
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

7:30 AM

8:00 AM

8:30 AM

9:00 AM

9:30 AM

10:00 AM BREAK 10 - 10:15 am BREAK 10 - 10:15 am BREAK 10 - 10:15 am 

10:30 AM BREAK 10:30 - 10:45

11:00 AM

11:30 AM

12:00 PM

12:30 PM

1:00 PM

1:30 PM

2:00 PM

2:30 PM Break 2:30-2:45

Break 2:45-3:00 pm

3:00 PM BREAK 3:00 - 3:15 pm

3:30 PM

BREAK 3:45 - 4:00 pm

4:00 PM

4:30 PM

5:00 PM

5:30 PM

6:00 PM

6:30 PM

7:00 PM

7:30 PM

8:00 PM

Lunch and Club Tour

12:00 - 1:15 pm

RESTAURANT SIMULATION 
ACTIVITY

Dr. Chris Gibbs 
TRS 2-006

10:15 am - 12:30 pm

Independent Lunch
12:30 - 1:15 pm

FOOD & BEVERAGE STAFF 
SELECTION

1:15 - 2:30 pm

CMAA & CMAC EDUCATION
11:00 am - 11:30 am

Class Photo, Luncheon, Closing 
Comments and Presentations 

11:30 am - 1:00 pm

Commute to Club / Lunch

12:00 - 1:30

SERVICE MANAGEMENT - 
BANQUETS 

1:15 pm - 2:30 pm

BMI Food & Beverage PROGRAM-AT-A-GLANCE: JANUARY 15-19, 2024
All times are in ET

Breakfast

WELCOME, INTRODUCTIONS & 
COURSE REVIEW

RESTAURANT SIMULATION 
ACTIVITY

Dr. Chris Gibbs 
TRS 2-006

8:30 - 10:00 am 

Breakfast 
8:30 am - 9:00 am 

OPERATING YOUR CLUB 
LEGALLY

Dr. Asher Alkoby 
9:00 am - 11:00 am 

Breakfast
7:45 - 8:15

THE ART OF TEA - EDUCATION 
& TASTING

8:15 - 9:15 AM

FOOD & BEVERAGE 
PURCHASING

9:15 - 10:30 am

BEVERAGE MANAGEMENT
10:45 am - 12:00 pm

CLASSIC COCKTAILS & BEER & 
CHEESE TASTING

TBD

3:45 pm - 5:15 pm

Breakfast 
7:30 am - 8:00 am 

RESTAURANT SIMULATION 
ACTIVITY 

Dr Chris Gibbs
TRS 3-154

8:00 am - 10:00 am 

RESTAURANT SIMULATION 
ACTIVITY 

Dr Chris Gibbs
TRS 3-154

10:15 am - 12:00 pm 

Independent Lunch
12:00 - 12:45 pm

SPECIAL EVENTS – GREAT IDEAS 
1:30 - 3:00 pm

Club Tour
3:15 - 3:45 pm

Breakfast 
8:00 am - 8:30 am 

RESTAURANT SIMULATION 
ACTIVITY 

Dr Chris Gibbs
TRS 3-154

8:30 am - 10:00 am

RESTAURANT SIMULATION 
ACTIVITY 

Dr Chris Gibbs
TRS 3-154

10:15 am - 12:00 pm 

CLUB DINING ROOM 
PROMOTIONS & FOOD TRENDS

12:45 pm - 2:45 pm

UNCONSCIOUS BIAS
3:00 pm - 4:45 pm

SUSTAINABLE MENU 
CONSIDERATIONS
4:45 pm - 6:00 pm

STAFF TRAINING

BRIDGING THE FOH/BOH 
DIVIDE

4:00 - 5:30

HANDS-ON FOOD PROJECT
6:00 - 8:30 pm

Commute to Hands-On Food 
Project Activity

SERVICE MANAGEMENT – A LA 
CARTE

2:30 pm - 3:45 pm

HANDS-ON F&B MARKETING 
PROJECT 

4:00 - 5:15 pm

Program schedule subject to change
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