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As a restaurateur, my job is to basically control the chaos and the drama. There's
always going to be chaos in the restaurant business

- Rocco DiSpirito
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OVERVIEW

The hospitality industry is an attractive industry globally. Significantly, there are great opportunities in
hotels, restaurants, convention centres, resorts, golf courses and retirement communities.

MAHSA University will provide you with the industry knowledge and management skills needed in this

competitive world. You will build core management skills that will be useful in any industry, as well as
to focus on restaurant management from the ground up.
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PROGRAMME STRUCTURE

o Introduction to Hospitality & Foodservice Industry
e Business English
e Theory of Food

YEART

o Food Safety

o Introduction to Mandarin

e Basic Cookery

o Restaurant Service

» Food & Beverage Management

e Procurement Management

o Professional Development

» Catering and Event Management
» Café Management

e Human Resources Management
» Managing Guest Service

YEAR 2

» Menu Planning

» Introduction to accounting

e Kitchen Management

» Marketing in Hospitality Industry
» Beverage Management

e Food and Beverage Cost Control

o Introduction to Information Technology
» Hospitality Entrepreneurship

ELECTIVE

Creative & Critical Thinking

—=— Pengajian Malaysia Il (Local)
oAf Bahasa Melayu Komunikasi | (International)
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REQUIREMENTS

Academic
Qualification

SPM [ O-Level

STPM

Others

Requirements

minimum 3 credits in any subject
and a pass in History and Bahasa Melayu

Pass with min. Grade C (CGPA 2.0)

Recognised Malaysian qualifications or their
equivalent

YEAR 3

e Industrial Training

CAREER
OPPORTUNITIES

Food & Beverage Entrepreneur

Food Service Manager
Catering Manager
Bar Tender

Barista

Cook




MAHSA’s PASSPORT

TO SUCCESS

Professional Industry-Driven Education (PRID.E) is MAHSA University's

specially designed education pathway that give students the best of both

academic and professional certifications. Students have the opportunity to

gain professional skills through various programmes from MAHSA's

collaborations with internationally recognised professional bodies. P.RID.E
increases the employability rate of our fresh graduates and puts them on
par with the rest of the professional world.

PROFESSIONAL
COURSES

Through MAHSA's collaboration
with internationally recognised
professional bodies, students
will be earn certifications that
will enhance their professional

MASTERCLASS =
Students of this programme
are eligible to gain add-on
certification in Master Classes.
There are more than fifty
Master Classes to choose

from, and all are designed to = il g i thei
further enhance the student's M \ o SKi SI c";)‘l't |n<t3reoses elr
employability, in line with the Masterciass | professionl employapility rate.

ourses

Industrial Revolution 4.0.

MOBILITY
PROGRAMME =

This is a unique opportunity for students to practices from around the world. Ask us
study abroad for up to one year in a foreign about our university partners in over fifty
country. This study abroad programme lets different countries.

students experience different cultures and

MAHSA Be More

MAHSA UNIVERSITY

Jalan SP2, Bandar Saujana Putra, 42610 Jenjarom, Selangor, Malaysia

Contact us: 1800-88-0300 +603-5102 2327 +603-79317118
marketing@mahsa.edu.my www.mahsa.edu.my
Follow us :
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