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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Banquet Organizations / Banquet Organizations

Ders Kodu / Course Code

EGST324

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

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

Dersin Verildigi Yl / Year 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

isletme ici ve isletme disi yiyecek-igecek hizmetlerinin nemi, ziyafet (banket) ve catering
kavramlari, ziyafet ve ikram hizmetlerinde yénetim ve yénetimin fonksiyonlari,
ziyafetlerden beklenen faydanin saglanmasi igin yapilmasi gerekenler, ziyafet ve ikram
hizmetlerinin satis ve pazarlamasi ile ilgili konularda égrencilerin bilgi sahibi olmasi ve
sektdre hazir hale getirilmesi

The importance of food and beverage services within and outside the enterprise, the
concepts of banquet (banquet) and catering, management and management functions
in banquet and catering services, things to be done to obtain the expected benefit from
banquets, students have information about the sales and marketing of banquet and
catering services and making it ready for the sector

igerigi / Content

Ziyafet ve ikram hizmetleri tanim ve 6nemi, ziyafet organizasyonlarinda rezervasyon,
ziyafet organizasyonlarinda planlama, ziyafet salonlarinin hazirlanmasi, ziyafet
organizasyonlarinda servis gesitleri, ziyafet organizasyonlarinda satis ve maliyet analizi,
hijyen-sanitasyon

Definition and importance of banquet and catering services, reservation in banquet
organizations, planning in banquet organizations, preparation of banquet halls, service
types in banquet organizations, sales and cost analysis in banquet organizations,
hygiene-sanitation

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Emine KESKIN




OGRENME GIKTILARI / LEARNING OUTCOMES

Banket organizasyonu hakkinda bilgi edinir. Learn about banquet organization.

Banketlerde kullanilan ara¢ ve gerecleri tanir ve kullanir. Recognizes and uses the tools and equipment used in banquets.
Banket organizasyonu agamalarini 6grenir ve uygular. Learns and applies the stages of banquet organization.

Banket organizasyonunun kontroliini saglar. Provides control of the banquet organization.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Yiyecek icecek isletmeleri ve tirleri
Food and beverage businesses and their types
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Turizm igletmelerinde yiyecek-igecek departmanlari
Food and beverage departments in tourism enterprises
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Ziyafet- banket tiirleri
Banquet-banquet types
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Banket personeli - Konaklama igletmelerinde ziyafet yonetimi
Banquet staff - Banquet management in hospitality businesses
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Banket mendlerinin planlanmasi ve turleri

Planning and types of banquet menus
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Banket salonlarinin diizenlenmesi
Arrangement of banquet halls
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Banket operasyonlarinin fiyatlandirimasi
Pricing of banquet operations
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Banket emri ve galigma diizeni
Banquet order and working order
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Banket organizasyonunun kontroll
Banquet organization control
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Banket satig siireci

Banquet sales process
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Banket satis sireci
Banquet sales process
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 |Ornek olay
Case study
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 |Ornek Olay
Case study
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
Final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number L
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 35.00 35.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 55.00 55.00
Okuma / Reading 1 48.00 48.00
Performans / Performance 1 10.00 10.00
Toplam / Total: 6 150.00 150.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [ 116 | 1.1.7 [ 1.1.8 | 1.1.9 [1.1.10(1.1.11[1.1.12|1.1.13|1.1.14 [1.1.15

1.Banket organizasyonu
hakkinda bilgi edinir. / Learn 4 5 4 4 5 4 5 5 5 4 5 4 5 4 5
about banquet organization.

2.Banketlerde kullanilan arag
ve geregleri tanir ve kullanir. /
Recognizes and uses the tools 4 5 4 4 5 4 5 5 5 4 5 4 5 4 5
and equipment used in
banquets.

3.Banket organizasyonu
asamalarini 6grenir ve
uygular. / Learns and applies 4 5 4 4 5 4 5 5 5 4 5 4 5 4 5
the stages of banquet
organization.

4.Banket organizasyonunun
kontrollinii saglar. / Provides
control of the banquet
organization.

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