About the Program.

Lexis Bar skills programid. 7 —Z S U7 OEEH ML VWEREZ U T E R T EFREDNRI
TRDICHBRIAFILVEEPIHBEBE TS5 EROTOT7yoafILF—LHERLE
L7

EER PRI TR B RDBELREIRBEN RN —Z VI ZHAEOELI XTI AT
TILEDDERE HZAZT—F —EXDHH L AFIL BRENIE. T L EEEEREN—TRIX
VhOERETERE TIET, I—XATIFBA TEHC LTOEFPHIB TRIUDIAFILOE EN.
JZaZ7—2a ®F—L7—VICbBEZR>TIRDED B L3ICHEDET,
F=RRZUTTHBOF v RZLIFEVWA S H BT B LEHILWA EE5DHICH,
EiRERBONT VAN BNIcAVFaS LT A—RNSVTOERHANDBN—PHTT KRR
ERUTAERTERET ZHDERZHMENICHR—ELET,

EHEHENYS ' RSA - Responsible Service of Alcohol
BEEZF O TT7ILI-II R ICBERICIRM T B OHICRENBRERER

KRELTVBSETHBE AADTILI-ILOREE LEVMEETHIZY TN R BIIE L THEINEERK

F=ZRESUT7DEBED=—XICHSLSICHKA SN —RUSIFRDEISBEEIFILNEENET

« SITHFABO021 Responsible service of alcohol certification (RSA) EHES" « E=IL TN ZYIRARUD O BERO NI TIVOIED H iR R
cN—=Hova=)eybTyT SEYRISRPHD DI RER LRI DR E

« RUMODENDEI A B TTOHDREL Ty ST - RETHRNNEE LB

o STHNWRLIE, POSERFR DRI o TR —EEBITADOEREARGE

*F—=ZESVTDINRTOMELVEMNTERHSNTVSER

FmA J—REAR FRiExv>NZ B R Y

2024:2 Dec 28 ((E208F5m)* =R B—7 13:00-15:00
2025:17 Feb, 17 Mar, 19 May, 16 Jun, 21 Jul, *REN B BB IIBEORE CHET RN BOET A—& 15:00-19:00
18 Aug, 1 Sep, 20 Oct, 17 Nov, 1 Dec*

FRE OB THRANERICHRZHENHOEY

E¥ OB RERM
B D—RU BN $1,199* PR E 19528 K10 ET

rL—Z=>J&R: $799 *RIECRIRDBHRAA N HNISHFEINET
Y —2#&F: $400

KEREHN T —REIRE B155 13 22BRDEERS +$399DZ AL

Contact Us to Learn More: ) Marketing@LexisEnglish.com



Work-Ready in 2weeks.
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Phil Holmes - Trainer at The Culinary Academy

Monday - Wednesday: 1pm - 5pm [ Thursday - Friday: 3pm - 7pm’

Week 1 HRBOEEPERNEET FARMOBOET
Monday Tuesday Wednesday Thursday Friday
« Orientation + Prepare & Stock the Bar, » Wine Basic « Beers, Spirits & Liqueurs Basic « Open Bar Evening

« Introduction

- Responsible Service of Alcohol
Certificate (RSA)

« The Risks of Alcohol:
Understanding Impacts on
Health and Safety

* Quiz

« Role-plays

Week 2
Monday

« Working as a Hospitality
Professional

« The Do’s and Don'ts of working
in hospitality

« Tips for getting a job - skills,
resume, approaching a
potential employer,
presentation, outlook

« Tips for KEEPING your job

+ WHS - be safe going to work,
at work, going home

« Supporting your colleagues,
your managers — how to be a
team player

« Attitude to service

« Communication

General ‘must Knows’

« Bar Stocking
+ Bar Preparation
- Essential Knowledge

Tuesday

» Classic 10 Cocktail
- Introduction to the different

methods of cocktail
preparation

« Bar tools in cocktail preparation
+ Making the first 5 classics —

recipes, methods, presentation,
history, variations
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Enrol both the Bar & cocktail making course and the Barista + customer service skill course and save tuition fees!
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+

« History of wine

« How wines are made

- Wine features and description

- Key words and concepts for
Wine

« Food matches, occasions,
traditions

Wednesday

« Classic 10 Cocktail

« Making the next 5 classics —
recipes, methods, presentation,
history, variations
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« History of beer in Australia and

internationally

» How is beer made?
- Distinctive styles, flavours and

tasting notes

» How are sprites made?

« Main types of Sprites

« About Liqueurs

- Serving and presenting drinks

to guests

Thursday

» Open Bar Evening

- Cocktail Innovation

- Variations on classics

» How to make cocktail

« Bar set up

- Serve our students and friends
« Bar ‘close down'

Marketing@Lexisenglish.com

« Stock and prepare our bar to

serve drinks to the public

« Drink service of wine, beer,

spirits etc

« Close-down, restock, clean

down, cash-off

Friday

« Open to the Public Bar Evening
« Serving Cocktails
« Stock and prepare our bar to

serve drinks to the public

« Drink service of Cocktails (wine,

beer, spirits etc)

« Bar ‘close — down’, restock,

clean down, cash-off
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