The Future Trend of Food and Beverage
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Food & Beverage

. . 43.39%
Si ht Seeing

Entertainment........... 24.60 / + 18.79%

Transportation7&

Domestic Tour........... 10.34%

Shopping & other 37.73%

Lodging 29.5 %

Food 20.5 %%

Transportation &
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Bar
Soft Drink
Hard Drink

Cocktail

Launge

Vending Machine

In-Flight Service

Port Wine

Sherry

Vermouth

Bitters

Meal Coupon
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Brunch

Snack

Minibar

Crokage

V.V.1.P.

Fragrant
Burnt

Spicy
Appetizers
Eutrees

Meat

Veal

Lame

Table Service

Counter Service

Carry-Out

Gourmet

Cuisine
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Cafe or Cafeteria

Pub

Terrace Restaurant

Canteen

Night Club

Discotheque

Room Service
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A = ABLE N = NANCY
B = BAKER O = OBO

C = CHARLIE P = PETER
D = DODGE Q = QUEEN
E = EASY R = ROGER
F = FOX S = SUGAR
G = GEORGE T = TARE
H = HOW U = UNCLE
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1 = ITEM VvV = VICTOR
J = JIMMY W = WILLIAM
K = KING X = X-RAY
I, = LOVE Y = YORK
M = MIKE Z = ZEBRA
V.V..LP = VERY VERY IMPORTANT PERSONS
V.I.LP. = VERY IMPORTANT PERSONS
L.P = IMPORTANT PERSONS
TLX = TELEX COMMUNICATION
T.A.T. = TOURISM AUTHORITY OF THAILAND

' X
FIUAN 9 VoUUD

1. HIUAB NECK

5. HI% AR CHUCK
| = o a

3. §IUT LA TINAUWUUAAREY RIBS

5. Fwilarnasuuu SHOULDER-COLD
5. IWBEVINOUR FORE-SHANK

6. swiladaldaoninsumit BRISKET

7. #ud lavsrssaldvias GROSS RIBS

8. frwhiaRuRasnauntin PLATE

0. HrwfanuInaUng NAVAL

10. BubpnanuundinensInn LOIN

11, fuliafuwedlddunen FLANK

12, fwiiawsTwn RUMP

13. gawbadeldas Innsan ROUND

1 l:' ] 1 A
14. FIULUDHBRINIIMNAIUN 13

1 -4 1 1 A
15. §IWLEADRINIRINTIUN 14
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APPENDIX I: COOKING TERMS

Bake To cook by dry heat. This is usually
done in an oven. It could be done in
ashes, under coals or on heated stones or
metals.

Barbecue To roast an animal slowly on a gridiron,
a spit or over coals in a specially
prepared trench. The animal may be left
whole or cut into pieces. While cooking
it is basted with some kind of sauce.

Baste To moisten meat or other foods while
cooking to add flavour and to prevent the
surface from becoming too dry. The
liquid is usually melted fat meat
drippings, water, or water and fat.

Beat To make a mixture smooth or to
introduce ingredients by using a brisk,
regular motion to lift the mixture over.

Blend To mix thoroughly two or more
ingredients.
Braise To brown the meat or vegetable in a

small amount of fat, then cook it slowly
in a covered utensil in a small amount of
liquid. The liquid may be meat juices,
milk, cream or water.

Broil To cook by direct heat.

Candy To cook in a heavy syrup until plump
and transparent, then drain and dry in
the case of fruit, fruit peel or ginger. To
candy sweet potatoes and carrots means
to cook them in sugar or syrup.
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Caramelize

Cream

Cutting

Cut and fold

Dice

Dredge

Fricassée

Glaze

Grili

Grind

Knead

Lard

Heating sugar or foods containing sugar
until a brown colour and a characteristic
flavour develops.

To work on one or more foods using the
hands, a spoon or other equipment, undl
soft and creamy.

To divide the food with a knife or a patr
of scissors, It can also mean
incorporating fat into dry ingredients
with the least amount of blending.

To combine the food by using two
motions. It is done by cutting verucally
through the mixture and turming it over
by sliding the instrument across the
bottom of the mixing bowl.

To cut the food into cubes.

To sprinkle or coat the food with flour or
fine substances.

To cook as for braising. The method is
commonly employed for fowls, rabbit or
veal cut into pieces.

To cook or coat with sugar.
See broil.

To reduce to small particies by cutting or
crushing.

To maniputate with a pressing motion
accompanied by folding and stretching.

To insert strips of fat called lardoons
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Marinade

Mask

Melt

Mince

Mix

Pan-boil

Parch

Pare

Pasteurize

Peel

Poach

Render

Roast

into, or to place slices of fat on top of
uncooked lean meat or fish to give
flavour and to prevent dryness.

To add sauces or dressing to meat or
vegetables, letting it stand for a certain
period.

To cover completely. It applies to the use
of mayonnaise or other heavy sauce,
force meat or jelly.

To liquify food by heat.
To cut or chop into very small pieces.

To combine ingredients in any way for
even distribution,

To boil until partially cooked.

To brown by means of dry heat. It refers
to grains or cereals.

To cut off the outside covering.

To preserve food by heating sufficiently
to destroy certain micro-organisms and
arrest fesmentation.

To strip off the outside covering.

To cook in a hot liquid using care to
retain the shape.

To free fat from connective tissue by
means of heat.

To bake meat products.
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Sauté

Scallop

Sear

Simmer

Steep

Sterilize

Stew

Stir

Toast

Whip

378

To brown quickly in 2 small amount cf
fat, turning frequently.

To bake food cut in pieces together with
some kind of liquid. The top is usually
covered with crumbs. The food and the
liquid may be mixed together or
arranged in layers in a dish.

To brown the surface of meat by a short
application of intense heat to improve
flavour and physical appearance.

To cook in a liquid at about 87°C.
Bubbles form slowly and break at the
surtface.

To allow a substance to stand in liquid
below boiling point for the purpose of
extracting flavour, colour or other
qualities.

To destroy micro-organisms.

To simmer or boil in a small quantity of
liquid.

To mix food materials with a circular
motion for the purpose of blending or
securing a uniform consistency.

To brown by means of direct dry heat,
without using any grease.

To beat quickly to produce expansion,
the result of incorporation of air.
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APPENDIX II: KITCHEN FRENCH

FRENCH

Agneau
Aigre

Ail

Aileron
Allumette
A Tanglaise
A Talsacienne
Amandine
Anchois
Andalouse
Anguille

Argenteuil
Artichaut

Asperges
Aspic
Aubergines
Au four
Bécasse
Béchamel
Beignet
Beurre
Bifteck
Bisque

Blanc
Blanquette
Boeuf
Boisson
Bouillabaisse
Bouillon
Bouquetiére
Bourguignonne
Bouteille
Café

ENGLISH

Lamb

Sour

Garlic

Wing bone
Matchstick potatoes
English style, buttered
Alsatian style

With almonds
Anchovy

With tomatoes and peppers
Eel

With asparagus
Artchoke

Asparagus

Decorated jellied piece
Egg-plant

Oven baked
Woodcock

Cream sauce

Fritter

Butter

Beef steak

Thick, rich soup
White

Stew with white wine
Beef

Drink, beverage

Fish stew

Broth

With mixed vegetables

With onions and red burgundy

Bottle
Coffee
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Canard
Caneton

Carré

Cervelle
Champignon
Chapon
Chéteaubriand
Chaud
Chou-fleur
Choux de Bruxelles
Coeur
Compote
Concombre
Confiture
Consommé
Coquille

Cote

Créme

Créme fouettée
Crépe
Crevette
Croquette

Déjeuner
Dinde
Du barry

Eau
Ecrevisse
EntrecOte
Entremets
Epinard
Escargots
Faisan
Farce
Filet
Flambé
Foie

Duck

Duckling

Rack

Brain
Mushroom
Capon

Thick filet rmignon
Warm. hot
Cauliflower
Brussels sprouts
Heart

Stewed fruit
Cucumber

Jam. preserve
Clear soup

Shell for baking
Rib, chop
Cream

Whipped cream
Pancake
Shrimp

Patty of meat
Breakfast, lunch
Turkey

With cauliflower

Water
Crayfish
Sirloin steak
Sweet, dessert
Spinach
Snails
Pheasant
Ground meat
Boneless ribbon
Flamed

Liver
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Foie gras
Fondue
Forestiére
Fricandeau
Fricassée
Frites
Froid
Fromage
Fumé
Gaétean
Gelée
Gibier
Gigot
Glace
Gratin
Grenouille
Grillé

Hareng
Haricot vert
Hollandaise

Homard
Hors d’oeuvres
Huitre

Jambon
Jardiniére
Julienne
Jus

Lait
Langouste
Lapin
Légume
Macédoine
Maitre d'hotel
Marmite
Meringue

Goose liver

Melted cheese

With mushroom
Braised veal morsels
Chicken or veal stew
Fried potatoes, chips
Cold

Cheese

Smoked

Cake

Jelly

Game

Leg

Ice, ice cream
Brown, baked with cheese
Frog

Broiled

Herring

String beans

Sauce made with egg yolk,
melted with butter and lemon
Lobster

Pre-dinner tidbits

Opyster

Ham

With vegetables

Thin strips

Juice, gravy

Milk

Sea crayfish or rock lobster
Rabbit

Vegetable

Mixed fruits

With spiced butter

Pot stew

Beaten egg white
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Meuniére

Mignon
Mornay
Mousse
Mouton
Nantua
Nartural
Noir
Noisette
Nouilles
Oeuf
Oeuf poché
Qie
Oignon
Pain

Paré
Patisserie
Péche
Petit
Poire

Pois
Poisson
Poitrine
Polonaise
Pomme
Pomme de terre
Porc
Potage
Pot au feu

Poulet
Purée
Quenelle
Ragout
Ris

Pan-fried and served with
brown butter

Dainty

Cheese sauce

Whipped foam

Mutton

Lobster sauce

Plain

Black

Hazelnut

Nocdle

Egg

Poached egg

Goose

Onion

Bread

Meat pie

Pastry

Peach

Small

Pear

Peas

Fish

Breast

A luxury sauce with butter
Apple

Potato

Pork

Soup

Boiled beef with a variety
of vegetables and broth served
as a meal

Chicken

Sieved

Dumpling

Stew

Sweetbread
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Riz
Rognon
R~
Roulade
Saumon
Sauté

Sel
Sorbet
Soufflé
Tasse
Téte
Tournedos
Tranche
Truite
Veau
Venaison
Velouté

Vichyssoise

Viennoise
Vinaigrette

‘Volaille

Vol au vent

Rice

Kidney

Roasted

Rolled meat

Saimon

Pan-fried in butter

Salt

Sherbert

Whipped pudding

Cup

Head

Two small tenderloin steaks
Slice

Trout

Veal

Venison

White sauce made from fish,
chicken or veal stock
Hot or cold potato and leek
soup

Viennese style, breaded
Dressing with oil, vinegar
and herbs

Poulury

Patty shell
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Accommodations: Shelter, food, drink, and o her services for travelers
or transients. Because it provides these things, the hotel business
is often referred to as the accommodations industry.

Caravansary: A place where caravans could stop for the night and
obtain food and shelter for people and animals. They were
located along the trade routes of the Orient.

Inn: An establishment offering shelter and food for travelers. The
term was customary in the days of travel by horse; it has been
revived because it conveys an idea of old-fashioned hospitality.

Tavern: In modern usage, a place that serves alcoholic drinks.
Formerly, it was an allernate term for an inn.

Mbotel: A shortened form for motor hotel. A motel provides accommo-
dutions for the traveler and a parking space for his or her
autnmobile. Both motel and motor hotel are in commonuse.

TFourist Cabiu/Tourist Court: Terms that were used in the early days
of the automobile for places where people traveling by car found
acconimodations. In general, tourist cabins and courts have
evolved into the motels of today.

Fesort: A place or area to which people travel for recreational
purpases. Hotels are, of course, important features of resort
areas.

Convention: A meeting of a business or professional group for the
purpose  of exchanging information, electing officers, and
discussing and frequently voting on proposals for rule changes in
the organization. Conventions have become a big business, and
many hotels provide special facilities and services to attract
them.

Banqguet: A large formal meal, given for a specific purpose, usually
including speeches or some kind of ceremony. Many hotels have
banguet rooms to accommodate functions of this kind.

Deluxe: Of the highest quality. Hotels rated as deluxe offer the
greatest possible convenience, comfort, and service to their
guests. Such hotels are often called luxury hotels and are
generally the most expensive.

Labor-intensive: Requiring a large number of people for the services
that are provided by a business or industry. The accommodations
industry is labor-intensive.

Front of the House: Services and functions of a hotel that involve
management, the front desk, accounting, baggage handling, and
0 on.

Back of the House: Services and functions of a hotul that involve
housekeeping, engineering, maintenance, food and beverage
service, and so on.

HO 304



Management: The establishment or the carrying out of policies for an
organization. The people who collectively petform this function
are known as the management. An individual involved in
management is a manager.

Hotelier: A French word for hotelman that is frequently used in
English. In other words, a hotelier is a professional in the hotel
business.

Chain: A business enterprise that operates at least several outlets. The
Hilton, Sheraton, and Holiday Inn enterprises are examples of
worldwide hotel chains.

Shift: A- wor< period, often for eight hours. Because hotels operate
twenty-four hours a day, many jobs are scheduled on a morning,
evening, or night-shift bass.

Posting: An accounting term for entering charges on the appropriate
financial record. Guest charges in a hotel are posted on the guest’s

bill as quickly as possible.

Night Auditor: An employee in the accounting office of a hotel who
checks the accuracy of postings on the guest accounts. As the title
indicates, the job is performed at night.

Cashier: A hotel accounting-office employee who provides financial
services to the guests at the front desk. Other cashiers may be
employed in the hotel’s food and beverage service areas,

Front Desk: The desk or counter at which guests in i hotel register,
get theirkeys and mail, make inquiries, and Loy their bills.

Credit Manager: A hotel accounting-office employee who checks the
financial standing of guests or other hotel customers.

Promotion: The process of making the public aware of an enterprise.
Advertising is paid promotion, while publicity is usually
unpaid.

Media: The means of mass communication and information: newspa-
pers, magazines, radio, and television. Media is the plural of
medium,

Travel Agent: A person who makes travel arrangements for the
public. In most cases, the service he or she offers is paid for by
the transportation and accommodations companies whose
services will be used.
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Reception Area: Another term for the front desk, the area in the hotel
where the guesty register, pick up keys, pay their bills, and
so on.

Lobby: The public entrance area of the hotel. It often contains sitting,
writing, and reading areas, as well as access to other parts of the
hotel.

Registration Desk: The part of the front desk that is used to sign in or
register the guests of the hotel.

Room Clerk: A front-desk empfoyee who registers the guests and
assigns them to their rooms. The room clerk is usually responsible
for advance re.efvations as well.

Single Room: A room intended for or occupied by one person. It is
often just called a single.

Double Room: A room intended for or occupied by two people. It is
often just called a double.

Suite: Two or more rooms rented as a unit.

Check-in Procedure: The steps for signing in or registering at a
hotel.

Bellman: A hotel employee who carries baggage and does other
errands for the guests. The terms bellhop and bellboy are also in
use. In a large hotel, a bell captain is in charge of the
bellmen.

Overbooking: Making more reservations than there are rooms or
space in a hotel

Referral System: A system for interchanging reservations among a
group of hotels. Many of the hotel chains are in fact referral
systems.

Porter: A person who handles the guests’ baggag.. In some hotels, the
duties of the bellmen and the porters are separafe.

Concierge: A French term for doorkeeper or custodian. In a hotel, the
employee at the key or information desk is sometimes called the
concierge.

Switchboard: The control point for a telephone system.

Check-out Procedure: The steps followed. when departing from a
hotel, usually involving settling one’s account. Today, most hotels
have a check-out time; after that time, the guest may be subject to
an additional charge.

Doorman: A hotel employee who is stationed at the door of the ‘hotel
to help the guests with their baggage and obtain transportation
for them.
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Housekeeping: Performing necessary housework, such as cleaning,
changing beds, laundry, and so on. In a het-l, this work is usually
carried on under the supervision of an executive or head house-
keeper.

Chambermaid: A hotel employee who takes care of the housework in
the guest rooms.

Houseman: A hotel employee who does heavy housekeeping chores,
especially in the public areas of the hotel.

Linens: Articles traditionally made of linen, but today more often
made of cotton—sheets, pillowcases, towels, and so forth.

Laundry and Valet Service: Laundry service includes washing and
valet service includes dry cleaning and pressing. In many hotels,
the laundry and valet service takes care of the needs of the guests
and the hotel itself.

VIP: A very important person. In a hotel, a VIP might be either a
celebrity or a regular guest.

Interior Decorator: A specialist in the design and furnishing of rooms
or other interior spaces.

Maintenance: In a hotel, the area of maintenance involves keeping
the building and furnishings in good repair by necessary painting,
carpentry, upholstery, and so on. It is often a separate depart-
ment from housekeeping.

Engineering: The engineering department in a hotel keeps the
mechanical equipment in good working order; it is often a
separate department from both maintenance and housckeeping.

Groundskeeper: A person who takes care of gardens and other exterior
areas.

Landscape Garrlener/Landscape Architect: A specialist in the design
of gardens and other exterior areas.
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Continental Breakfast: A breakfast customarily consisting of bread or
rolls and coffee.

Concession: A form of license, granted for a fee by the hotel owner to
an outside company, to conduct business on the hotel premises.
For example, a company that contracts to operate the hotel’s
restaurants is said to have the food concession. The person or firm
that performs the service is the concessiondaire.

Room Service: The supplying, on demand, of food and beverage
service to the guest rooms of a hotel.

Napery: Table linens such as tablecloths and napkins.

Storekeeper: Tle person in charge of storing and issuing food,
heverages, and kitchen and dining-room supplies in a hotel food
and beverage service department.

Chef: A French word, designating a head cook in American usage.
Many large k ichen organizations distingnish between the head
or executiv ;s chef, who plans and sapervises the cooking, and the
cook, who actually does the cooking itself. There arc also many
specialized chefs, who prepare sauces, salads, desserts, and so
on.

Kitchen Helper: An employee who does such chores as cutting up
vegetables in a kitchen.

Waiter/Waitress: A waiter is a male and a waitress is female. In a
restaurant, these are the employees who go to the customers’
tables, take their orders, and then bring the prepared food to the
tables.

Captain: The employee who seats a guest in a restaurant. In some
restaurants, he may also take the guest’s order. This employee is
also known sometimes as the maitre d’, from the French mattre
d’hotel. In larger restaurants, there may be a maitre d’ and several
captains under his supervision. A woman who greets and seats the
guests in a restaurant is known as a hostess. The duties of the
captain, the maitre d’, and the hostess may vary according to
management policies.

Busboy: A restaurant employee who pours water, empties ashtrays,
cleans the tables, and so forth.

Wine Steward: A restaurant employee who serves wines and some-
times other drinks. This person is called the sommelier in French,
an expression also used in English.

Bartender: The employee who mixes and serves drinks at a barorin a
cocktail lounge.

Pantry: A small room for storing dishes and other kitchen or dining
room equipment. It often has facilities for warming food.

Snack Bar: A place where fast food service is available. Fast food is
food that ca.i be cooked quickly without much prior preparation,
such as namburgers.
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D. Match the word or phrase on the left with the statement on the

right.

1. Concessionaire

2. Room service

3. Menu

4. Napery

3. Chef

6. Continental breakfast

7. Storekeeper

8. Waiger

9. Waitress

10. Captain

11. Hostess
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Table linens such as table-
cloths and napkins.

A restaurant employee who
seats the guests and some-
times takes their orders.

Food and beverage service to
the guest rooms of a hotel.

A Frehch term for wine
steward,

The person in a hotel food
and beverage department
who stores and issues food
and other kitchen and dining-
room supplies.

A place where fast-food ser-
vice is available,

A light meal, usually consist-
ing of coffee and bread or
rolls.

An outside operator of a
commercial facility, such as a
restaurant in a hotel,

A woman who seats the
Buests in a restaurant.

A man who serves food in a
restaurant,

A woman who serves food in
a restaurant.
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HOTELS

12. Busboy A small room for storing
dining room or kitchen
equipment,

13. Sommelier A restaurant worker who does

chores such as clearing and
setting tables.

14. Pantry . A card showing the food that
is available in a restaurant.

15. Snack bar A head cook who plans and
supervises the work of other
cooks.

Convention: A meeting, usually held annually, of members of a
professional or business group. Information is exchanged and
other pertinent business is conducted.

Seminar: A workshop or special discussion group, often a feature of a
convention.

Exhibit: A display of products and/or information. Exhibits of
products or services that are directed to a particular business or
professional group are common features of conventions.

Banquet: A formal meal for a large number of people, usually
accompanied by speeches and/or a ceremony of some kind. A
bangquet manager is usually in charge of such affairs in a hotel. A
bunquet wuiter is one who specializes in, - s specially hired for,
service at banquets.

Nightclub: A place of entertuinment that customarily offers food,
drinks, dancing, and so on.

Stable: A structure for housing horses.

Grooming: The care and feeding of horses. A groom petforms this
work.

Lifeguard. The person at a beach or swimming pool who preveats
drowniug and other accidents.

Baby-sitting: Taking care of infants or child-en on a temporary basis
while their parents are away or busy.

Notary Public: An official who can certify or swear to the signatures
on a document.
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Chain: A busines that has several outlets. Many hotels are owned by
corporations that own, operate, or manage a large number of
establishments.

Subsidiary: A company that is owned by another company.,

Referral System: A yroup of hotels or motels that join together in a
cooperative reservations system.

Logo: An advertising symbol. It is designed so that it can easily be
recogmized by the public.

Management Contract: A contract with the owners of a hotel plant to
manage the establishment. It is one of the methods by which
hotel chains have grown in recent years.

Joint Venture: Another method by which hotel chains have expanded.
This involves joining with local businessmen in investing in a new
hotel.

Franchise: A license to operate an enterprise under a corporate name
and usually with standards established by the licensing corpora-
tion. This is yet another way in which hotel chains have
grown.

Consultant: A person or firm hired on a fee basis to give advice or
carry out wotk for a limited period. Consultants are often called
in by hotels for such purposes as accounting, interior design
landscaping, advertising, and so on,

Bulk Purchase: Purchase of supplies and equipment in very Iarge
quantities, usually at a considerable saving.

Commercial School: A school that specializes in commercial or
business subjects. Many are privately ovwned and offer night
classes, but they do not give academic degrees.

Professional Training: Training usually considered to be at the
university level, given to doctors, lawyers, accountants, and,
today, many hotelmen and business administrators.

Apprentice: A beginner who works under a trained and experienced
person for a period of time. Many chets work as apprentices for
several years before they gualify as full-fledged chefs.

Skiled Work: Work that requires special aptitude and training.
Carpenters and electricians are considered skilled workers.
Semi-skiled Work: Work that requires a small amount of training.
Waiters and chambermaids are considered semi-skilled work-

ers.

Unskilled Work: Work that requires neither training nor special
aptitude. Kitchen helpers, dishwashers, anu day laborers are
considered wunskilled workers.

Tip: A money payment in addition to wages or salaries for a personal
service; it is also called a gratuity.

Wages/Salaries: Payment for work. Wages are figured on an hourly or
daily basis. Salaries are figured on a weekly, monthly, or yearly
basis.

Occupancy Rate: The percentage of rooms or beds occupied in a hotel
during a given period.

391



Gase Study of Food and Beverage
- = A A
Harnmsany luununams yaz n99au
= =t Qo AA e L 1 1 1
L NRNITNEUIN AR L%nmwmum%’amﬂiﬂu G.M. AR TId bl 9
et o) ] 1 ‘J ‘O’ - =,
AENIMUT MR awitude  wazFpa ligmwaanfisszin  anuduaiaie
i e F L% e/ [ A‘i 1 W oy ] - © 1 9
AN wanRmiwinnudauiudosseh uihdasuaslaonmasd Muasinm
P, P v A Y & cd a a o dda '
Aasuduuineeds ussdsuunaniamndnoanileussswnivg W TiRA lisanTn
utlvez sl dlansemnuaniomndauudesduiaums ruesuuid Gm. ArazuA b

a9y

QA A 1 1 & 1 A L 5 A
** Daily food cost report UBIIUN 20 VUL 7% gam’ma@maaﬂmmﬁwﬂum 19 9 Neaae
VYD ILARE outlet WA TIATILWLARTATI 3 a57 Ao A3 Main, a$9lne uss ady
Qe o § } -1 -2 ﬂl o
Coffee shop 2 ﬂ'a'%l,nﬂmmmianqwmﬁmmﬁm WASY)NNENYIUN Coffee shop YD AAROUN

3 os ol A’ 1 ] A L
m‘lﬂwuﬂa’mmuummamuaﬂmﬂ mua:rﬁﬂwg@l@mo

as ) o 1 Qs b S Qe O A A'
»+ WiNUMd 2 en rwlumbodoniu ifeufifeeussnias udiminauaunis
VILENYINY YINuIzHIage s

T 2

** WN 3 A ANAWAN LI Cocktail Lounge B W&NTWIAN 31 1 A NN DI TUR LRGN
. a . 4 o 4 . . v
Snewsd usz Unes voeniuunldzau 9 Bnannany rmulugusdiamsvaseeldruaau
m3djiaednsts

l‘:’ I ] 1 Al 1 po o) Qs o ]
o nydinin l e waz wanaTandaITiNwn uasiisuidaiuenetnals? uazwinwan
MO TN EN=an Ues SilemmsuSETITedluTNEnena 9 win viueswily

'S v = |
WWJﬂqﬁ LAAWIZHUIUUE EJ’]{jvlj?

3 ‘4 1 as I Qo
xk ﬁﬁaa%’am%‘uwmwnmmmun Front office Dept. 'n@uwnag'luﬁ’mwnwmnmm
1224 LAGUDIVL Lwa"}:g]nmiw 1T 1SUWE WIa Wi %30 wné'mdmgﬂmuﬁmﬂ:
] 1 1 [ A [
Yinagnels? winvudugaanisniy

! ] [

** WINHAIANTTUNKNE NS UaE \W38903 F/B Manager nT1UTwiiufioanwiine e
o a A 4 o
Tyausmawrinvadtitulsasuuandndonis Tosaniz luwawnA g TUeIMIT  1as
d‘l dll A d‘ (=3 ~ 1 9@ g: [l 1 10 & A
ww3gsnunIaumunou 9 nenslemandainvesdwiniulilsues veaan lddndume
Q. Los & g nl aw s (7] . 1 Y B ™ dll
NS nmn lsiminuasfuaninievng tee lawn wanfema wm nzan wani Lesdu 9
vuau mnﬁ’mﬂu;ﬁ@miﬁmmms LEWRTA AU e daniTernals?

-~ P
Foznelafige

392 HO 304



= luszwiimydfifemaesmaun F/B suwinrmluiasaiadiefuevalusamnyens 9
\TU RYuIN, T, whe Tuamuee 9 afeusz lginndutwin luldeeld wie
Fuszmma YT isnsussuii e ls? dmduTwuunil snwms
navinamluies JiRmumsduams Kitchen) Tnazdnsd mMaDnd 289370 Store
Al Turita 9 3PNNLBREE Trems LAEMANTRIRIUGE ST T ReTe Store LNHYNUAZYI
at9l3? (v unineubnaesiezinlule)

&

dl L33 1 Qe ) 3 Qs A A A dl 2 o i
~ 10309l F1x0n 11w Tou, He, Fax, war, Adim3, 7w usztu 9 lwiedwedeunss
! il Ll G W = Qe -~ ‘A‘ A t
wlinuswmgmnrinuduwiawit  store I FagunyTnisidnva s nduifiin
=3 o = ) i G b L4 ] 1 A’
an iwrzwinemidnuealuinwimann 9 e 1 sxvinede? lungmsthawi

Y Erd [ A = - [
» FaIUFURN1INIE e MITTIURES 9 e swiaannnseeiudiwauunnte
#Haung uasilufuiuawIniawIantlerinms esvinesnels? fuawnsvshvnTg
DuduFmsunun £/B maduitlavass

o fnw o msiruseusnen sl ussflesiainnuisiwmnnitenes i
wanzsiUTRa N I RN, ST Wi mqwa‘é"u'l@ﬁ’ﬂﬁm@%ﬁmu
Q’ﬂﬁﬁﬁmum:ﬁ'uﬁ'maan:ﬁ#u 9 lugnusvhwdugiamsunun /B vhwazvnetnsls?
WIHNIUWNUA Cold kitchen luizﬂiﬁaﬂﬁiﬁmuagﬁugnm‘%"mﬁ’mmnﬁa vatiailarinly
ABIVEaITUN T mnﬁﬂutﬂug}'ﬁ?miﬂu%ﬁwmﬁﬂm‘svi’mﬁ]zﬁ']atha"lﬁ? T
wf{mm;ﬁ

= lusewhamadfifrmeglihmiudumide wminnuseslsusufemmmzaazdom
fiulngla lujﬁu:ﬁ’lmﬁuﬂ’ﬁ'@mﬁ'l.mmunf:vi’}uﬁlzﬁnazha"h?

4 ¢
73304NNY
‘s~uum‘:u'%mso'mﬁnné'faw’mn'rmumsmam‘saﬂ'a’imﬁ mnwﬂfmﬂuﬂulﬂ
mgumﬁuﬂl‘lmuuauwmuamaﬂﬂﬁmmLmﬂwmu"l@mm’m"LuLﬂuﬁﬁuag wunmugjuu
aREANHUMIEuA T wio SaaTmu dwiwnls S uNun UMD Neuud I IUn TR
FuiaM Uz iUk nem u.a:'l%mu"lﬂmqﬁmmmwunqﬂmnwia"l,ﬂ Faluiit s léviuan
wHugil wiansdassdnsvasmnyeanIu ignaliidnla FanWiAuT 9895

a A a o o | = \ o =
1. winswasuiimsfamndleduihanss senuassdannoay 2 Seeruiu
32610 Suppervirsor (WIVIINW) JesmuRenon uas wawhamieeSoeuoludafiamausun

HO 304 393



Board

Is
Managing Director
i
Asst. G.M.

—h— 3

Account Dept.| Personal Engineer l Food & Beverage etc...

A
/N

o v o & = ¥ «
LB llﬂﬂ\??”l”ﬂuuﬂqﬂ7iiaqvﬂ?f

2. mwamawmmmun £/ MnutsudauissiaTond Sa45 169 9 sl
L‘smmulwm‘lmﬂunm'lﬁmlmun wﬁ]@}mSLLNunnf—rmaimmﬂmmmzmw Tawazla

'namvl"ﬂm@wamu"LiJmawawm'Lmsam,ﬂnnmmﬂuw avlwngle

3. wam%"aaiﬂaﬁutﬁﬁdﬁaaﬁ’uqﬂﬂa@hmmun %30 qﬂﬂamﬂuaﬂt.t.ﬁ';%‘%'@]mnmunwmmam
3 FindorpruNeaTI e 4 fig ﬁa’i’@mnmnqﬂmmlﬁfmmu WRST AWM
gopiuae bl

2. Smiunifimesiiinsadnglaffmengwoud FAamIwAMnyAR NG izdia
2 rlUfusunnsnulseadt uss dnaaviasiety Fazpiuadasnotiymw
S AAetuud

HIELYE) FnTuyniens 9 wianTYeaduui At 9 wInguImInnae +dulaf
mmumnmauuﬂaag WIa AUBLANINT Lﬂu‘miﬂmmwaummamuum
mnwam'smmumm@ﬁuaanmmanumwnuﬂa‘nmsmﬂuum maa]:m'lv\m
G Boy @ouUseloms Feudy wee womouiudiiis duivns ues aanmIR UL
16 m @ﬂﬁ%ﬁﬁéﬁmﬂumiﬁ@ﬁu’[ﬂ wiadimaasas nasaalddnauasdauls
guiinniyazlyeenly

394 HO 304



] i I f fuw ... aNUNNUWUMNDNENaasIuaIIn
!:-3\” o # Ramkhamhaeng University Press.

g - x
""4536 un\\"“s\





