Student Learning Outcomes for courses 020,030,040
CULART 020  

· Design and customize menus to the needs of the customer. 

· Define goals and objectives when opening their own catering company.

· Construct contracts that will protect the customer as well as the catering company providing the service.

· Develop plans for off- premise and on-premise catering events which would include, staffing, transportation of products, ordering, storing and preparing the food as well as the clean up phase.

