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Who Should Enroll
This certificate is designed for foodservice 
professionals with responsibility for their 
organization’s financial performance, including 
those working in hotels, chain and independent 
restaurants, or other foodservice and  
hospitality operations.

What You’ll Learn
• The skills to develop an integrated foodservice 

business model

• Implement a time-tested approach to 
foodservice revenue management

• Methods to improve operational efficiency and 
provide superior customer service

Each course is two weeks long, so you can finish 
your certificate in as little as 3 months.

Inside the Program
• Courses begin every 2 weeks, so you can start 

whenever you’re ready. You can take the courses 
back to back or take time off between   
your courses.

• Students spend approximately 8-11 hours   
per course.

• Lectures, text transcripts, readings, discussions, 
and projects are accessible 24 hours a day for 
three weeks each.

• Courses include multiple choice quizzes and 
instructor-moderated discussions. 

• Expect plenty of opportunities for collaboration 
and networking with fellow participants both 
during and after your courses.

Successful foodservice management means overseeing numerous 
areas: menu planning, operations, revenue management, human 
resources, training, marketing, merchandising, and customer 
service. Whether you’re managing a new restaurant business or 
working to improve an existing one, you need a strategic toolkit 
for success.

This certificate consists of five two-week courses that cover every 
function of foodservice management. The program gives you 
the skills to develop an integrated foodservice business model, 
encompassing menu planning, purchasing, receiving, storage, 
production, and delivery.  

Participants who successfully complete the five courses in this program receive a Foodservice Management 
Certificate from the School of Hotel Administration at Cornell University.
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Certificate Courses

Meeting the Challenges of Foodservice 
Management (SHA505)

This course identifies major challenges facing 
foodservice operations and delivers the strategies 
hospitality professionals need to address them. It 
explores success and failure, providing critically 
useful perspectives for those intending to plan, 
open, and manage a foodservice operation.

• Learn a holistic approach to restaurant management

• Understand the fundamentals and practical skills 
for successful operation

Foodservice Management: Marketing, Service, and 
HR Systems (SHA506)

Learn how to enhance the customer experience 
and improve internal systems at your foodservice 
operation. Examine how market research drives 
decisions about service style and service level, and 
learn to overcome customer- and employee-related 
management challenges.

• Balance reservation policy, scheduling, and 
staffing to optimize restaurant efficiency

• Use research information to improve the overall 
customer service experience

Foodservice Management: Menu Planning and 
Marketing, and Merchandising Strategies (SHA507)

This course explores the importance of menu 
design and layout and looks at how the menu 
conveys the personality of the foodservice. You’ll 
also learn how to develop and execute marketing 
and merchandising strategies.

• Develop an appealing menu that aligns with your 
business’s values and goals

• Analyze various functions of marketing and 
merchandising in foodservice

Foodservice Management: Control Systems and 
Related Systems (SHA508)

Explore the functions of management in 
foodservice and discover how managers establish 
and use operational systems for purchasing, 
receiving, storage, and production.

• Explore different management roles to assess 
control and effectiveness

• Ensure that your customers enjoy a high-quality 
dining experience

Introduction to Restaurant Revenue  
Management (SHA509)

Examine the key concepts of the restaurant revenue 
management approach and learn how to implement 
it in five steps. Observe how others have used 
revenue management successfully to increase 
revenue during hot, warm, and cold business periods.

• Know how to modify your business to the 
changing seasons

• Learn the various steps of the revenue-
management process
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