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Professional

7 Courses
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Professional
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Service Professional 

4 Courses

Hilton Dry F&B
Service Professional

3 Courses

Hilton
Coffee Professional

Hilton
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5 Courses 4 Courses
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Beverage Basics 

9 Courses

Hilton
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9 Courses
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Bar Proficient
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Beverage Proficient

8 Courses 5 Courses
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5 Courses
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Wine Essentials

5 Courses

Bartending
Professional

Coffee
Professional

28 Courses 6 Courses

Wine
Professional

Leadership
Foundations

8 Courses 4 Courses

Results
PURPOSEFUL
LEARNING, 
EXTRAORDINARY 

This course portfolio provides an overview of the learning 

paths and courses that make up your Hilton properties’ training 

solution, powered by Lobster Ink. 

Designed to deliver on role-specific learning objectives, the 

learning paths in this portfolio are purposefully-arranged to 

present the appropriate level of training. Learning paths are an 

opportunity  for learners to work towards a single objective-

driven learning goal, all the while delivering on the unique 

training requirements of F&B teams.

In addition to the Lobster Ink Hallmark courses, seven 

custom Hilton courses have been created in partnership 

with leading subject matter experts. The final product is an 

interactive training solution that meets the demands of  Hilton 

management and teams with purpose-driven learning that 

inspires extraordinary results.

The flags on each course indicate subtitle availability.

English

German

Latin American Spanish 

Simplified Chinese 

Category Page



EssentialsHILTON STEWARDING

To ensure a memorable dining experience for Guests, every setup 

should be consistent in execution and every detail considered. Hilton 

Stewarding Essentials will provide Team Members with a comprehensive 

understanding of the elements involved in the restaurant setup. They’ll 

also learn how to confidently deal with complaints should they arise and 

gain insight into the fight against food waste and the prevention thereof.  

Hilton Stewarding

Cutlery

Crockery and Glassware

Linen and Table Décor

Fighting Food Waste in Hotels

Dealing with Complaints 6 Courses
Stewarding Essentials



Dealing with Complaints

6 Lessons

If the service is exceptional then one will rarely come 
into contact with a dissatisfied Guest. However, 
sometimes things don’t go according to plan, or 
something outside of your control could affect the 
experience. Know how to deal with a Guest complaint 
professionally and in a manner that is becoming of a 
food and beverage service professional with this series 
of scenario-based lessons.

Course Outline

Crockery and Glassware

7 Lessons

This specialist course provides an in-depth 
understanding of crockery and glassware. Learn 
the difference between tumblers and stemware and 
serve food on the correct plate and drinks in the right 
glassware. Get to grips with handling and polishing 
both crockery and glassware correctly, as well as the 
particular rules of both to ensure your service is of the 
highest international standards. 

Course Outline

Linen and Table Décor

14 Lessons

This course covers the linen and table décor essentials 
needed to provide Guests with a sophisticated dining 
experience. Learn how to make a variety of napkin 
folds, how to dress a table professionally, and how to 
turn the average salt and pepper holders and butter 
trays into stylish table décor. Great dining hosts aren’t 
just food and beverage service specialists, they create 
unforgettable experiences. 

Course Outline
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Hilton - Stewarding

19 Lessons

Keeping food and beverage service establishments 
clean and hygienic is of the utmost importance. That’s 
why the steward role is critical. The Hilton - Stewarding 
course focuses on the correct procedure for handling 
cleaning chemicals, using cleaning equipment, and 
cleaning surfaces and equipment effectively. Safety 
is key, and this course will ensure that Team Members 
understand the standard operating procedures that 
promote personal safety, as well as the safety of fellow 
Team Members and Guests.

Course Outline

Fighting Food Waste in Hotels

5 Lessons

Fighting Food Waste in Hotels is a five lesson short 
course created in collaboration with The World 
Wildlife Fund and The American Hotel and Lodging 
Association. This course will enable you and your 
team to reduce and prevent food waste with a detailed 
understanding of food waste management. Be 
informed, be proactive and learn how to reduce food 
waste today.

Course Outline

Cutlery

13 Lessons

This food service professional course gives a rundown 
of all cutlery used during the dining experience so 
you’ll know exactly which knife to set with different 
meal types. Gain an understanding of the appearance 
and purpose of each piece of cutlery, its placement 
and the correct alternative if the desired cutlery is 
unavailable. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/71003/hilton_course_outline_stewarding.pdf
https://lobsterink.com/media/70447/cutlery_course_outline.pdf
https://lobsterink.com/media/70442/dealing_with_complaints_course_outline.pdf
https://lobsterink.com/media/70439/crockery_and_glassware_course_outline.pdf
https://lobsterink.com/media/70443/linen_and_table_decor_course_outline.pdf


A crucial element in the success of any banquet is your team’s ability 

to provide unsurpassed service. In addition to the custom Hilton 

Banqueting course, the Hilton Banqueting Essentials learning path 

will also train teams on a variety of service elements and how to 

communicate well with Guests and Team Members. This holistic 

approach to banqueting service will enable banqueting waiters and 

waitresses to help create successful events, time and time again.

Hilton - Banqueting

Cutlery

Crockery and Glassware

Linen and Table Décor

Trays and Trolley Service

Wine and Sparkling Wine

Communication Basics

Introduction to Coffee

EssentialsHILTON BANQUETING

8 Courses
Banqueting Essentials
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Communication Basics

5 Lessons

Nobody wants to order a vodka gimlet and receive 
a pint of bitters. That’s why professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

Hilton - Banqueting

30 Lessons

Banqueting is one of the many services that Hilton 
offers their Guests. The Hilton Banqueting course 
provides Team Members the opportunity to learn all 
about this signature luxury service. From personal 
presentation, meeting room and banquet setups to 
buffet and seated service, this course covers all the 
necessary skills and knowledge required to effectively 
carry out daily ops and setup duties in the banqueting 
department of any Hilton property.

Course Outline

Trays and Trolley Service

5 Lessons

Balancing a few items on a tray can be tricky, and it 
takes just one wrinkle in a carpet to completely derail 
your tray and trolley service. Learning how to correctly 
hold a tray and use a trolley is what separates the 
good food and beverage service professionals from 
the great. 

Course Outline

Cutlery

13 Lessons

This food service professional course gives a rundown 
of all cutlery used during the dining experience so 
you’ll know exactly which knife to set with different 
meal types. Gain an understanding of the appearance 
and purpose of each piece of cutlery, its placement 
and the correct alternative if the desired cutlery is 
unavailable. 

Course Outline

Wine and Sparkling Wine

7 Lessons

The drink of the Gods or fancy vinegar? People have 
more opinions on wine than there are wines to drink. 
But drink it they will, so it’s important to be on your 
toes when it comes to this adored drink. This short 
course teaches the wine basics, covering the different 
categories of wine behind the bar, how to obtain 
important information from the bottle and the typical 
wine faults you may encounter.

Course Outline

Crockery and Glassware

7 Lessons

This specialist course provides an in-depth 
understanding of crockery and glassware. Learn 
the difference between tumblers and stemware and 
serve food on the correct plate and drinks in the right 
glassware. Get to grips with handling and polishing 
both crockery and glassware correctly, as well as the 
particular rules of both to ensure your service is of the 
highest international standards. 

Course Outline

Linen and Table Décor

14 Lessons

This course covers the linen and table décor essentials 
needed to provide Guests with a sophisticated dining 
experience. Learn how to make a variety of napkin 
folds, how to dress a table professionally, and how to 
turn the average salt and pepper holders and butter 
trays into stylish table décor. Great dining hosts aren’t 
just food and beverage service specialists, they create 
unforgettable experiences. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/71000/hilton_course_outline_banqueting.pdf
https://lobsterink.com/media/70445/trays_and_trolley_service_course_outline.pdf
https://lobsterink.com/media/70447/cutlery_course_outline.pdf
https://lobsterink.com/media/70390/still_and_sparkling_wine_course_outline.pdf
https://lobsterink.com/media/70439/crockery_and_glassware_course_outline.pdf
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf
https://lobsterink.com/media/70443/linen_and_table_decor_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf


A crucial element in the success of any banquet is your team’s ability 

to provide unsurpassed service. In addition to the custom Hilton 

Banqueting course, the Hilton Dry Banqueting Essentials learning 

path will also train teams on a variety of service elements and how 

to communicate well with Guests and Team Members. This holistic 

approach to banqueting service will enable banqueting waiters and 

waitresses to help create successful events, time and time again.

Hilton - Banqueting

Cutlery

Crockery and Glassware

Linen and Table Décor

Trays and Trolley Service

Communication Basics

Introduction to Coffee

EssentialsHILTON DRY BANQUETING

7 Courses
Dry Banqueting Essentials
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Communication Basics

5 Lessons

To avoid any confusion, professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

Hilton - Banqueting

30 Lessons

Banqueting is one of the many services that Hilton 
offers their Guests. The Hilton Banqueting course 
provides Team Members the opportunity to learn all 
about this signature luxury service. From personal 
presentation, meeting room and banquet setups to 
buffet and seated service, this course covers all the 
necessary skills and knowledge required to effectively 
carry out daily ops and setup duties in the banqueting 
department of any Hilton property.

Course Outline

Trays and Trolley Service

5 Lessons

Balancing a few items on a tray can be tricky, and it 
takes just one wrinkle in a carpet to completely derail 
your tray and trolley service. Learning how to correctly 
hold a tray and use a trolley is what separates the 
good food and beverage service professionals from 
the great. 

Course Outline

Cutlery

13 Lessons

This food service professional course gives a rundown 
of all cutlery used during the dining experience so 
you’ll know exactly which knife to set with different 
meal types. Gain an understanding of the appearance 
and purpose of each piece of cutlery, its placement 
and the correct alternative if the desired cutlery is 
unavailable. 

Course Outline

Crockery and Glassware

7 Lessons

This specialist course provides an in-depth 
understanding of crockery and glassware. Learn 
the difference between tumblers and stemware and 
serve food on the correct plate and drinks in the right 
glassware. Get to grips with handling and polishing 
both crockery and glassware correctly, as well as the 
particular rules of both to ensure your service is of the 
highest international standards. 

Course Outline

Linen and Table Décor

14 Lessons

This course covers the linen and table décor essentials 
needed to provide Guests with a sophisticated dining 
experience. Learn how to make a variety of napkin 
folds, how to dress a table professionally, and how to 
turn the average salt and pepper holders and butter 
trays into stylish table décor. Great dining hosts aren’t 
just food and beverage service specialists, they create 
unforgettable experiences. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/71000/hilton_course_outline_banqueting.pdf
https://lobsterink.com/media/70445/trays_and_trolley_service_course_outline.pdf
https://lobsterink.com/media/70447/cutlery_course_outline.pdf
https://lobsterink.com/media/70439/crockery_and_glassware_course_outline.pdf
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf
https://lobsterink.com/media/70443/linen_and_table_decor_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf


Preparation is key to any successful event - whether it’s a large-scale 

event or dinner service. A professional and flawless setup sets the 

tone for the remainder of the Guest’s experience, highlighting the 

importance of getting it right from the onset. From understanding the 

roles and responsibilities during service to knowing how to set up the 

restaurant professionally, the Hilton Mastering Mise en Place learning 

path will prepare teams to be 100% ready for service.

Food and Beverage Service Fundamentals

Cutlery

Crockery and Glassware

Linen and Table Décor

Trays and Trolley Service

Setting The Restaurant

Mise en PlaceHILTON MASTERING

6 Courses
Mastering Mise en Place
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Setting The Restaurant

8 Lessons

The secret to any successful restaurant service is 
preparation and proper setup. Get all the essential 
information on the steps and protocol needed to 
ensure your Guests enjoy a professional dining 
experience every time. These skills are a great 
addition to your intermediate food and beverage 
service knowledge. 

Course Outline

Food and Beverage Service 
Fundamentals

22 Lessons

Learn about the ten phases of service, the extended 
menu sequence and service style essentials 
in Lobster Ink’s Food and Beverage Service 
Fundamentals course. Gain greater insight into the 
roles and responsibilities of food and beverage service 
professionals and how to effectively communicate with 
your Guests and team members. 

Course Outline

Trays and Trolley Service

5 Lessons

Balancing a few items on a tray can be tricky, and it 
takes just one wrinkle in a carpet to completely derail 
your tray and trolley service. Learning how to correctly 
hold a tray and use a trolley is what separates the 
good food and beverage service professionals from 
the great. 

Course Outline

Cutlery

13 Lessons

This food service professional course gives a rundown 
of all cutlery used during the dining experience so 
you’ll know exactly which knife to set with different 
meal types. Gain an understanding of the appearance 
and purpose of each piece of cutlery, its placement 
and the correct alternative if the desired cutlery is 
unavailable. 

Course Outline

Crockery and Glassware

7 Lessons

This specialist course provides an in-depth 
understanding of crockery and glassware. Learn 
the difference between tumblers and stemware and 
serve food on the correct plate and drinks in the right 
glassware. Get to grips with handling and polishing 
both crockery and glassware correctly, as well as the 
particular rules of both to ensure your service is of the 
highest international standards. 

Course Outline

Linen and Table Décor

14 Lessons

This course covers the linen and table décor essentials 
needed to provide Guests with a sophisticated dining 
experience. Learn how to make a variety of napkin 
folds, how to dress a table professionally, and how to 
turn the average salt and pepper holders and butter 
trays into stylish table décor. Great dining hosts aren’t 
just food and beverage service specialists, they create 
unforgettable experiences. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70441/f_b_service_fundamentals_course_outline.pdf
https://lobsterink.com/media/70448/setting_the_restaurant_course_outline.pdf
https://lobsterink.com/media/70445/trays_and_trolley_service_course_outline.pdf
https://lobsterink.com/media/70447/cutlery_course_outline.pdf
https://lobsterink.com/media/70439/crockery_and_glassware_course_outline.pdf
https://lobsterink.com/media/70443/linen_and_table_decor_course_outline.pdf


Ensure the Guest’s first point of contact sets the tone for an extraordinary 

dining experience with the Hilton Hosting Fundamentals learning path. 

This learning path focuses on every aspect involved in hosting and 

provides Team Members with a detailed understanding of the service 

elements that contribute to the dining experience. Hosts and hostesses 

will also learn how to refine their communication skills, enabling them to 

work efficiently and provide unmatched service to Guests.

Steps of Service

Restaurant Hosting Skills

Restaurant Table Service Sequence

The Restaurant Service System

Restaurant Beverage Service

Alcoholic Beverage Service

Introduction to Coffee

Mastering the Menu

Communication Basics

FundamentalsHILTON HOSTING

9 Courses
Hosting Fundamentals
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Steps of Service

14 Lessons

The Steps of Service course outlines the 12 steps that 
learners need to follow to ensure exceptional service, 
greater Guest satisfaction and higher revenue. The 
course enables learners to understand their role in 
service, from setup to the farewell, and explains how 
to provide Guests with a memorable experience during 
each step of service. 

Course Outline

Restaurant Beverage Service

9 Lessons

Provide the best quality restaurant beverage service to 
your Guests. Learn how to take orders for each style of 
drink and the correct way to serve drinks, including the 
professional way to serve tea and coffee. Become a 
multi-faceted food and beverage service provider with 
this Restaurant Beverage Service course. 

Course Outline

Restaurant Hosting Skills

14 Lessons

Put your skills to the test in this immersive course 
designed to help grow your knowledge and confidence 
as a professional restaurant host. Master every aspect 
of hosting Guests, from understanding the hosting 
station, taking detailed reservations, delivering the 
menu and even the finer details of seating and bidding 
farewell to Guests. The dining experience starts with 
you, learn from the experts today. 

Course Outline

Alcoholic Beverage Service

16 Lessons

The best drinks service professionals do not merely 
hand beverages to Guests, they describe every drink 
in detail, confidently to Guests. They are also able to 
recommend food and wine pairings which makes their 
service stand out and the entire dining experience 
a memorable one. Learn how to always provide an 
informed and valuable service with this Alcoholic 
Beverage Service course. 

Course Outline

Restaurant Table Service Sequence

15 Lessons

Gain an in-depth understanding and knowledge of the 
restaurant table service sequence. Acquire the best 
in food and beverage service skills, like how to hold 
two plates on one hand, the ‘one, two and four minute’ 
table preparation check and how to bring and clear 
plates correctly. The course also focuses on silver 
service, equipment and service setup.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

The Restaurant Service System

8 Lessons

Restaurant service can be stressful, but knowing 
what you need to do and how best to perform your 
duties during service will ensure a stress-free and 
more pleasant work experience. Make easy work 
of the docket, the food and beverage pass, Guest 
orders, bills and payments with this essential food and 
beverage service course. 

Course Outline

Mastering the Menu

9 Lessons

Being able to tailor menu orders to cater to Guest 
requirements is the mark of a true food and beverage 
service professional. Learn the preparation 
methods of each dish in order to make appropriate 
recommendations to Guests that take into account their 
allergen and dietary requirements. This knowledge will 
increase the Guest experience immeasurably. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70435/restaurant_beverage_service_course_outline.pdf
https://lobsterink.com/media/70506/restaurant_hosting_skills_course_outline.pdf
https://lobsterink.com/media/70437/alcoholic_beverage_service_course_outline.pdf
https://lobsterink.com/media/70440/restaurant_table_service_sequence_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf
https://lobsterink.com/media/70446/the_restaurant_service_system_course_outline.pdf
https://lobsterink.com/media/70438/mastering_the_menu_course_outline.pdf
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Communication Basics

5 Lessons

Nobody wants to order a vodka gimlet and receive 
a pint of bitters. That’s why professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf


Ensure the Guest’s first point of contact sets the tone for an extraordinary 

dining experience with the Hilton Dry Hosting Fundamentals learning 

path. This learning path focuses on every aspect involved in hosting and 

provides team members with a detailed understanding of the service 

elements that contribute to the dining experience. Hosts and hostesses 

will also learn how to refine their communication skills, enabling them to 

work efficiently and provide unmatched service to Guests.

Steps of Service

Restaurant Hosting Skills

Restaurant Table Service Sequence

The Restaurant Service System

Restaurant Beverage Service

Introduction to Coffee

Mastering the Menu

Communication Basics

FundamentalsHILTON DRY HOSTING

8 Courses
Dry Hosting Fundamentals



Hilton Course Portfolio 2018  |  page 15

Steps of Service

14 Lessons

The Steps of Service course outlines the 12 steps that 
learners need to follow to ensure exceptional service, 
greater Guest satisfaction and higher revenue. The 
course enables learners to understand their role in 
service, from setup to the farewell, and explains how 
to provide Guests with a memorable experience during 
each step of service. 

Course Outline

Restaurant Beverage Service

9 Lessons

Provide the best quality restaurant beverage service to 
your Guests. Learn how to take orders for each style of 
drink and the correct way to serve drinks, including the 
professional way to serve tea and coffee. Become a 
multi-faceted food and beverage service provider with 
this Restaurant Beverage Service course. 

Course Outline

Restaurant Hosting Skills

14 Lessons

Put your skills to the test in this immersive course 
designed to help grow your knowledge and confidence 
as a professional restaurant host. Master every aspect 
of hosting Guests, from understanding the hosting 
station, taking detailed reservations, delivering the 
menu and even the finer details of seating and bidding 
farewell to Guests. The dining experience starts with 
you, learn from the experts today. 

Course Outline

Restaurant Table Service Sequence

15 Lessons

Gain an in-depth understanding and knowledge of the 
restaurant table service sequence. Acquire the best 
in food and beverage service skills, like how to hold 
two plates on one hand, the ‘one, two and four minute’ 
table preparation check and how to bring and clear 
plates correctly. The course also focuses on silver 
service, equipment and service setup.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

The Restaurant Service System

8 Lessons

Restaurant service can be stressful, but knowing 
what you need to do and how best to perform your 
duties during service will ensure a stress-free and 
more pleasant work experience. Make easy work 
of the docket, the food and beverage pass, Guest 
orders, bills and payments with this essential food and 
beverage service course. 

Course Outline

Mastering the Menu

9 Lessons

Being able to tailor menu orders to cater to Guest 
requirements is the mark of a true food and beverage 
service professional. Learn the preparation 
methods of each dish in order to make appropriate 
recommendations to Guests that take into account their 
allergen and dietary requirements. This knowledge will 
increase the Guest experience immeasurably. 

Course Outline

Communication Basics

5 Lessons

To avoid any confusion, professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/70435/restaurant_beverage_service_course_outline.pdf
https://lobsterink.com/media/70506/restaurant_hosting_skills_course_outline.pdf
https://lobsterink.com/media/70440/restaurant_table_service_sequence_course_outline.pdf
https://lobsterink.com/media/70446/the_restaurant_service_system_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf
https://lobsterink.com/media/70438/mastering_the_menu_course_outline.pdf
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf


Mastering service starts with having the right know-how. The Hilton 

Restaurant Service Fundamentals learning path builds on your waiters and 

waitresses’ knowledge and takes a more detailed look at: The 12 steps of 

service; the restaurant service system; how to professionally serve alcoholic 

and non-alcoholic beverages; the importance of understanding the menu. 

Teams will also learn how to refine their communication skills, enabling them 

to work efficiently and provide unmatched service to Guests.

Steps of Service

Restaurant Table Service Sequence

The Restaurant Service System

Restaurant Beverage Service

Alcoholic Beverage Service

Introduction to Coffee

Mastering the Menu

Communication Basics

FundamentalsHILTON RESTAURANT SERVICE

8 Courses
Restaurant Service Fundamentals
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Steps of Service

14 Lessons

The Steps of Service course outlines the 12 steps that 
learners need to follow to ensure exceptional service, 
greater Guest satisfaction and higher revenue. The 
course enables learners to understand their role in 
service, from setup to the farewell, and explains how 
to provide Guests with a memorable experience during 
each step of service. 

Course Outline

Restaurant Beverage Service

9 Lessons

Provide the best quality restaurant beverage service to 
your Guests. Learn how to take orders for each style of 
drink and the correct way to serve drinks, including the 
professional way to serve tea and coffee. Become a 
multi-faceted food and beverage service provider with 
this Restaurant Beverage Service course. 

Course Outline

Restaurant Table Service Sequence

15 Lessons

Gain an in-depth understanding and knowledge of the 
restaurant table service sequence. Acquire the best 
in food and beverage service skills, like how to hold 
two plates on one hand, the ‘one, two and four minute’ 
table preparation check and how to bring and clear 
plates correctly. The course also focuses on silver 
service, equipment and service setup.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

The Restaurant Service System

8 Lessons

Restaurant service can be stressful, but knowing 
what you need to do and how best to perform your 
duties during service will ensure a stress-free and 
more pleasant work experience. Make easy work 
of the docket, the food and beverage pass, Guest 
orders, bills and payments with this essential food and 
beverage service course. 

Course Outline

Mastering the Menu

9 Lessons

Being able to tailor menu orders to cater to Guest 
requirements is the mark of a true food and beverage 
service professional. Learn the preparation 
methods of each dish in order to make appropriate 
recommendations to Guests that take into account their 
allergen and dietary requirements. This knowledge will 
increase the Guest experience immeasurably. 

Course Outline

Communication Basics

5 Lessons

Nobody wants to order a vodka gimlet and receive 
a pint of bitters. That’s why professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Alcoholic Beverage Service

16 Lessons

The best drinks service professionals do not merely 
hand beverages to Guests, they describe every drink 
in detail, confidently to Guests. They are also able to 
recommend food and wine pairings which makes their 
service stand out and the entire dining experience 
a memorable one. Learn how to always provide an 
informed and valuable service with this Alcoholic 
Beverage Service course. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/70440/restaurant_table_service_sequence_course_outline.pdf
https://lobsterink.com/media/70446/the_restaurant_service_system_course_outline.pdf
https://lobsterink.com/media/70435/restaurant_beverage_service_course_outline.pdf
https://lobsterink.com/media/70437/alcoholic_beverage_service_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf
https://lobsterink.com/media/70438/mastering_the_menu_course_outline.pdf
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf


Mastering service starts with having the right know-how. The Hilton Dry 

Restaurant Service Fundamentals learning path builds on your waiters and 

waitresses’ knowledge and takes a more detailed look at: The 12 steps of 

service; the restaurant service system; how to professionally serve non-

alcoholic beverages; the importance of understanding the menu. Teams will 

also learn how to refine their communication skills, enabling them to work 

efficiently and provide unmatched service to Guests.

Steps of Service

Restaurant Table Service Sequence

The Restaurant Service System

Restaurant Beverage Service

Introduction to Coffee

Mastering the Menu

Communication Basics

FundamentalsHILTON DRY RESTAURANT SERVICE

7 Courses
Dry Restaurant Service Fundamentals
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Steps of Service

14 Lessons

The Steps of Service course outlines the 12 steps that 
learners need to follow to ensure exceptional service, 
greater Guest satisfaction and higher revenue. The 
course enables learners to understand their role in 
service, from setup to the farewell, and explains how 
to provide Guests with a memorable experience during 
each step of service. 

Course Outline

Restaurant Beverage Service

9 Lessons

Provide the best quality restaurant beverage service to 
your Guests. Learn how to take orders for each style of 
drink and the correct way to serve drinks, including the 
professional way to serve tea and coffee. Become a 
multi-faceted food and beverage service provider with 
this Restaurant Beverage Service course. 

Course Outline

Restaurant Table Service Sequence

15 Lessons

Gain an in-depth understanding and knowledge of the 
restaurant table service sequence. Acquire the best 
in food and beverage service skills, like how to hold 
two plates on one hand, the ‘one, two and four minute’ 
table preparation check and how to bring and clear 
plates correctly. The course also focuses on silver 
service, equipment and service setup.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

The Restaurant Service System

8 Lessons

Restaurant service can be stressful, but knowing 
what you need to do and how best to perform your 
duties during service will ensure a stress-free and 
more pleasant work experience. Make easy work 
of the docket, the food and beverage pass, Guest 
orders, bills and payments with this essential food and 
beverage service course. 

Course Outline

Mastering the Menu

9 Lessons

Being able to tailor menu orders to cater to Guest 
requirements is the mark of a true food and beverage 
service professional. Learn the preparation 
methods of each dish in order to make appropriate 
recommendations to Guests that take into account their 
allergen and dietary requirements. This knowledge will 
increase the Guest experience immeasurably. 

Course Outline

Communication Basics

5 Lessons

To avoid any confusion, professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/70440/restaurant_table_service_sequence_course_outline.pdf
https://lobsterink.com/media/70446/the_restaurant_service_system_course_outline.pdf
https://lobsterink.com/media/70435/restaurant_beverage_service_course_outline.pdf
https://lobsterink.com/media/70426/introduction_to_coffee_course_outline.pdf
https://lobsterink.com/media/70438/mastering_the_menu_course_outline.pdf
https://lobsterink.com/media/70404/communication_basics_course_outline.pdf


Having a professionally-trained team of service professionals 

can greatly influence your property’s bottom line. The Hilton F&B 

Service Professional learning path trains service teams on managing 

complaints and difficult Guests in a professional, courteous manner. 

It also provides insight into the finer nuances of upselling, how to 

make recommendations that result in greater ROI and how to prevent 

unnecessary food waste.

Dealing with Complaints

Dealing with Difficult Guests 

Extraordinary F&B Sales – Team Members

Fighting Food Waste in Hotels

ProfessionalHILTON F&B SERVICE

4 Courses
F&B Service Professional
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Dealing with Complaints

6 Lessons

If the service is exceptional then one will rarely come 
into contact with a dissatisfied Guest. However, 
sometimes things don’t go according to plan, or 
something outside of your control could affect the 
experience. Know how to deal with a Guest complaint 
professionally and in a manner that is becoming of a 
food and beverage service professional with this series 
of scenario-based lessons. 

Course Outline

Dealing with Difficult Guests 

4 Lessons

Providing Guests with impeccable service is the 
heartbeat of hospitality professionalism. Your Guest’s 
happiness largely depends on the service standards 
you provide them, and, when things out of your control 
undermine your quality of service, you inevitably bear 
the brunt of their frustrations. This scenario-based 
course details the best ways to deal with difficult 
Guests in a professional manner. 

Course Outline

ExtraOrdinary F&B Sales -
Team Members

8 Lessons

Hilton’s ExtraOrdinary F&B Sales - Team Members 
course provides Team Members with the skills 
and knowledge to increase sales while enhancing 
Guest experiences. Exceeding Guest expectations 
is always a priority, and Team Members will be 
able to upsell, make recommendations and add-
on sell while ensuring that the Guest’s food and 
beverage experiences at Hilton are memorable and 
extraordinary.

Course Outline

Fighting Food Waste in Hotels

5 Lessons

Fighting Food Waste in Hotels is a five lesson short 
course created in collaboration with The World 
Wildlife Fund and The American Hotel and Lodging 
Association. This course will enable you and your 
team to reduce and prevent food waste with a detailed 
understanding of food waste management. Be 
informed, be proactive and learn how to reduce food 
waste today.

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70442/dealing_with_complaints_course_outline.pdf
https://lobsterink.com/media/70405/dealing_with_difficult_guests_course_outline.pdf
https://lobsterink.com/media/71004/hilton_course_outline_team_members.pdf


Having a professionally-trained team of service professionals can 

greatly influence your property’s bottom line. The Hilton Dry F&B 

Service Professional learning path trains service teams on managing 

complaints in a professional, courteous manner. It also provides insight 

into the finer nuances of upselling, how to make recommendations that 

result in greater ROI and how to prevent unnecessary food waste.

Dealing with Complaints

ExtraOrdinary F&B Sales – Team Members

Fighting Food Waste in Hotels

ProfessionalHILTON DRY F&B SERVICE

3 Courses
Dry F&B Service Professional
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Dealing with Complaints

6 Lessons

If the service is exceptional then one will rarely come 
into contact with a dissatisfied Guest. However, 
sometimes things don’t go according to plan, or 
something outside of your control could affect the 
experience. Know how to deal with a Guest complaint 
professionally and in a manner that is becoming of a 
food and beverage service professional with this series 
of scenario-based lessons. 

Course Outline

ExtraOrdinary F&B Sales –
Team Members

8 Lessons

Hilton’s ExtraOrdinary F&B Sales - Team Members 
course provides Team Members with the skills 
and knowledge to increase sales while enhancing 
Guest experiences. Exceeding Guest expectations 
is always a priority, and Team Members will be 
able to upsell, make recommendations and add-
on sell while ensuring that the Guest’s food and 
beverage experiences at Hilton are memorable and 
extraordinary.

Course Outline

Fighting Food Waste in Hotels

5 Lessons

Fighting Food Waste in Hotels is a five lesson short 
course created in collaboration with The World 
Wildlife Fund and The American Hotel and Lodging 
Association. This course will enable you and your 
team to reduce and prevent food waste with a detailed 
understanding of food waste management. Be 
informed, be proactive and learn how to reduce food 
waste today.

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/71004/hilton_course_outline_team_members.pdf
https://lobsterink.com/media/70442/dealing_with_complaints_course_outline.pdf


In-depth knowledge of every service touchpoint makes for effective 

teamwork and adds an element of surprise and delight to the Guest 

interaction. The Hilton Coffee Professional learning path takes 

your service and bartending team’s basic coffee knowledge to a 

professional level and provides insight into the world’s finest coffee 

producing regions, how to master coffee equipment and how to 

create unique latte art.

Coffee Service

Coffee Equipment

Types of Coffee

Milk for Coffee

Coffee Recipes and Latte Art

ProfessionalHILTON COFFEE

5 Courses
Hilton Coffee Professional
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Coffee Service

13 Lessons

The Coffee Service course provides a deeper 
understanding of the various crockery, cutlery and 
trays used to serve Guests the right way. The course 
also focuses on service etiquette, order taking and 
stock control. Explore the world of professional coffee 
and tea service and become a complete coffee service 
professional with Lobster Ink. 

Course Outline

Coffee Recipes and Latte Art

17 Lessons

Turn basic brews into delicious drinks with these 
incredible coffee recipes from our coffee experts.
This course will show you how to create the tastiest 
americanos, cappuccinos, flat whites, lattes, and 
macchiatos. Or, add some ice to your brews for a 
refreshing kick in the form of frappuccinos and iced 
coffees. Fancy yourself an artist? We’ll help you 
express your creativity with a focus on latte art as well. 

Course Outline

Coffee Equipment

12 Lessons

Making consistently perfect coffees and coffee- 
based drinks happens when the right skills meet the 
right equipment. Understanding your equipment and 
knowing how to use each item correctly is crucial to 
producing great coffee and delivering professional 
coffee service every time. Get the knowledge with this 
coffee short course today. 

Course Outline

Types of Coffee

9 Lessons

What is the difference between caffeinated and 
decaffeinated coffee? Between mocha and java? 
How does the climate in South America and Central 
Africa affect the growth of coffee beans? Dive into the 
wonderful world of coffee and its variations with expert 
barista knowledge. Learn how to operate a coffee 
machine, stovetop espresso machine and plunger to 
get all-round practical coffee knowledge. 

Course Outline

Milk for Coffee

6 Lessons

How do you convert an americano to a cappuccino? 
How does an espresso shot turn into a latte? Believe it 
or not, there are certain rules to apply when it comes 
to milk for coffee. Knowing the importance of milk in 
all its variations and its correct application adds a 
valuable dynamic to any coffee professional’s skills 
set. Learn how to stretch, froth, heat and pour milk the 
professional way with Lobster Ink. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

https://my.lobsterink.com/learn
https://lobsterink.com/media/70427/coffee_service_course_outline-2.pdf
https://lobsterink.com/media/70423/coffee_recipes_and_latte_art_course_outline.pdf
https://lobsterink.com/media/70422/coffee_equipment_course_outline.pdf
https://lobsterink.com/media/70424/types_of_coffee_course_outline.pdf
https://lobsterink.com/media/70425/milk_for_coffee_course_outline.pdf


The diverse nature of wine compels every service professional to 

have a basic knowledge thereof. This learning path will train waiters 

on the foundations of wine, wine styles and food and grape varieties, 

providing your team of professional servers with the knowledge to 

make recommendations with confidence.

Wine Foundations

Wine Styles and Food

White Grape Varieties

Red Grape Varieties

FoundationsHILTON WINE

4 Courses
WIne Foundations
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Wine Foundations

13 Lessons

Got the nose for wine essentials? Explore the rich and 
complex world of wine in this broad introduction to the 
world’s most-favored social drink. Learn about wine 
and be able to distinguish between the various types of 
grapes, locations of vineyards, aromas and how each 
of these elements impact the overall taste. Taste, serve 
and talk about wine with confidence by learning and 
understanding all of the natural factors in wine. 

Course Outline

Wine Styles

5 Lessons

Learn the differences between varietal and blended 
table wines, methods of adding sparkles to wine and 
how to distinguish between Straw Mat and Noble 
rot wines. Explore various elements of wine which 
are either enhanced, nuanced or blended to create 
dynamism and evoke various moods for different 
occasions. 

Course Outline

White Grape Varieties

7 Lessons

Isn’t it incredible to think that we can produce such 
interesting and dynamic varieties of wine from 
a tiny white grape? Its power is exponential and 
understanding it is paramount. So dive right in with this 
insightful online white wine basics course. Learn how 
a vineyard’s terroir affects the taste of the grape and 
how the various fermentation processes create the 
different white wine varietals. 

Course Outline

Red Grape Varieties

7 Lessons

Unlike white wine, the taste of a good red wine doesn’t 
only derive from the juice inside the grape but more 
from the tannins of the red grape. Explore how the 
skin and seeds of the red grape help create the bold 
and vivacious flavors attributed to red wine varietals. 
Understand the terroir and fermentation processes 
of all major red wines and get to know which foods 
complement red wine. Become a red wine and food 
pairing fundi today. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70502/wine_foundations_course_outline.pdf
https://lobsterink.com/media/70498/wine_styles_course_outline.pdf
https://lobsterink.com/media/70509/white_grape_varieties_course_outline.pdf
https://lobsterink.com/media/70497/red_grape_varieties_course_outline.pdf


The bar is where the essence of hospitality and the importance of 

communicating well come to the fore. Enabling your bartending team 

to serve Guests with consistent standards and knowledge will set your 

department up for success. This learning path focuses on bartending 

essentials, bar hygiene, equipment, taking stock, the station setup and 

how to communicate well with Guests and Team Members.

Bartending Essentials

Understanding Drinks Service

Bar Hygiene

Communication Basics

Drinks Equipment

Garnish Equipment

Station Setup

Trays and Dockets

Taking Stock

BasicsHILTON BAR

9 Courses
Bar Basics
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Bartending Essentials

8 Lessons

This short course covers the basic bartending skills 
needed to start well behind any bar. It unpacks 
foundational bartending skills and teaches how to 
pour and serve drinks like a pro. Get expert insight 
into how to interact with Guests professionally 
while entertaining them with confidence. Bartending 
Essentials is the perfect start for aspiring bartenders. 

Course Outline

Drinks Equipment

18 Lessons

Knowing how to pair drinks with the right glassware 
enhances the drinking experience, and separates the 
amateurs from the professional bartenders. Don’t get 
intimidated by all the tools behind the bar - learn how 
to use them to create the best drinks every time. Master 
these bartending skills and provide quality service with 
confidence. 

Course Outline

Understanding Drinks Service

8 Lessons

Gain a thorough understanding of drinks service with 
this short course for hospitality service professionals. 
We explain why and what people drink, drinks service, 
the basic structure of a bar and who’s who behind the 
bar. This course aims to familiarize aspiring bartenders 
with the fundamental concepts and techniques of the 
modern bartender. 

Course Outline

Garnish Equipment

8 Lessons

Creating ice nests, beautiful sprinkles of lime zest, 
or elegant twirls of lemon add the finishing touches 
to cocktails. And, as we drink with our eyes first, it’s 
important to make those drinks look amazing. But 
before you start grating and peeling, it’s important to 
get to know your equipment first. In this course we give 
a rundown of all the equipment needed to prepare 
amazing garnishes to delight your Guests. 

Course Outline

Bar Hygiene

7 Lessons

Keep a clean bar station and present drinks 
professionally and to the highest standards every time 
with this Lobster Ink Bar Hygiene course. Learn the 
basic principles of maintaining a professional bar to 
a global hygiene standard, and know how to handle 
every aspect of bar sanitation - from how to clean bar 
tools correctly to which chemicals to use, as well as 
the principles of cleaning as you go. 

Course Outline

Station Setup

7 Lessons

The key to success behind the bar is good preparation. 
Learning the standards of professional bar setup and 
preparation will put you in control of your workstation, 
so you can focus on consistently creating and serving 
the best quality drinks quickly and fuss-free. The 
foundational knowledge provided in this course is 
crucial for beginner bartenders to start well behind the 
bar. 

Course Outline

Communication Basics

5 Lessons

Nobody wants to order a vodka gimlet and receive 
a pint of bitters. That’s why professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Trays and Dockets

7 Lessons

It seems so simple that it’s often overlooked. But, if you 
have ever tripped carrying a tray of full champagne 
flutes, you’ll know the value of learning this essential 
skill. This short course, perfect for bartending 
beginners, teaches you how to properly prepare, 
use and carry a tray to deliver quality service to your 
Guests. As an added bonus, the course also takes you 
through the docket system.

Course Outline
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Taking Stock

4 Lessons

If you are serious about bartending, you need to 
know about controlling stock. The success of the bar 
depends on it. Learn the basics of stock control and 
how to properly set up a fridge with this short, four 
lesson course. Take stock and stay in control of your 
bartending duties. 

Course Outline
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The bar is where the essence of hospitality and the importance of 

communicating well come to the fore. Enabling your dry beverage 

service team to attend to Guests with consistent standards and 

knowledge will set your department up for success. This learning path 

focuses on bartending essentials, bar hygiene, equipment, taking stock, 

the station setup and how to communicate well with Guests and Team 

Members.

Bartending Essentials

Understanding Drinks Service

Bar Hygiene

Communication Basics

Drinks Equipment

Garnish Equipment

Station Setup

Trays and Dockets

Taking Stock

BasicsHILTON DRY BEVERAGE

9 Courses
Dry Beverage Basics
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Bartending Essentials

8 Lessons

This short course covers the basic bartending skills 
needed to start well behind any bar. It unpacks 
foundational bartending skills and teaches how to 
pour and serve dry beverages like a pro. Get expert 
insight into how to interact with Guests professionally 
while entertaining them with confidence. Bartending 
Essentials is the perfect start for aspiring bartenders.

Course Outline

Drinks Equipment

18 Lessons

Knowing how to pair dry beverages with the right 
glassware enhances the drinking experience, and 
separates the amateurs from the professional 
bartenders. Don’t get intimidated by all the tools 
behind the bar - learn how to use them to create 
the best dry beverages every time. Master these 
bartending skills and provide quality service with 
confidence.

Course Outline

Understanding Drinks Service

8 Lessons

Gain a thorough understanding of drinks service with 
this short course for hospitality service professionals. 
We explain why and what people drink, drinks service, 
the basic structure of a bar and who’s who behind the 
bar. This course aims to familiarize aspiring bartenders 
with the fundamental concepts and techniques of the 
modern bartender. 

Course Outline

Garnish Equipment

8 Lessons

Creating ice nests, beautiful sprinkles of lime zest, or 
elegant twirls of lemon add the finishing touches to 
non-alcoholic cocktails. And, as we drink with our eyes 
first, it’s important to make those drinks look amazing. 
But before you start grating and peeling, it’s important 
to get to know your equipment first. In this course we 
give a rundown of all the equipment needed to prepare 
amazing garnishes to delight your Guests.

Course Outline

Bar Hygiene

7 Lessons

Keep a clean bar station and present drinks 
professionally and to the highest standards every time 
with this Lobster Ink Bar Hygiene course. Learn the 
basic principles of maintaining a professional bar to 
a global hygiene standard, and know how to handle 
every aspect of bar sanitation - from how to clean bar 
tools correctly to which chemicals to use, as well as 
the principles of cleaning as you go. 

Course Outline

Station Setup

7 Lessons

The key to success behind the bar is good preparation. 
Learning the standards of professional bar setup and 
preparation will put you in control of your workstation, 
so you can focus on consistently creating and serving 
the best quality drinks quickly and fuss-free. The 
foundational knowledge provided in this course is 
crucial for beginner bartenders to start well behind the 
bar. 

Course Outline

Communication Basics

5 Lessons

To avoid any confusion, professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Trays and Dockets

7 Lessons

It seems so simple that it’s often overlooked. But, if you 
have ever tripped carrying a tray of drinks, you’ll know 
the value of learning this essential skill. This short 
course, perfect for bartending beginners, teaches you 
how to properly prepare, use and carry a tray to deliver 
quality service to your Guests. As an added bonus, the 
course also takes you through the docket system.

Course Outline
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Taking Stock

4 Lessons

If you are serious about bartending, you need to 
know about controlling stock. The success of the bar 
depends on it. Learn the basics of stock control and 
how to properly set up a fridge with this short, four 
lesson course. Take stock and stay in control of your 
bartending duties. 

Course Outline
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Building on your bartending team’s foundational knowledge, the Hilton 

Bar Proficient learning path will bolster their service skills with a more 

in-depth and comprehensive approach to bar service. With deep-rooted 

knowledge and a refined skills set comes greater confidence and 

service - the perfect combination to grow your property’s bottom line.

Drinks Service

Garnishes

Working Smartly at the Bar

Introduction to Coffee

Mixers, Juices and Fresh Ingredients

Fermentation, Beer and Bitters

Wine and Sparkling Wine

Spirit Basics

ProficientHILTON BAR

8 Courses
Bar Proficient
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Drinks Service

21 Lessons

Quality bartending is about delivering exceptional 
service to your Guests. Our Drinks Service course 
teaches you more than just bartending basics, but also 
the fundamentals of providing brilliant service too. 
Learn more about taking orders and how to properly 
serve spirits, wine and sparkling wine like a true 
bartending professional. 

Course Outline

Mixers, Juices and Fresh Ingredients

6 Lessons

Alcohol won’t be the only thing leaving the workstation 
during bar service. To cater to all Guests, it’s 
vital to have a good understanding of juices and 
mixers. Respecting your ingredients guarantees 
quality. Serving a bad mixer makes the whole drink 
underwhelming. It’s therefore essential to be able 
to serve the best-tasting juices and mixers that are 
delicious both with and without alcohol. 

Course Outline

Garnishes

13 Lessons

The golden rule of professional bar service is 
presentation, enticing Guests to taste their drink before 
it has even been served. Tantalizing appearances grab 
other Guests’ attention when drinks are being served 
and influence their orders. Garnishing drinks is just as 
important as the drink itself as, together, they form the 
complete package - both to the eye and the palate. 

Course Outline

Fermentation, Beer and Bitters

4 Lessons

Originally used to cure seasickness in sailors, bitters is 
now commonly used as an after-meal digestive. Bitters’ 
complex and earthy flavors add a unique dynamic to 
drinks, and knowing how to use it correctly is essential 
for any bar professional. Beer, of course, needs no 
introduction but knowing the fermentation process and 
how to pair, pour and distinguish beers is what keeps 
Guests coming back. 

Course Outline

Working Smartly at the Bar

4 Lessons

Gain the knowledge to provide efficient bar service in 
keeping with the highest standards of professionalism. 
Learn expert time-saving techniques to ensure that 
every action of bar service is efficient and effective. 

Course Outline

Wine and Sparkling Wine

7 Lessons

The drink of the Gods or fancy vinegar? People have 
more opinions on wine than there are wines to drink. 
But drink it they will, so it’s important to be on your 
toes when it comes to this adored drink. This short 
course teaches the wine basics, covering the different 
categories of wine behind the bar, how to obtain 
important information from the bottle and the typical 
wine faults you may encounter.

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline

Spirit Basics

15 Lessons

Why are there so many different types of brandy 
and whiskey? Which compounds in an apéritif help 
stimulate appetite and how do digestifs assist 
digestion after a heavy meal? Understanding the 
wonderful world of distillation and maturation as well 
as the theories behind popular spirits and liqueurs is as 
important as knowing how to serve them. 

Course Outline
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Building on your bartending team’s foundational knowledge, the Hilton 

Dry Beverage Proficient learning path will bolster their service skills 

with a more in-depth and comprehensive approach to non-alcoholic bar 

service. With deep-rooted knowledge and a refined skills set comes 

greater confidence and service - the perfect combination to grow your 

property’s bottom line.

Garnishes

Working Smartly at the Bar

Introduction to Coffee

Mixers, Juices and Fresh Ingredients

Non-Alcoholic Cocktails

ProficientHILTON DRY BEVERAGE

5 Courses
Dry Beverage Proficient
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Mixers, Juices and Fresh Ingredients

6 Lessons

To cater to all Guests, it’s vital to have a good 
understanding of juices and mixers. Respecting your 
ingredients guarantees quality. Serving a bad mixer 
makes the whole drink underwhelming. It’s therefore 
essential to be able to serve the best-tasting juices and 
mixers that are delicious both with and without alcohol. 

Course Outline

Garnishes

13 Lessons

The golden rule of professional bar service is 
presentation, enticing Guests to taste their drink before 
it has even been served. Tantalizing appearances grab 
other Guests’ attention when drinks are being served 
and influence their orders. Garnishing drinks is just as 
important as the drink itself as, together, they form the 
complete package - both to the eye and the palate. 

Course Outline

Non-Alcoholic Cocktails

12 Lessons

A must for any bar professional seeking to diversify 
their skills set. The Non-Alcoholic Cocktails course 
is particularly essential for professional bartenders 
working in regions where alcohol is prohibited. Learn 
how to create classic non-alcoholic cocktails like the 
Shirley Temple, Philosopher’s Tonic, Mediterranean 
and the various lime cordial cocktails. 

Course Outline

Working Smartly at the Bar

4 Lessons

Gain the knowledge to provide efficient bar service in 
keeping with the highest standards of professionalism. 
Learn expert time-saving techniques to ensure that 
every action of bar service is efficient and effective. 

Course Outline

Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline
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Narrowing the bartender’s focus down to the complexities of whisky 

and wine, the Hilton Whisky & Wine Essentials learning path will equip 

service professionals with the knowledge needed to make informed 

recommendations to Guests. Upon completion, your bartending team 

will be equipped to upsell and well prepared for service.

Wine Foundations

Wine Styles and Food

White Grape Varieties

Red Grape Varieties

Whisky Essentials

EssentialsHILTON WHISKY & WINE

5 Courses
Whisky & Wine Essentials
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Wine Foundations

13 Lessons

Got the nose for wine essentials? Explore the rich and 
complex world of wine in this broad introduction to the 
world’s most-favored social drink. Learn about wine 
and be able to distinguish between the various types of 
grapes, locations of vineyards, aromas and how each 
of these elements impact the overall taste. Taste, serve 
and talk about wine with confidence by learning and 
understanding all of the natural factors in wine. 

Course Outline

Whisky Essentials

6 Lessons

The Lobster Ink Whisky Essentials course offers 
learners a broad overview of one of the world’s most 
complex spirits. In this course, world-renowned whisky 
expert, Dave Broom, explains why whisky has become 
a global phenomenon in recent years. Learn the basics 
of this complex spirit, how to serve whisky and how to 
apply this knowledge on the very next shift. 

Course Outline

Wine Styles

5 Lessons

Learn the differences between varietal and blended 
table wines, methods of adding sparkles to wine and 
how to distinguish between Straw Mat and Noble 
rot wines. Explore various elements of wine which 
are either enhanced, nuanced or blended to create 
dynamism and evoke various moods for different 
occasions. 

Course Outline

White Grape Varieties

7 Lessons

Isn’t it incredible to think that we can produce such 
interesting and dynamic varieties of wine from 
a tiny white grape? Its power is exponential and 
understanding it is paramount. So dive right in with this 
insightful online white wine basics course. Learn how 
a vineyard’s terroir affects the taste of the grape and 
how the various fermentation processes create the 
different white wine varietals. 

Course Outline

Red Grape Varieties

7 Lessons

Unlike white wine, the taste of a good red wine doesn’t 
only derive from the juice inside the grape but more 
from the tannins of the red grape. Explore how the 
skin and seeds of the red grape help create the bold 
and vivacious flavors attributed to red wine varietals. 
Understand the terroir and fermentation processes 
of all major red wines and get to know which foods 
complement red wine. Become a red wine and food 
pairing fundi today. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses

http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70502/wine_foundations_course_outline.pdf
https://lobsterink.com/media/70489/whisky_essentials_course_outline.pdf
https://lobsterink.com/media/70498/wine_styles_course_outline.pdf
https://lobsterink.com/media/70509/white_grape_varieties_course_outline.pdf
https://lobsterink.com/media/70497/red_grape_varieties_course_outline.pdf


A successful property relies on the acumen and leadership qualities 

of its team leaders. The Hilton Fundamentals of F&B Leadership 

learning path will provide your team with an insightful approach to the 

management of teams, time and resources. It’ll also train your senior 

Team Members on the skills and knowledge needed to help increase 

sales while ensuring an enhanced Guest experience.

Extraordinary F&B Sales - Managers and Supervisors 

Fundamentals of Leading People

Fundamentals of Quality and Service

Fundamentals of Being a Leader

Time and Resource Management 5 Courses

F&B LeadershipHILTON FUNDAMENTALS OF

Fundamentals of F&B Leadership
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ExtraOrdinary F&B Sales - Managers 
and Supervisors

10 Lessons

Hilton’s ExtraOrdinary F&B Sales - Managers and 
Supervisors course provides skills and knowledge to 
help Team Members increase sales while enhancing 
Guest experiences. Senior Team Members will learn 
about financials and will gain insight into how their 
teams will learn to upsell, make recommendations and 
add-on sell. Upon completion, senior Team Members 
will be empowered to lead with purpose to help create 
extraordinary experiences for Guests.

Course Outline

Time and Resource Management

8 Lessons

This course will give you a detailed rundown of the 
nuts and bolts of management and the tools needed 
to be an inspiring and effective leader. Learn how to 
expertly manage your resources, time, equipment and 
stock levels. You’ll also gain a thorough understanding 
of effective reporting and scheduling protocols and 
how to manage a balance sheet. 

Course Outline

Fundamentals of Leading People

11 Lessons

The mark of a true leader is how well they manage 
people. Learn about the individual approach to 
leadership, the steps of welcoming and training new 
team members, the orientation process, how to access 
team members’ skills sets and how to give positive and 
negative feedback. Know how to inspire and motivate 
your team with this leadership course. 

Course Outline

Fundamentals of Quality and Service

7 Lessons

The way in which Guests experience your brand and 
service is at the heart of what you do. This course 
teaches the fundamentals of how to manage and 
inspire your team so that Guests receive consistent and 
quality service at your establishment. 

Course Outline

Fundamentals of Being a Leader

5 Lessons

Know what it means to be an inspirational and effective 
leader to your Team Members - one who is self-aware, 
self-motivated and someone who is consistent in their 
leadership role. Gain the knowledge and tools needed 
to get the most out of your team with this Fundamentals 
of Being a Leader course. 
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Hosted by world-renowned barman, Andrew Nicholls, Bartending 

Professional is an advanced learning path that will enable you 

to become a master behind the bar. This comprehensive set of 

carefully-curated courses, details all the skills and knowledge a 

seasoned bartender would learn through years of experience. 

Bartending Professional is for those who want to become an 

expert behind the bar. 

Understanding Drinks Service

Bar Hygiene

Communication Basics

Drinks Equipment

Garnish Equipment

Station Setup

Working Smartly at the Bar
28 Courses

Taking Stock

Trays and Dockets

Water and Ice

Mixers, Juices and Fresh Ingredients

Fermentation, Beer and Bitters

Wine and Sparkling Wine

Spirit Basics

ProfessionalBARTENDING

Garnishes

Gin Cocktails

Whiskey Cocktails

Tequila Cocktails

Vodka Cocktails

Rum Cocktails

Brandy Cocktails

Non-Alcoholic Cocktails

Bonus Cocktails

Show-Off Cocktails

Drinks Service

Cigarettes, Cigars and Ashtrays

Serving Drinks in Different Areas

Dealing with Difficult Guests

Bartending Professional
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Drinks Equipment

18 Lessons

Knowing how to pair drinks with the right glassware 
enhances the drinking experience, and separates the 
amateurs from the professional bartenders. Don’t get 
intimidated by all the tools behind the bar - learn how 
to use them to create the best drinks every time. Master 
these bartending skills and provide quality service with 
confidence. 

Course Outline

Understanding Drinks Service

8 Lessons

Gain a thorough understanding of drinks service with 
this short course for hospitality service professionals. 
We explain why and what people drink, drinks service, 
the basic structure of a bar and who’s who behind the 
bar. This course aims to familiarize aspiring bartenders 
with the fundamental concepts and techniques of the 
modern bartender. 

Course Outline

Garnish Equipment

8 Lessons

Creating ice nests, beautiful sprinkles of lime zest, 
or elegant twirls of lemon add the finishing touches 
to cocktails. And, as we drink with our eyes first, it’s 
important to make those drinks look amazing. But 
before you start grating and peeling, it’s important to 
get to know your equipment first. In this course we give 
a rundown of all the equipment needed to prepare 
amazing garnishes to delight your Guests. 

Course Outline

Bar Hygiene

7 Lessons

Keep a clean bar station and present drinks 
professionally and to the highest standards every time 
with this Lobster Ink Bar Hygiene course. Learn the 
basic principles of maintaining a professional bar to 
a global hygiene standard, and know how to handle 
every aspect of bar sanitation - from how to clean bar 
tools correctly to which chemicals to use, as well as 
the principles of cleaning as you go. 

Course Outline

Station Setup

7 Lessons

The key to success behind the bar is good preparation. 
Learning the standards of professional bar setup and 
preparation will put you in control of your workstation, 
so you can focus on consistently creating and serving 
the best quality drinks quickly and fuss-free. The 
foundational knowledge provided in this course is 
crucial for beginner bartenders to start well behind the 
bar. 

Course Outline

Communication Basics

5 Lessons

Nobody wants to order a vodka gimlet and receive 
a pint of bitters. That’s why professional bartenders 
need to have good communication skills. This short 
course unpacks the basics of communication behind 
the bar and offers professional tips and tricks for 
communicating well with your colleagues and Guests.

Course Outline

Working Smartly at the Bar

4 Lessons

Gain the knowledge to provide efficient bar service in 
keeping with the highest standards of professionalism. 
Learn expert time-saving techniques to ensure that 
every action of bar service is efficient and effective. 

Course Outline

Taking Stock

4 Lessons

If you are serious about bartending, you need to 
know about controlling stock. The success of the bar 
depends on it. Learn the basics of stock control and 
how to properly set up a fridge with this short, four 
lesson course. Take stock and stay in control of your 
bartending duties. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses
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https://lobsterink.com/media/70398/taking_stock_course_outline.pdf
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Mixers, Juices and Fresh Ingredients

6 Lessons

Alcohol won’t be the only thing leaving the workstation 
during bar service. To cater to all Guests, it’s 
vital to have a good understanding of juices and 
mixers. Respecting your ingredients guarantees 
quality. Serving a bad mixer makes the whole drink 
underwhelming. It’s therefore essential to be able 
to serve the best-tasting juices and mixers that are 
delicious both with and without alcohol. 

Course Outline

Water and Ice

7 Lessons

Why does bullet shaped ice melt quicker than cubed 
ice? Don’t know? No stress. This course will help you 
understand the differences between the types of ice 
and how they add to the drinking experience. There’s 
no becoming a great bartender without understanding 
the dynamics between your drinks and water and ice. 

Course Outline

Fermentation, Beer and Bitters

4 Lessons

Originally used to cure seasickness in sailors, bitters is 
now commonly used as an after-meal digestive. Bitters’ 
complex and earthy flavors add a unique dynamic to 
drinks, and knowing how to use it correctly is essential 
for any bar professional. Beer, of course, needs no 
introduction but knowing the fermentation process and 
how to pair, pour and distinguish beers is what keeps 
Guests coming back. 

Course Outline

Wine and Sparkling Wine

7 Lessons

The drink of the Gods or fancy vinegar? People have 
more opinions on wine than there are wines to drink. 
But drink it they will, so it’s important to be on your 
toes when it comes to this adored drink. This short 
course teaches the wine basics, covering the different 
categories of wine behind the bar, how to obtain 
important information from the bottle and the typical 
wine faults you may encounter.

Course Outline

Spirit Basics

15 Lessons

Why are there so many different types of brandy 
and whiskey? Which compounds in an apéritif help 
stimulate appetite and how do digestifs assist 
digestion after a heavy meal? Understanding the 
wonderful world of distillation and maturation as well 
as the theories behind popular spirits and liqueurs is as 
important as knowing how to serve them. 

Course Outline

Trays and Dockets

7 Lessons

It seems so simple that it’s often overlooked. But, if you 
have ever tripped carrying a tray of full champagne 
flutes, you’ll know the value of learning this essential 
skill. This short course, perfect for bartending 
beginners, teaches you how to properly prepare, 
use and carry a tray to deliver quality service to your 
Guests. As an added bonus, the course also takes you 
through the docket system.

Course Outline

Garnishes

13 Lessons

The golden rule of professional bar service is 
presentation, enticing Guests to taste their drink before 
it has even been served. Tantalizing appearances grab 
other Guests’ attention when drinks are being served 
and influence their orders. Garnishing drinks is just as 
important as the drink itself as, together, they form the 
complete package - both to the eye and the palate. 

Course Outline

Gin Cocktails

13 Lessons

Prepare to experience gin like never before. Our Gin 
Cocktails course covers the different ways gin can be 
applied to create magical and diverse flavors, and 
shows you how to prepare 12 of the best tasting gin 
cocktails, including the various Martinis, the French 75 
and the classic Tom Collins. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
Essentials

Hilton Fundamentals of 
F&B Leadership

Additional Hallmark 
Content and All Hilton 
Courses
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Whiskey Cocktails

8 Lessons

Whiskey is one of those rare drinks that is as enticing 
dressed up or down. Embellishing whiskey in a cocktail 
shows off a bartending professional’s creativity and 
finesse. This course covers how to prepare the best 
whiskey cocktails, from the classic Old Fashioned and 
Blue Blazer to the sophisticated Manhattan Sweet and 
Mint Julep. 

Course Outline

Brandy Cocktails

6 Lessons

Drinking brandy neat may not appeal to some, but 
almost everyone can appreciate a good brandy 
cocktail. Our Brandy Cocktails course will show you 
how to make the best brandy cocktails, like the Tom 
and Jerry, Horse’s Neck and Sazerac. Remember, 
the ability to cater to all Guests’ preferences is a 
fundamental aspect of being a bar professional, so 
take the next step with this Brandy Cocktails course. 

Course Outline

Tequila Cocktails

4 Lessons

Knowing how to serve tequila in a variety of ways by 
enhancing and pairing its unique flavor with other 
mixers - rather than simply pouring it in a shot glass - is 
what makes a complete bartending professional. And 
it starts with an in-depth understanding of the spirit 
itself. Our Tequila Cocktails course upskills bartenders 
on how to perfect Classic and Frozen Margaritas, the 
Toreador and El Diablo and many more. 

Course Outline

Non-Alcoholic Cocktails

12 Lessons

A must for any bar professional seeking to diversify 
their skills set. The Non-Alcoholic Cocktails course 
is particularly essential for professional bartenders 
working in regions where alcohol is prohibited. Learn 
how to create classic non-alcoholic cocktails like the 
Shirley Temple, Philosopher’s Tonic, Mediterranean 
and the various lime cordial cocktails. 

Course Outline

Vodka Cocktails

8 Lessons

From the classic Moscow Mule to the brunch favorite 
Bloody Mary and the famous Harvey Wallbanger, 
our Vodka Cocktails course will give bartending 
professionals the essential knowledge to create the 
most well-known vodka-based drinks with ease and 
flair. Upskill your bartending prowess and learn to 
create unforgettable vodka cocktails today. 

Course Outline

Bonus Cocktails

8 Lessons

Who says a cocktail that doesn’t include hard tack 
can’t pack a punch? Step into the exciting world of 
special recipe, spirit-free cocktails with Lobster Ink’s 
Bonus Cocktails course. Diversify your skills set 
and learn how to prepare popular cocktails like the 
Americano, Rock Shandy, Bellini, the Champagne 
cocktail and many more. 

Course Outline

Rum Cocktails

9 Lessons

Explore this much-loved island spirit and learn how to 
combine rum with fresh ingredients to create enticing 
rum cocktails. Packed with flavor and character, you’ll 
learn amazing rum cocktail recipes and preparation 
methods, including the Daiquiri, Mojito, Piña Colada, 
Caipirinha and many more. 

Course Outline

Show-Off Cocktails

6 Lessons

With tips and tricks from our cocktail professionals, 
bartenders will learn how to prepare showstopper 
cocktails that will dazzle Guests. Our Show-Off 
Cocktails course teaches bar professionals how to 
make the most flamboyant and exciting cocktails, like 
the Mad Hatter’s Tea Party, the Spice Trail Flip, the 
Southern Cross Sour and more. 

Course Outline

Hilton Stewarding 
Essentials

Hilton Banqueting 
Essentials

Hilton Dry Banqueting 
Essentials

Hilton Mastering Mise en 
Place

Hilton Hosting 
Fundamentals 

Hilton Dry Hosting 
Fundamentals 

Hilton Restaurant Service 
Fundamentals 

Hilton Dry Restaurant 
Service Fundamentals

Hilton F&B Service 
Professional

Hilton Dry F&B Service 
Professional

Hilton Coffee Professional

Hilton Wine Foundations
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Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
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Hilton Fundamentals of 
F&B Leadership
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Drinks Service

21 Lessons

Quality bartending is about delivering exceptional 
service to your Guests. Our Drinks Service course 
teaches you more than just bartending basics, but also 
the fundamentals of providing brilliant service too. 
Learn more about taking orders and how to properly 
serve spirits, wine and sparkling wine like a true 
bartending professional. 

Course Outline

Cigarettes, Cigars and Ashtrays

3 Lessons

This course will guide you through the social nuances 
of bar smoking service, like how and when to provide 
ashtrays and the ins and outs of cigar service. This 
additional knowledge is a must if you are to become a 
versatile, instantly hirable bartending professional. 

Course Outline

Serving Drinks in Different Areas

5 Lessons

Bartenders need to have a firm understanding of 
how to provide quality drinks service - not only at the 
bar, but also in other areas where drinks are served, 
namely the lounge and the pool. This course will guide 
bar service professionals through the different styles of 
service suited to these areas, including delivering and 
clearing drinks 

Course Outline

Dealing with Difficult Guests 

4 Lessons

Providing Guests with impeccable service is the 
heartbeat of hospitality professionalism. Your Guest’s 
happiness largely depends on the service standards 
you provide them, and, when things out of your control 
undermine your quality of service, you inevitably bear 
the brunt of their frustrations. This scenario-based 
course details the best ways to deal with difficult 
Guests in a professional manner. 

Course Outline
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Essentials

Hilton Banqueting 
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Hilton Dry Restaurant 
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Hilton Wine Foundations
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Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient
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Hilton Fundamentals of 
F&B Leadership
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http://Course Outline
https://my.lobsterink.com/learn
https://lobsterink.com/media/70407/drinks_service_course_outline.pdf
https://lobsterink.com/media/70403/cigarettes_cigars_and_ashtrays_course_outline.pdf
https://lobsterink.com/media/70397/serving_drinks_in_different_areas_course_outline.pdf
https://lobsterink.com/media/70405/dealing_with_difficult_guests_course_outline.pdf


Dive head first into the rich and robust world of caffeine in this 

comprehensive learning path. Whether you’re starting out, wanting 

to improve your barista skills, or are ready to take command of your 

very own coffee station, our Coffee Professional learning path covers 

everything you need to know to succeed. Master coffee equipment and 

recipes, learn about the world’s finest coffee bean producing regions, 

and how to serve your brews like a pro. 

Introduction to Coffee

Coffee Equipment

Types of Coffee

Milk for Coffee

Coffee Recipes and Latte Art

Coffee Service 6 Courses

ProfessionalCOFFEE

Coffee Professional



Introduction to Coffee

11 Lessons

Love coffee? Who doesn’t? But can you distinguish 
between the various coffee beans, coffee regions 
and brewing techniques? The wonderfully immersive 
Introduction to Coffee course gives you a firm grasp 
of the basic elements of the world’s favorite anytime 
drink. Learn the fundamentals of coffee roasting, 
grinding and brewing and start your journey to 
becoming a well-rounded coffee professional. 

Course Outline
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Coffee Service

13 Lessons

The Coffee Service course provides a deeper 
understanding of the various crockery, cutlery and 
trays used to serve Guests the right way. The course 
also focuses on service etiquette, order taking and 
stock control. Explore the world of professional coffee 
and tea service and become a complete coffee service 
professional with Lobster Ink. 

Course Outline

Coffee Recipes and Latte Art

17 Lessons

Turn basic brews into delicious drinks with these 
incredible coffee recipes from our coffee experts.
This course will show you how to create the tastiest 
americanos, cappuccinos, flat whites, lattes, and 
macchiatos. Or, add some ice to your brews for a 
refreshing kick in the form of frappuccinos and iced 
coffees. Fancy yourself an artist? We’ll help you 
express your creativity with a focus on latte art as well. 

Course Outline

Coffee Equipment

12 Lessons

Making consistently perfect coffees and coffee- 
based drinks happens when the right skills meet the 
right equipment. Understanding your equipment and 
knowing how to use each item correctly is crucial to 
producing great coffee and delivering professional 
coffee service every time. Get the knowledge with this 
coffee short course today. 

Course Outline

Types of Coffee

9 Lessons

What is the difference between caffeinated and 
decaffeinated coffee? Between mocha and java? 
How does the climate in South America and Central 
Africa affect the growth of coffee beans? Dive into the 
wonderful world of coffee and its variations with expert 
barista knowledge. Learn how to operate a coffee 
machine, stovetop espresso machine and plunger to 
get all-round practical coffee knowledge. 

Course Outline

Milk for Coffee

6 Lessons

How do you convert an americano to a cappuccino? 
How does an espresso shot turn into a latte? Believe it 
or not, there are certain rules to apply when it comes 
to milk for coffee. Knowing the importance of milk in 
all its variations and its correct application adds a 
valuable dynamic to any coffee professional’s skills 
set. Learn how to stretch, froth, heat and pour milk the 
professional way with Lobster Ink. 

Course Outline
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Professional
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Professional

Hilton Coffee Professional

Hilton Wine Foundations

Hilton Bar Basics

Hilton Dry Beverage Basics

Hilton Bar Proficient

Hilton Dry Beverage 
Proficient

Hilton Whisky & Wine 
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Hilton Fundamentals of 
F&B Leadership
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Master every aspect of food and beverage service and become the 

ultimate service professional. This learning path covers the skills, 

techniques and knowledge every food and beverage professional 

needs to provide seamless service, and includes a focus on cutlery, 

crockery and glassware, linen and table décor.

Food and Beverage Service Fundamentals

Setting the Restaurant

The Restaurant Service System

Restaurant Table Service Sequence

Restaurant Beverage Service

Alcoholic Beverage Service 16 Courses

Cutlery

Crockery and Glassware

Linen and Table Décor

Restaurant Hosting Skills

Mastering the Menu

Trays and Trolley Service

ProfessionalFOOD AND BEVERAGE

Bread and Canapé Service

Dealing with Complaints

Tailoring Service

Types of Waiters

F&B Service Professional
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Food and Beverage Service 
Fundamentals

22 Lessons

Learn about the ten phases of service, the extended 
menu sequence and service style essentials 
in Lobster Ink’s Food and Beverage Service 
Fundamentals course. Gain greater insight into the 
roles and responsibilities of food and beverage service 
professionals and how to effectively communicate with 
your Guests and team members. 

Course Outline

Setting The Restaurant

8 Lessons

The secret to any successful restaurant service is 
preparation and proper setup. Get all the essential 
information on the steps and protocol needed to 
ensure your Guests enjoy a professional dining 
experience every time. These skills are a great 
addition to your intermediate food and beverage 
service knowledge. 

Course Outline

Restaurant Beverage Service

9 Lessons

Provide the best quality restaurant beverage service to 
your Guests. Learn how to take orders for each style of 
drink and the correct way to serve drinks, including the 
professional way to serve tea and coffee. Become a 
multi-faceted food and beverage service provider with 
this Restaurant Beverage Service course. 

Course Outline

Restaurant Table Service Sequence

15 Lessons

Gain an in-depth understanding and knowledge of the 
restaurant table service sequence. Acquire the best 
in food and beverage service skills, like how to hold 
two plates on one hand, the ‘one, two and four minute’ 
table preparation check and how to bring and clear 
plates correctly. The course also focuses on silver 
service, equipment and service setup.

Course Outline

The Restaurant Service System

8 Lessons

Restaurant service can be stressful, but knowing 
what you need to do and how best to perform your 
duties during service will ensure a stress-free and 
more pleasant work experience. Make easy work 
of the docket, the food and beverage pass, Guest 
orders, bills and payments with this essential food and 
beverage service course. 

Course Outline

Alcoholic Beverage Service

16 Lessons

The best drinks service professionals do not merely 
hand beverages to Guests, they describe every drink 
in detail, confidently to Guests. They are also able to 
recommend food and wine pairings which makes their 
service stand out and the entire dining experience 
a memorable one. Learn how to always provide an 
informed and valuable service with this Alcoholic 
Beverage Service course. 

Course Outline

Cutlery

13 Lessons

This food service professional course gives a rundown 
of all cutlery used during the dining experience so 
you’ll know exactly which knife to set with different 
meal types. Gain an understanding of the appearance 
and purpose of each piece of cutlery, its placement 
and the correct alternative if the desired cutlery is 
unavailable. 

Course Outline

Crockery and Glassware

7 Lessons

This specialist course provides an in-depth 
understanding of crockery and glassware. Learn 
the difference between tumblers and stemware and 
serve food on the correct plate and drinks in the right 
glassware. Get to grips with handling and polishing 
both crockery and glassware correctly, as well as the 
particular rules of both to ensure your service is of the 
highest international standards. 

Course Outline
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Professional
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Bread and Canapé Service

5 Lessons

The ability to master delivering bread to the table 
paves the way to mastering the delivery of the 
entire menu. Gain a full understanding of how to 
prepare and place the bread board at the table, 
and get the complete rundown on bread basket and 
tray fundamentals. Dominate the basics to deliver 
professional food service, every time. 

Course Outline

Tailoring Service

13 Lessons

Being able to adapt your service to cater to different 
locations, occasions and Guest profiles is important 
when wanting to create the perfect Guest experience. 
Learn how to adapt and tailor service to cater to the full 
spectrum of Guest needs and situations, all the while 
maintaining a constant level of professionalism and 
charm. 

Course Outline

Types of Waiters

7 Lessons

This fun course teaches you about the types of waiters 
you don’t ever want to end up being. We’re sure you 
have encountered these types of waiters before, and 
this course shows you why it is never a good idea to be 
anything other than polite, charming and professional. 
Being a true food and beverage service professional 
isn’t about you - it’s about ensuring your Guests have a 
wonderful experience at your establishment. 

Course Outline

Linen and Table Décor

14 Lessons

This course covers the linen and table décor essentials 
needed to provide Guests with a sophisticated dining 
experience. Learn how to make a variety of napkin 
folds, how to dress a table professionally, and how to 
turn the average salt and pepper holders and butter 
trays into stylish table décor. Great dining hosts aren’t 
just food and beverage service specialists, they create 
unforgettable experiences. 

Course Outline

Restaurant Hosting Skills

14 Lessons

Put your skills to the test in this immersive course 
designed to help grow your knowledge and confidence 
as a professional restaurant host. Master every aspect 
of hosting Guests, from understanding the hosting 
station, taking detailed reservations, delivering the 
menu and even the finer details of seating and bidding 
farewell to Guests. The dining experience starts with 
you, learn from the experts today. 

Course Outline

Mastering the Menu

9 Lessons

Being able to tailor menu orders to cater to Guest 
requirements is the mark of a true food and beverage 
service professional. Learn the preparation 
methods of each dish in order to make appropriate 
recommendations to Guests that take into account their 
allergen and dietary requirements. This knowledge will 
increase the Guest experience immeasurably.

Course Outline

Trays and Trolley Service

5 Lessons

Balancing a few items on a tray can be tricky, and it 
takes just one wrinkle in a carpet to completely derail 
your tray and trolley service. Learning how to correctly 
hold a tray and use a trolley is what separates the 
good food and beverage service professionals from 
the great. 

Course Outline

Dealing with Complaints

6 Lessons

If the service is exceptional then one will rarely come 
into contact with a dissatisfied Guest. However, 
sometimes things don’t go according to plan, or 
something outside of your control could affect the 
experience. Know how to deal with a Guest complaint 
professionally and in a manner that is becoming of a 
food and beverage service professional with this series 
of scenario-based lessons.

Course Outline
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Dave Broom, whisky authority, shares his expert knowledge and 

professional insight into the remarkable world of whisky. Whisky 

Professional covers everything you need to know or have been curious 

about this marvellous spirit. Starting with an introduction to whisky, 

learn about the history, complexity and production of whisky and how to 

serve whisky - including comparisons of different flavor camps, regions 

and philosophies. 

Introduction to Whisky

Scotch Whisky

Whisky Distillation

Irish Whiskey and Japanese Whisky

Bourbon and Grain Whiskey

Whisky Blending and Flavor
6 Courses

ProfessionalWHISKY

Whisky Professional
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Introduction to Whisky

8 Lessons

Whisky is a complex spirit with an extensive range of 
contrasting styles and blends. It has traveled the world 
and can be made in a variety of ways, with different 
techniques and different ingredients. Dave Broom, one 
of the world’s most knowledgeable whisky experts, 
shares his comprehension on the philosophy of whisky 
blending, flavor and tasting in this detailed course. 

Course Outline

Bourbon and Grain Whiskey

5 Lessons

The bourbon making process has a rich and detailed 
history, which speaks of the history of America and the 
pioneering spirit of its people. Flavored by the use of 
the country’s different native grains - rye, corn, wheat 
and barley - bourbon and grain whiskies have unique 
flavors which set them apart from other whiskies. In this 
course world-renowned whisky expert, Dave Broom, 
explores the extraordinary history behind the world’s 
most famous bourbons and grain whiskies. 

Course Outline

Scotch Whisky

11 Lessons

What are the differences in flavor, distillation and 
production techniques that make Scottish whisky so 
unique, bold and easily identifiable? Get the answers 
to these questions (and more) from world-renowned 
whisky expert, Dave Broom, as he dons his kilt and 
dispenses years of professional whisky knowledge in 
this detailed course on Scotch whisky. 

Course Outline

Whisky Blending and Flavor

4 Lessons

Whisky is a complex spirit with an extensive range of 
contrasting styles and blends. It has traveled the world 
and can be made in a variety of ways, with different 
techniques and different ingredients. Dave Broom, one 
of the world’s most knowledgeable whisky experts, 
shares his comprehension on the philosophy of whisky 
blending, flavor and tasting in this detailed course.

Course Outline

Whisky Distillation

11 Lessons

Perhaps the most important element of the whisky 
making process, the distillation of whisky, is as 
nuanced and complex as the spirit itself. It requires 
a deep understanding to speak with authority on the 
matter. Whisky pro, Dave Broom, takes you through 
each step of the distillation process, providing 
practical, informative and historical context of each 
step involved, leaving no barrel unturned. 

Course Outline

Irish Whiskey and Japanese Whisky

5 Lessons

Apart from their country of origin, what are the key 
differences between a good Irish and Japanese 
whisky? Would you expect the flavor of these whiskies 
to resemble the culture of their makers? Find out 
all there is to know about the flavors, production 
techniques and distillation processes of Irish and 
Japanese whisky in this detailed course, presented by 
whisky professional, Dave Broom. 
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Become a wine expert with this comprehensive and detailed learning 

path. Wine Professional will provide an in-depth understanding of 

the science of terroir, the intricate methods of winemaking and the 

nuances amongst white and red grape varietals. Serve wine with total 

confidence and suggest food and wine pairings like a wine master by 

understanding the core principles detailed in this learning path. 

Wine Foundations

The Science of Terroir

Methods of Winemaking

Wine Styles
7 Courses

White Grape Varieties

Red Grape Varieties

Wine Service Fundamentals

ProfessionalWINE

Wine Professional
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Wine Foundations

13 Lessons

Got the nose for wine essentials? Explore the rich and 
complex world of wine in this broad introduction to the 
world’s most-favored social drink. Learn about wine 
and be able to distinguish between the various types of 
grapes, locations of vineyards, aromas and how each 
of these elements impact the overall taste. Taste, serve 
and talk about wine with confidence by learning and 
understanding all of the natural factors in wine. 

Course Outline

Wine Service Fundamentals

21  Lessons

The world of wine and wine service is rich and 
rewarding. It involves various techniques and 
etiquettes which enhance the drinking experience for 
your Guests, and understanding and applying these 
essential elements creates the complete wine server. 
Learn how to provide professional wine service with 
the Wine Service Fundamentals course. 

Course Outline

The Science of Terroir

6 Lessons

Although grapes are the lead ingredient in wine, the 
supporting cast is equally as important in ensuring 
the best quality flavors and textures. Explore and 
understand the importance of terroir in the winemaking 
process - the vines, roots, soil, climate and topography. 
The intriguing science behind all these crucial 
elements impacts the flavor, acidity and tannins of 
the grape and knowing them is essential for any wine 
service professional. 

Course Outline

Wine Styles

5 Lessons

Learn the differences between varietal and blended 
table wines, methods of adding sparkles to wine and 
how to distinguish between Straw Mat and Noble 
rot wines. Explore various elements of wine which 
are either enhanced, nuanced or blended to create 
dynamism and evoke various moods for different 
occasions. 

Course Outline

Methods of Winemaking

6 Lessons

Do you know how wine is made, and the differences 
between making white wine and red wine? Why 
is barrel maturation so important and how do you 
distinguish different wines directly from their bottles? 
There is more to wine than simply enjoying the 
taste. Get to know all the elements involved in the 
winemaking process in order to serve and speak about 
wine confidently. 

Course Outline

White Grape Varieties

7 Lessons

Isn’t it incredible to think that we can produce such 
interesting and dynamic varieties of wine from 
a tiny white grape? Its power is exponential and 
understanding it is paramount. So dive right in with this 
insightful online white wine basics course. Learn how 
a vineyard’s terroir affects the taste of the grape and 
how the various fermentation processes create the 
different white wine varietals. 

Course Outline

Red Grape Varieties

7 Lessons

Unlike white wine, the taste of a good red wine doesn’t 
only derive from the juice inside the grape but more 
from the tannins of the red grape. Explore how the 
skin and seeds of the red grape help create the bold 
and vivacious flavors attributed to red wine varietals. 
Understand the terroir and fermentation processes 
of all major red wines and get to know which foods 
complement red wine. Become a red wine and food 
pairing fundi today. 
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To lead is not always easy. But with the right foundational knowledge, 

anyone can lay the groundwork to become an exceptional leader. The 

Leadership Foundations learning path explores the fundamentals of 

leading people, how to manage service touchpoints, brand standards, 

time and resources, as well as ways to getting the most out of your 

team. 

Fundamentals of Leading People

Fundamentals of Quality and Service

Fundamentals of Being a Leader

Time and Resource Management
4 Courses

FoundationsLEADERSHIP

Leadership Foundations
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Time and Resource Management

8 Lessons

This course will give you a detailed rundown of the 
nuts and bolts of management and the tools needed 
to be an inspiring and effective leader. Learn how to 
expertly manage your resources, time, equipment and 
stock levels. You’ll also gain a thorough understanding 
of effective reporting and scheduling protocols and 
how to manage a balance sheet. 

Course Outline

Fundamentals of Leading People

11 Lessons

The mark of a true leader is how well they manage 
people. Learn about the individual approach to 
leadership, the steps of welcoming and training new 
team members, the orientation process, how to access 
team members’ skills sets and how to give positive and 
negative feedback. Know how to inspire and motivate 
your team with this leadership course. 

Course Outline

Fundamentals of Quality and Service

7 Lessons

The way in which Guests experience your brand and 
service is at the heart of what you do. This course 
teaches the fundamentals of how to manage and 
inspire your team so that Guests receive consistent and 
quality service at your establishment. 

Course Outline

Fundamentals of Being a Leader

5 Lessons

Know what it means to be an inspirational and effective 
leader to your Team Members - one who is self-aware, 
self-motivated and someone who is consistent in their 
leadership role. Gain the knowledge and tools needed 
to get the most out of your team with this Fundamentals 
of Being a Leader course. 

Course Outline
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ExtraOrdinary F&B Sales - Managers and Supervisors

ExtraOrdinary F&B Sales - Team Members

Hilton - All-Day Dining

Hilton - Banqueting

Hilton  - Breakfast Collateral

Hilton - Room Service 11 Courses

Hilton - Stewarding

Bordeaux Essentials

Burgundy Essentials

Champagne Essentials

Food and Beverage Service Essentials
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Hilton - Breakfast Collateral

1 Lesson

The Hilton - Breakfast Collateral course focuses on the 
importance of informing Guests about the menu items 
available using various items of collateral. It teaches 
Team Members the communication skills and expertise 
they need to serve the perfect Hilton breakfast buffet 
with confidence. Team Members will also learn how to 
make use of teaser cards, the fruit of the month feature, 
the organics station and local muffins to take the 
breakfast buffet to the next level. 

Hilton - Stewarding

19 Lessons

Keeping food and beverage service establishments 
clean and hygienic is of the utmost importance. That’s 
why the steward role is critical. The Hilton - Stewarding 
course focuses on the correct procedure for handling 
cleaning chemicals, using cleaning equipment, and 
cleaning surfaces and equipment effectively. Safety 
is key, and this course will ensure that Team Members 
understand the standard operating procedures that 
promote personal safety, as well as the safety of fellow 
Team Members and Guests.

Course Outline

ExtraOrdinary F&B Sales - Managers 
and Supervisors

10 Lessons

Hilton’s ExtraOrdinary F&B Sales - Managers and 
Supervisors course provides skills and knowledge to 
help Team Members increase sales while enhancing 
Guest experiences. Senior Team Members will learn 
about financials and will gain insight into how their 
teams will learn to upsell, make recommendations and 
add-on sell. Upon completion, senior Team Members 
will be empowered to lead with purpose to help create 
extraordinary experiences for Guests.

Course Outline

ExtraOrdinary F&B Sales - Team 
Members

8 Lessons

Hilton’s ExtraOrdinary F&B Sales - Team Members 
course provides Team Members with the skills 
and knowledge to increase sales while enhancing 
Guest experiences. Exceeding Guest expectations 
is always a priority, and Team Members will be 
able to upsell, make recommendations and add-
on sell while ensuring that the Guest’s food and 
beverage experiences at Hilton are memorable and 
extraordinary.

Course Outline

Hilton - All-Day Dining

19 Lessons

The Hilton All-Day dining course aims to guide Team 
Members through the knowledge and capabilities 
required to provide expert dining service all day, 
every day. The course includes informative lessons  
around planning and managing a buffet, as well as 
the essentials of seating for buffet style dining. The 
purpose of this course is to ensure Team Members 
have a keen understanding of buffet standards so that 
Guests have an exceptional dining experience at every 
meal.

Course Outline

Hilton - Banqueting

30 Lessons

Banqueting is one of the many services that Hilton 
offers their Guests. The Hilton Banqueting course 
provides Team Members the opportunity to learn all 
about this signature luxury service. From personal 
presentation, meeting room and banquet setups to 
buffet and seated service, this course covers all the 
necessary skills and knowledge required to effectively 
carry out daily ops and setup duties in the banqueting 
department of any Hilton property.

Course Outline

Hilton - Room Service

16 Lessons

Room service should be an experience that begins 
with placing the order and ends with a happy, satisfied 
Guest. The Hilton - Room Service course informs Team 
Members on the preparation, delivery and follow-up 
procedure expected of a room service professional. 
Team Members can also expect an introduction to 
standard operating procedures that are essential to the 
day-to-day running of this department.

Course Outline
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Bordeaux Essentials

7 Lessons

Bordeaux wines encapsulate the beauty and splendor 
of the quaint region they originate from. Learn all about 
this robust wine varietal with this Bordeaux Essentials 
course and fall in love with everything Bordeaux. 
This detailed guide to one of France’s most exclusive 
exports will inspire your thirst for wine knowledge and 
improve your service offering. 

Course Outline
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Burgundy Essentials

6 Lessons

Beautiful, complex and rich - these are just some of 
the words used to describe the wines from Burgundy. 
Discover the rich history of the region and its globally- 
adored wines by taking our Burgundy Essentials 
course. Learn more about the four classifications of 
Burgundy wines and how to recommend a Burgundy 
wine. 

Course Outline

Champagne Essentials

7 Lessons

Nothing says celebration more than the pop of a 
Champagne cork. Our Champagne Essentials course 
covers everything from this bubbly drink’s history to 
how it is made. Enjoy an introduction to the major 
Champagne houses and be swept away by their 
elegance. This is the perfect course for every aspiring 
French wine or Champagne connoisseur. 

Course Outline

Food and Beverage Service Essentials

8 Lessons

Gain an essential understanding of the dining 
experience, your role and responsibilities within it, as 
well as the basics of effectively communicating with 
both your team and Guests. This course provides 
a solid foundation to set you well on your way to 
becoming an exceptional food and beverage service 
professional. 

Course Outline
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