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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Banquet Organization Management / Banquet Organization Management

Ders Kodu / Course Code

GMS22122021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bir otel isletmesinde veya yiyecek icecek isletmesinde ziyafet organizasyonu diizenleme
surecini 6grenciye 6gretmek.

To teach the student the process of organizing a banquet organization in a hotel
business or food and beverage business.

igerigi / Content

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Ziyafet, konferans ve toplanti organizasyonlarini planlamayi ve biitgelemeyi 6grenir. Learns how to plan and budget banquet, conference and meeting organizations.

Ziyafet organizasyonu igin nasil yazisma yapildigini anlar Understands how to write correspondence for the organization of a banquet

Ziyafet organizasyonunda yiyecek igecek servisini gerceklestirmek icin gerekli olan teknik arag Determines the technical equipment necessary to carry out food and beverage service in the banquet
geregleri belirler organization

HAFTALIK DERS ICERIiGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Temel kavramlar
Basic concepts
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Banket, konferans ve toplanti organizasyonu turleri
Types of organization of banquets, conferences and meetings
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Ziyafetlerde Masa Diizeni ve Oturma Dizeninin Planlanmasi
Planning of Table Layout and Seating Arrangement at Banquets
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Banket, konferans ve toplanti organizasyonlarinda dis hizmetler
External services in banquet, conference and meeting organizations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Banket, konferans ve toplanti organizasyonlarinda bltceleme ve
planlama

Budgeting and planning in banquet, conference and meeting
organizations
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ziyafet ve Protokol Salonunun Diizenlenmesi
Organization of the Banquet and Protocol Hall
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ara sinav
Midterm
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Banket, konferans ve toplanti organizasyonlarinda teklif hazirlama
Preparing proposals in banquet, conference and meeting
organizations
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
9 Banket, konferans ve toplanti organizasyonlarinda kullanilan teknik
malzemeler
Technical materials used in banquet, conference and meeting
organizations
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Banket organizasyonlarinda Meni Planlama
Menu Planning in Banquet organizations
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ziyafet ve Protokol organizasyonlarinda Yiyecek-igecek servisi

Food and Beverage service in Banquet and Protocol organizations
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ziyafetlerin Satisl
Sale of Banquets
Teorik Dersler / Theoretical Uygulama Lab ?ggﬁ;ﬂ;:{ﬁrgsggi\% Methods On Hazirlik / Preliminary
Technigues
13 Ziyafetlerin Satisl
Sale of Banquets
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁﬂ&gﬁgﬁgmz Methods On Hazirlik / Preliminary
Techniques
14 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
N?J?ri%ér Percentage of
Contribution (%)
Final Sinavi / Final Examination 100
Toplam / Total: 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
100

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade:

Degerlendirme Tipi / Evaluation Type:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total

ShauliE: o eees Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 7 5.00 35.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 5 10.00 50.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 16 2.00 32.00
Toplam / Total: 30 19.00 119.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 119.00/30.00 = 3.97 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 119.00/ 30.00 = 3.97 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
SR, QU EaTES 111 (211 [31.1 321|331 | 34.1

1.Ziyafet, konferans ve toplanti
organizasyonlarini planlamayi
ve biitcelemeyi 6grenir. /
Learns how to plan and budget
banquet, conference and
meeting organizations.

2.Ziyafet organizasyonu igin
nasil yazisma yapildigini anlar /
Understands how to write 5 5 5 5 5 5
correspondence for the
organization of a banquet

3.Ziyafet organizasyonunda
yiyecek icecek servisini
gerceklestirmek icin gerekli
olan teknik arag geregleri
belirler / Determines the 5 5 5 5 5 5
technical equipment necessary
to carry out food and beverage
service in the banquet
organization

Katki Dizeyi / Contribution Level : 1-Cok Duistk / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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