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Opening Administration — System Set Up
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- AL R S (In - out Tray System)
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MEHFAFABOH RN ER S THRENTEE AERETRERER MRS, (B 2)

3. CETHE

THROCEMRERBR, U REZRIENSHENE,
A P hERA

BH-ERNEEEEEANEERBEE BeFHOBRORERS, NEKEN A E
Fei 8 H XA B HE R S LS

1. EZ 18 /B4R 4 (Operation Manual)
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FANEAR , B KA BB SRR AR MEAE LUS A B AR

2. TR R % 5 £ (Service Minimum Standard)

FrREANEEBHAG, AEEBSREREZIN, S HE — & 8 B AR R 5 45 4K Hl
AR THHEEREEREMNIFELRS . XERRETRARERALE BB, Fad2
5 2 Bz ¥R 158 . (Chart 1 - Opening Admin . )

3. FRAEWE FE % (Point of Sales)
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4. BRIEHESZ(F & B Control Net Work)
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BEEEEEARRELRSIRE

(Chart] - Opening Admin)

O <«




OPENING ADMIVISTRATION - SYSTEM SET 0P W§ P W B 550 A% iR 11

- 117 % (Marketing Memo)

- B AT (F&B Memo)
- fEE (A) (Fax In)

- fZE (1) (Fax Out)

- F % (Budgeting)

- E LR R (Revenue Report)
- B R&JTHIZE (Outlet File)
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THEHMET NEHARE, EMEERTEENERTB. AXRAASEHHEE, RINE
PUR BN A TR R

3. TERR

THRRFTERAMEBEEMENBERA TG EMCRETHEEE. THENSNE
k. ERATTAENERET, S REZRIERE.

4
8




OPENING ADMINISTRATION - SYSTEM SETUP I} FF b B &M RE it

)\

o T 2 BE A E

@/gj&

B 3 - I 6T #4538 Clear File

h 4
9



B SB35 M ADMINISTRATION PRACTICE OF FOOD & BEVERAGE

P
- - |
A —
L 1 9%l §
< TZ1
P 173
1 T
[ i - 5 S—
P — — 8 S
17T

L PRAERY S

[l o Te[<[o[[=

)
o

I

-

l

BE

&

l

-
Ll

l

BEEE

N
Q

l

N

I

[
N

BBEBRRBERE

Bl 4 - BRAE A4 S Trace File

A 4

70




