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— Dahmer, S. and Kahl, K. (2009). Restaurant Service Basics, John
Wiley Publisher.

— Kotschhevar, | and Luciani, V. (2007). Presenting Service: the
ultimate guide for the foodservice professional. John Wiley
Publisher.

— MICROS Point Of Sale (POS) User Guide

— GALA Point Of Sale (POS) User Guide

— The Cornell Hotel and Restaurant Administration Quarterly sailusall gl sl

— International Journal of Contemporary Hospitality Management

— Journal of foodservice management

—  https://www.ahlei.org/lodging/training/by-role/#line-levell

—  https://www.ahlei.org/lodging/training/by-function/#food-beverage2 i g Iy bl

—  https://www.empowermentthroughopportunity.com/Opera_V4_Users
_Guide.pdf
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