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to Leisure and Recreation

#7258 / Management
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Planning and Development
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Drink Practice
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BFF p A3/ Advanced
Japanese Cuisine Practice
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Management of Hospitality

Ryt e /
Franchising Management for
Hospitality Industry
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Management and Administration
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W+ J# 4+ / Electronic
Commerce
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Interview Skills for Job
Seeking

#mA &R % / Develop New
Product
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