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TRUONG DAI HOC VAN LANG
PON VI:

PE THI/PE BAIL, RUBRIC VA THANG PIEM
THI KET THUC HQC PHAN
Hoc ky 3, nam hoc 2023-2024

I. Thong tin chung

Tén hoc phan: | Restaurant Management

Mi hoc phan: | 72HOSP40173 S6 tin chi: | 3

M4 nhém 16p hoc phan: | 233 72HOSP40173 01

Hinh thtc thi: Tiéu luin Thoi gian [am bai: | 14 | ngay
[] Ca nhan Nhoém
Quy cach dat tén file Tén nhom__RM_Group Report

Giang vién nop dé thi, dap 4n bao gdm ca Lan 1 va Lan 2 trwéc ngay 05/07/2024.

1. Format dé thi
- Font: Times New Roman
- Size: 13
- Quy udc dit tén file dé thi/dé bai:
+ M3 hoc phan_Tén hoc phan Ma nhém hoc phan TIEUL De 1

2. Giao nhan dé thi

Sau khi kiém duyét dé thi, dap an/rubric. Truéng Khoa/Bd mon giri dé thi, dap an/rubric
vé Trung tim Khao thi qua email: khaothivanlang@gmail.com bao goém file word va file pdf
(nén lgi va dit mdt khdu file nén) va nhan tin + ho tén ngudi giri qua sd dién thoai
0918.01.03.09 (Phan Nhét Linh).
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II. Céc yéu ciu ciia dé thi nham dap ing CLO
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(Phan nay phdi phoi hop véi théng tin tir dé cwong chi tiét ciia hoc phan)

hiéu
CLO

Noi dung CLO

Hinh
thue

danh gia

Trong s6 CLO
trong thanh phan
danh gia (%)

Lay dir
liéu do
lwong
mirc dat
PLO/PI

)

@

&)

“@

(M

CLO1

Understand main
functions of F&B
properties,
organizational
structure of
restaurants and
tasks of restaurant
managers

Final
Report

25%

2,5

PLO4

CLO2

Design plan for
restaurant menu,
functional areas,
staffing and
marketing
campaign.

Final
Report

45%

2,3

4,5

PLO4

CLO3

Analyze standard
operating
procedure and
customers’
expectation
factors for
measuring
customer
satisfaction

Final
Report

15%

1,5

PLO6
PLO7

CLO4

Establish ability
to manage
revenue and risks
1In restaurant
operations

Final
Report

10%

PLO9

CLOS

Aware the value
of understanding
restaurant
management
knowledge and

Final
Report

5%

0,5

PLO10
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skills and
establish the long-
life learning
motivation

Cha thich cac cot:

(1) Chi liét ké cac CLO dwoc danh gid boi dé thi két thiic hoc phan (twong iing nhw da mé
ta trong dé cwong chi tiét hoc phdn). Luu y khong dwa vao bang nay cdc CLO khéng ding
bai thi két thiic hoc phan dé danh gi (c6 mét s6 CLO dwoc bo tri danh gid bang bai kiém tra
gitta ky, danh gid qua dy én, do an trong qud trinh hoc hay cdc hinh thire dénh gid qud trinh
khdc chir khéng bé tri danh gid bang bai thi két thiic hoc phan). Triwong hop mét s6 CLO vira
dwoc bé tri danh gid qud trinh hay giita ky vica dwoc bo tri danh gia két thic hoc phan thi
van dwa vao cét (1)

(2) Néu noi dung cua CLO tuong ung.

(3) Hinh thirc kiém tra ddnh gid cé thé la: trdc nghiém, tw ludn, dw én, dé dn, van dap,
thuwe hanh trén mdy tinh, thwc hanh phong thi nghiém, bdo cdo, thuyét trinh, ..., phit hop véi
néi dung ciia CLO va mé ta trong dé cwong chi tiét hoc phan.

(4) Trong s6 mirc dg quan trong ciia timg CLO trong dé thi két thiic hoc phan do gidng
vién ra dé thi quy dinh (mang tinh twong doi) trén co sé mirc dé quan trong ciia tirng CLO.
Pay la co sé dé phan phéi ty 1é % sé diém t6i da cho cdc cau héi thi ding dé danh gid cdc
CLO twong irng, bao dam CLO quan trong hon thi dwoc danh gid véi diém sé toi da 1ém hon.
Cét (4) ding dé hé tro cho cét (6).

(5) Liét ké cdc cau hoi thi sé (cdu hoi sé ... hodc tir cdu hoi s6... dén cau héi sé...) ding
dé kiém tra nguoi hoc dat cac CLO twong iing.

(6) Ghi diém s6 t6i da cho moi cau héi hodic phan thi.

(7) Trong truong hop ddy la hoc phan cot 16i - sir dung két qua danh gia CLO cia hang
twong 1ing trong bang dé do lwong ddanh gid mirc do nguwoi hoc dat dwoe PLO/PI - can liét ké
ky hiéu PLO/PI c¢6 lién quan vao hang twong vng. Trong dé cwong chi tiét hoc phan ciing can
mé ta ré CLO twong vmg cia hoc phan ndy sé dwoc sir dung lam dit liéu dé do heong déanh
gid cdc PLO/PIL. Trieong hop hoc phan khéng cé6 CLO nao phuc vu viéc do luong danh gid
mikc dat PLO/PI thi dé trong cot nay.

I11. N§i dung dé bai
1. Dé bai

As a Manager, you have to design concept for your own Restaurant along with
detailed plan for effective Restaurant Operation.

2. Huéng din thé thire trinh bay dé bai
CHAPTER 1: INTRODUCTION TO RESTAURANT CONCEPT (2,5 point)
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1. Overview (1 point)

Name, concept/theme, style of service
Location, opening hours
Value, Mission, Vision

2. Competive Analysis (0,75 point)
Who are your competitors?
What are your USPs?

3. Target Market (0,75 point)
Who are your customers? Analyze your Target Customers with characteristics of

Demography, Psychology and Behaviour.

CHAPTER 2: MENU DESIGN (3 points)
1. Present your Menu (1,5 point)

2. Analyze and Explain your selection (1,5 point)

a. Selection of dishes (0,5 point)

b. Consideration of allergy/special requests (0,5 point)
b. Pricing Method — choose 1 dish and make your analysis (0,5 point)

CHAPTER 3: LAYOUT DESIGN (1,5 points)

= Your Layout Design with Functional Areas

BM-006

Give some explanation for your selection of table and location of functional areas

CHAPTER 4: GUEST EXPERIENCE DESIGN (2,5 points)

1. Design your own Service Blueprint va identify 2 Vulnerable Touchpoints (1,5 points)

2. Plan to control these vulnerable Touchpoints? (1 point)
For example:

+ Management of Waiting time?

+ Use of Communication strategy?
+ Application of Management tools (Fishbone analysis, Bottle Neck Analysis)
5. CONCLUSION (0,5 point)

How your thoughts/perceptions change before and after the completion of this module?

3. Rubric va thang diém

Weight Excellent Good Average Fail
Criteria %) From 8 — 10| From 6 — less | From 4 — less | under 4 points
points than 8 points | than 6 points
The  content | The  content
Content | 70% can partially Iile :eolz:ie:rtl h?; The content is
demonstrate demonstrates out-of-topic.
the academic | the lectured | the  lectured
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knowledge
which
lectured.
Moreover, it

was

relevant
examples from
the industry

has

knowledge.
Furthermore, it
provides
limited
examples from
the industry.

knowledge.
However, it
can show some
relevant
examples.

Report

20%
layout

The report is
well-structured
with chapters.
Moreover,

some mistakes
(less than 5
defects) such as
spelling, font,
and size might
be found.

The report is
structured in an
unprofessional
manner.
Furthermore,
mistakes (from
6 — 15 defects)
such as
spelling, font,
and size might
be found.

The report has
an ambiguous
structure.
Additionally,
various (from
16 to 25
defects)
mistakes such
as spelling,
font, and size
might be
found.

The report has
no  structure.
Besides,
enormous
mistakes (over
26 defects)
such as
spelling, font,
and size might
be found.

109
Reference /o

Citing  from
reliable sources
(over 10
sources) and
presenting in a
correct format
(both
and

list)

in-text
reference

Citing  from
some
unreliable
(over

10 sources) and

sources

presenting in a
correct format
(both
and
list)

in-text
reference

from
than 10
sources (some
are

Citing
less

sources
unreliable) and
presenting  in
an  incorrect
format (lack of
in-text and/or
reference list)

No reference

100%

Ngudi duyét dé

gl

Nguyén Thi Ngoc Linh

TP. H6 Chi Minh, ngay 07 thang 07. nam 2024

Gidng vién ra deé

Nguyén Phiic Anh Khiém
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