»» Web Analytics/ Social Media/ Online
Advertising/ e-Marketing, Google Ad-words/
Pay per click Ads
»» E-Commerce strategy and planning
»» Sales and marketing strategy

3. Managing and Developing People

6. A) Efficiency of Operations and Systems,
Innovation & Creativity

»» International best practice HRD models
»» Understanding competencies
»» Roles and responsibilities
»» Optimising training and development
»» Managing underperformers and difficult
people
»» Labour Law

»» Quality: defined from the company’s
perspective
»» Quality: defined from the customer’s
perspective
»» Quality validation/ customer feedback
»» Productivity and systems for profitability
»» Sourcing and supply chain management
»» Waste analysis and management
»» Quality improvement Action Plan as part of
the Business Growth & Development Plan

4. Business Finance
»» Reading/ understanding financial information
»» Assessing the financial potential of the
business
»» Assessing risk
»» Key financial ratios
»» Costing and pricing
»» Developing realistic financial projections
»» Planning finances
»» Relationships with accountants, auditors and
revenue

B) Creating Competitive Advantage
through Innovation and Creativity
»» Developing an innovative business culture
»» Presenting your Business & Growth
Development Plan
»» Format and scoring system
»» Questions and discussion and programme
evaluation
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Restaurant Induction Bundle –
Online Training
The Restaurant Induction Bundle is an online training pack that includes all you need to
know to be fully inducted and up to speed with the requirements for staff members taking
up a job in hospitality.
The aim of this course is to give you a better
insight into the company you work for, its team
and the policies that make the restaurant unique.
The programme covers insights on how to
conduct good customer service, an overview of
the standard of excellence that the Restaurants
Association of Ireland strives to reach and
maintain, as well as health and safety policies.

Key modules and topics include
»» HR Policy
++ Holidays, customer service, personal
presentation and time keeping.
»» Health and Safety
++ First aid, fire safety, diversity of duties and
manual handling.
»» Floor Staff Service
++ Greeting customers, menus and specials,
dealing with children and improving sales.
»» The Kitchen
++ Kitchen safety, deliveries and HACCP.
Our aim is to encourage all staff members to
work together to set your restaurant apart from
others, and to give your customers an amazing
experience. This course will provide you with the
knowledge you need to fulfil these goals.

Member cost:

€60.00 per person

Non-member cost:

€75.00 per person

*Please call the RAI office
01 6779901 to book.

Once you have purchased the online induction
training bundle, you will receive login details
within 24 hours from our online training portal.
You then sign in online and complete the training.
The training takes approx. 2 hours to complete.
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Complete Restaurant Training –
Online Training
A complete online training programme for restaurants. A package of online courses
delivered to employees which gives management evidence everyone is trained. This
programme significantly reduces training costs.

In–Company Training
The Restaurant and Hospitality Skillnet also offer in-company training to members.
Please see below a list of in-company courses we offer.
If you have a training course you would like delivered in-house please contact niamh.omalley@rai.ie and
we will assist you as best we can.

Course packages available

*The Restaurant & Hospitality Skillnet members can avail of a 15% discount on the below training*

1. Front of House Package
»» Fire Safety Awareness
»» Food Hygiene L1
»» Health & Safety – Slips, trips & falls
»» Manual Handling
»» Robbery & Theft Prevention
»» GDPR Overview for Employees
»» Sale of Age – Restricted Goods
»» Customer Service in Restaurants
»» Restaurant Selling Skills
»» Intro to Wine, Beer & Spirits
»» Essential Waiting Skills
2. Back of House Package
»» Fire Safety Awareness
»» Food Hygiene L1
»» Food Hygiene L2
»» Health & Safety – Slips, trips & falls
»» Manual Handling
»» Robbery & Theft Prevention
»» Food Hygiene – Allergen

Annual Fee
*Please note price does NOT increase if new staff members join*
Small 1-10 staff

Medium 11-25 staff

Large 26-50 staff

+50 51 – 100 staff

Member cost:

€170

€340

€680

€1360

Non-member cost:

€500

€1000

€1500

€1600

*Please call the RAI office 01 6779901 to book.
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Customer Care –
Delight and Up Sell

Food & Beverage Skills Training

Challenges of Customer Care

What is covered?

1. Dealing with complaints so the
customer returns.
2. Making a difference so the customers notice it
and like it.
3. Motivating staff to engage with customers.

»» The value of lifetime customers.
»» Increasing sales with existing customers.
»» Why customers leave and the
corresponding effects.
»» Preventing customer loss.
»» Turn dissatisfied customers into lifetime
customers (+ 1 books unique DTA system).
»» Complaints handling.
»» How to meet customer satisfaction.
»» How to motivate customers to promote your
business.

What this course addresses
1. Setting standards for staff in terms of
appearance, friendliness and professionalism.
2. Complaints strategy and empowerment of staff.
3. Delighting customers and ways to increase tips
and positive feedback.

About the Trainer

Are you looking to upskill your current staff or new food and beverage staff on the basics
of serving food and drink?
Challenges of food & beverage operations
1. Lack of skilled staff.
2. Different levels of service between team
members.
3. High staff turnover.

What this course addresses
1. The standard of service within the industry
2. Understanding basic knowledge and
upselling
3. Serving food and drink correctly

What is covered?

Our trainers are industry experts with years
of experience in their dedicated fields.

Member cost:

€620 + travel

Non-member cost:

€729 + travel

»»
»»
»»
»»
»»
»»
»»
»»
»»
»»
»»

Meet, greet and seat a guest
Taking a food and drink order
Anticipating the customer’s needs
Carry and clear plates
Carry a tray
Basic terminology
Upselling
Serving drinks
Pulling the perfect pint
Changing a keg
Serving wine and champagne

About the Trainer
Qualified Hospitality Trainer
Location

Venue

Date

Dublin

Restaurants Association of Ireland, St. Augustine Street, Dublin 8

Tuesday 3rd September
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Member cost:

€400.00 per day

*note: price may vary depending on location/number of trainees
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Skills coaching

Supervisor Skills Course

2 day course in a mock restaurant for restaurant supervisors, managers and food and
beverage managers.

10 day course (1 day a week over 10 weeks) for supervisors to learn the necessary skills
to supervise a business and manage staff.

Challenges of managing/ supervising a team

What this course addresses

Challenges of being a Supervisor

What this course addresses

1. Level of training amongst staff is at different
levels or standards.
2. Managing a team effectively.
3. Customer Service.

1. Skills coaching for different learning styles.
2. Coaching a team to serve food and drink
correctly.
3. Standards of service and customer care.

1. Managing a team effectively.
2. Increasing customers.
3. Managing costs.

1. Leading a team.
2. Effective sales and marketing.
3. Managing restaurant costs.

Day 1

Day 2

What is covered?

Trainer:

»» Different learning style
»» On the job training
»» Communication
»» The customer journey
»» Standards of service
»» Upselling

»» Meet, greet and seat a guest
»» Taking a food and drink order
»» Anticipating the customer’s needs
»» Carry and clear plates
»» Carry a tray
»» Basic terminology
»» Upselling
»» Serving drinks
»» Pulling the perfect pint
»» Changing a keg
»» Serving wine and champagne

»» Skills coaching
»» Cashier skills
»» Sales & marketing
»» Basics skills
»» Team leadership
»» Cost management

Qualified Hospitality Trainer
Member cost:

*note: price may vary depending on location/
number of trainees

Trainer:
Qualified Hospitality Trainer

Member cost:

€400.00 per day

*note: price may vary depending on location/number of trainees
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€400.00 per day
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Accommodation Techniques
1 day basic skills course for accommodation assistants. This training is delivered in a
hotel where a bedroom is available.
Challenges of housekeeping
1. Understanding teamwork in the job role.
2. Understanding the importance of ambience and
décor within hotels.

What this course addresses
1. Irish Hospitality Industry and accommodation
standards.
2. Roles and responsibilities of accommodation
staff.
3. Procedures for cleaning a room.

What is covered?

Reception Skills
One - day basic skills course for reception staff.
Challenges amongst reception staff

What this course addresses

1. Customer Service.
2. Knowledge of the establishment and local area.
3. Communication skills.

1. Essential skills for the job.
2. Non-verbal communication.
3. Knowledge required to meet customers
expectations.

What is covered?

About the Trainer:

»» Body language
»» Eye contact
»» Knowledge of the local area
»» Do’s & don’ts on the phone
»» Upselling
»» Checking in / checking out
»» Understanding hotel reception
»» Internal & external customer

Qualified Hospitality Trainer
Member cost:

*note: price may vary depending on location/
number of trainees

»» Summarise the structure, profile and role of the Irish Tourism
and Hospitality Industry including grading systems and related customer expectations.
»» Describe the role, structure and organisation of the accommodation department,
demonstrating an understanding of the accommodation service terminology.
»» Identify the full range of accommodation services, including the
accommodation assistants’ role, responsibilities and key tasks.
»» Security role.
»» How to use chemicals.
»» How to clean a room.
»» How to set up the trolley.
»» How to clean a bathroom.
»» What to look out for.

Trainer:
Qualified Hospitality Trainer

Member cost:

€400.00 per day

*note: price may vary depending on location/number of trainees

20

€400.00 per day
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Wine & Spirit Training
The Restaurant & Hospitality Skillnet provide partially funded training with the Wine &
Spirit Education Trust.

The courses available include

Other Training Courses Available
Barista Training

Positive Wellbeing

The Restaurant & Hospitality Skillnet also
partially fund Barista Training courses. Please
contact the network for further details.

This training is designed to help employees
respond positively to challenges and bounce back
quickly from setbacks. It provides staff with the
tools and strategies to build personal resilience,
boost wellbeing and positive mental health.

Management of Food & Safety

»» WSET Level 1 Award in Wines
»» WSET Level 2 Award in Wines
»» WSET Level 3 Award in Wines
»» WSET Level 1 Award in Spirits
»» WSET Level 2 Award in Spirits

This course covers all the requirements of the
FSAI level 3 Management Skills and the legal
training requirements of those responsible for the
development and maintenance of HACCP and the
application of the HACCP principles.

Please note the location and price of
training will vary among each WSET
trainer. Contact niamh.omalley@rai.ie to
find your nearest wine or spirit training
course.

Manage Staff Performance
This workshop is designed to assist managers
with performance conversations (appraisals) and
in boosting the performance and wellbeing of
their team.

2-day Management Skills Course
Social Media

Learn how to overcome the problems that
managers encounter in their management role
and build your confidence and manage effectively.

Customers are increasingly turning to the internet
to find the best restaurants and bars near them.
Our one-day course will cover the techniques and
skills that will allow you to attract, engage and
convert new consumers to your business.

Finance Unplugged
A one day course on the finance function focusing
on what ‘good’ looks like.
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Courses for Jobseekers

Courses for Jobseekers

Restaurant & Hospitality Skills for the Unemployed

Restaurant & Catering Skills for the Unemployed

This course is for unemployed individuals only. The course is run for 20 days.

This course is for unemployed individuals only. The course will run for 20 days.

What is covered?

Course cost

What is covered?

Course cost

»» Customer Service
»» Food Hygiene
»» Manual Handling
»» Bar Skills
»» Restaurant Skills
»» CV Prep and Interview Skills
»» Accommodation Skills
»» Work Experience

Unemployed individual – FREE

»» Customer Service
»» Food Hygiene
»» Manual Handling
»» Bar Skills
»» Restaurant Skills
»» CV Prep and Interview Skills
»» Cashier Skills
»» Food Preparation
»» Work Experience

Unemployed individual – FREE

Dates/Locations: Contact niamh.omalley@rai.ie
*Note: Trainees must attend all 20 training dates
as listed above*

Dates/ Locations: Contact niamh.omalley@rai.ie
*Note: Trainees must attend all 20 training dates
as listed above*

The objectives of this course are
The objectives of this course are

»» To demonstrate the daily tasks of restaurant
and hospitality staff.
»» To show staff how to greet a guest and respond
to their needs.
»» To learn food hygiene standards.
»» To complete a manual handling course.
»» To understand basic food and beverage
terminology.
»» To learn skills in working within and
maintaining a bar.
»» To learn accommodation skills.
»» To learn interview skills and prepare a CV.
»» To complete three days of work experience in a
hotel or restaurant.

»» To demonstrate the daily tasks of restaurant
and hospitality staff.
»» To show staff how to greet a guest and respond
to their needs.
»» To learn food hygiene standards.
»» To complete a manual handling course.
»» To understand basic food and beverage
terminology.
»» To learn skills in working within and
maintaining a bar.
»» To learn cashier skills.
»» To learn basic food prep skills.
»» To learn interview skills and prepare a CV.
»» To complete three days of work experience.
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TRAINING BOOKING FORM 2020

Ireland
Skillnet Ireland is a state funded, enterprise-led support body
dedicated to the promotion and facilitation of training and
upskilling as key elements in sustaining Ireland’s national
competitiveness.

The primary objective of Skillnet Ireland is to increase participation in
enterprise training by companies. Skillnet Ireland believe that training and upskilling are key elements in keeping companies competitive in both a domestic
and international context and believe that training and upskilling significantly
enhances the career mobility of the workforce.
Through 65 plus Skillnet Learning Networks, Skillnet Ireland allocates funding
to groups of companies in the same industry sector and with similar training
needs, so they can deliver subsidised training for their teams. Skillnet Ireland
also plays a key role in supporting and enabling Skillnet funded groups to reach
their full potential.
For further information please visit Skillnet Ireland website:
www.skillnetireland.ie
The Restaurant and Hospitality Skillnet is funded by Skillnet Ireland and
member companies. Skillnet Ireland is funded from the National Training Fund
through the Department of Education and Skills.
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