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Restaurant & Hospitality Skillnet

The Restaurant & Hospitality Skillnet was established in 2017 by the Restaurants 
Association of Ireland (RAI). The Skillnet was formed with the purpose of providing 
training to those working in Restaurants and the wider hospitality industry from Owners to 
Managers, Head Chefs to Commis Chefs and front of house service staff. 

The Restaurant & Hospitality Skillnet assists in providing training to the membership of 
the RAI by increasing employer participation through the network and assisting members 
to up-skilling their current workforce. The Skillnet also aims to provide tools to train those 
new to their business in turn helping each member company to remain competitive, retain 
staff and ensure that they have the tools necessary to stay relevant and deliver quality 
customer service in a very competitive industry. 

In 2017, the Restaurant and Hospitality Skillnet ran 27 training courses with 168 trainees 
from over 90 different member companies. The trainees who attended the courses are 
from all levels across the restaurant business from Owner, Manager, Supervisor, Food and 
Beverage Staff to Chefs. 

For 2018, our goal is to continue to provide training courses to meet the needs of the 
Restaurant & Hospitality Industry. Our first set of training programmes will be running 
from 1st January to 31st March. These training programmes include Professional Kitchen 
Management, Customer Care, Restaurant & Hospitality MDP and the online Restaurant 
Induction Bundle. These courses can be booked using the attached booking form, online 
or by contacting the office 01 6779901. We provide in house Food and Beverage Skills 
Training with Hospitality Skills Ireland. We also offer discounts to RAI members for WSET 
Levels 1,2 & 3 and Barista Courses.



PROFESSIONAL KITCHEN MANAGEMENT WORKSHOP

Designed by Chefs for Chefs, this one day intensive workshop will 
guide you through all areas of kitchen management fundamentals, 
minimum wage increases, affects of Brexit of your business, food 
costs, food inflation and allergen legislation awareness.   
Can you afford not to attend?

WHAT IS COVERED?

• Kitchen management and Food costing fundamentals
• Purchasing guidelines for profit
• Allergen awareness
• Menu design fundamentals
• Green energy and Waste management
• Labour Cost Controls 

ABOUT THE TRAINER

Martin Potts is the Managing Director of Synergy Prochef, a former Failte Ireland and Chef 
Consultant. He also leads ‘The Academy at Cliff at Lyons’. 

Member Cost: €110.00
Non Member Cost: €155.00

Location Venue Date

Dublin Thursday 25th January
Tuesday 27th February 
Wednesday 11th April

Galway Maldron, Sandyford Monday 12th February

Athlone Athlone Springs Tuesday 13th February

Limerick Radisson Blu Wednesday 7th March

Waterford The Tower Hotel Monday 26th March

Cork Radisson Blu Hotel Tuesday 27th March
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WHAT IS COVERED?

• Show value of Lifetime Customers 
• How to increase sales to existing customers
• Effects of losing Customers
• Why Customers leave
• How to stop Customers leaving
• Turn dissatisfied Customers into Lifetime Customers  

(+ 1 books unique DTA system)
• Complaints handling
• Show that only 1 in 5 satisfied Customers return
• Show how to Delight Customers - in this restaurant
• How to motivate customers to tell their friends and return
 

ABOUT THE TRAINER

About the trainer: 
Marc Thornton is an award winning trainer who is managing director of DTA 
Marketing, a well-established Marketing and Customer Care consultancy in 
Dublin. Prior to joining DTA Marketing he held senior marketing positions with 
Superquinn, Securicor, Deloitte and AIB plc. 

Member Cost: €110.00
Non Member Cost: €155.00

CUSTOMER CARE – DELIGHT AND UP SELL

Looking to delight and up sell your customers? 
Our customer care course recognizes superior selling and customer 
culture throughout restaurants/ bars and hotels in Ireland 
attributing to the elimination of customer complaints, substantial 
increase in delighted customers, increased sales per staff member 
and increased profits. 

Location Venue Date

Cork Ambassador Hotel Tuesday 23rd January

Dublin Buswells Hotel Tuesday 20th February

Limerick Limerick Strand Monday 5th March

Athlone Athlone Springs Tuesday 10th April



RESTAURANT & HOSPITALITY MANAGEMENT 
DEVELOPMENT PROGRAMME 

This 8 day programme offers current Restaurant supervisors 
an opportunity to hone their skills and assist in progressing 
to a manager within a Restaurant/Gastro Pub. It is aimed at 
complementing the practical experience gained by individuals 
working in the industry. It provides supervisors with the necessary 
skills to effectively manage a wide range of restaurant operations.

Trainers for each module will differ and will be experts in their field. 
Industry led professionals in Marketing, Financial Management, 
Kitchen Management, Beverage Management, Human Resources, 
Communication and Customer Care. 

Each participant must complete a business action plan. On 
completion of the course each participant will receive a RAI 
certificate.  

Modules

1. Business Planning and Marketing

• Course Overview and Learning Objectives
• Work Based assignment
• Business Plan
• Marketing Action Plans
• Practical Marketing
• Branding 

2. Planning and Role of the Manager

• Team building
• Communication / meetings
• Manage people
• KPI 
• Delegation 
• Control
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3. Financial Management

• Costs / margins
• Accounts overview
• Cash flow
• Break even analysis
• Pricing

4. Kitchen & Waste Management

• Cost Control 
• Margins
• Food Waste
• Labour Costs 
• Menu Design
• Allergens
• Preparing for EHO inspection

5. Beverage Management 

• Principles and Practice of Bar Management 
• The principles of taste
• Pairing strategies for wine and beer
• Beverage Stock Control
• Up-selling

6. Human Resources

• Employment law / records
• Managing staff
• Staff motivation / incentives
• Induction
• Conflict resolution
• Staff performance / appraisals / reviews

7. Communication

• Skills
• Meetings 
• Reports / presentations
• Word / Excel skills
• Social media use and policy
• Image and brand messages 



8. Customer Service and Selling

• Understanding customers’ needs
• Handling complaints 
• Making a difference
• Delighting customers
• Action Plan 

Trainee Testimonial  

‘I would advise anyone thinking of doing this course to go for it.
It will help your confidence. Not only will you learn new things from the 
instructor, but you will engage with fellow students and learn from them 
too. The size of the class is ideal to make sure everyone gets a chance to 
ask questions if they need to.

Each instructor is an expert in their field so they truly have experienced 
what they are teaching. They are also willing to give you advice on 
problems you may be having in your own business.

I am enjoying the course so far and am looking forward to the rest of the 
modules.’ 

Bernadette Thornton, Woodford Dolmen Hotel

Member Cost: €975.00
Non- Member Cost: €1500.00

This programme will commence in Cork on Monday 29th January in the 
Ambassador Hotel, Cork. Please enquiry with the office 01 677 9901 for 
full dates and venues. 
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‘Restaurant Induction Bundle – Online Training’

The Restaurant Association of Ireland has launched an online 
training pack that includes all you need to know to be fully 
inducted and up to speed with the requirements for staff members 
taking up a job in Hospitality. The aim of this course is to give you 
a better insight in to the company you work for, its team and the 
policies that make the restaurant unique.

The programme covers insights on how to conduct good customer 
service, an overview of the standard of excellence that RAI strives 
to reach and maintain, as well as health and safety policies. The 
content includes customer service insights and as well as an 
overview of the standard of excellence that we in the RAI try to 
reach.

Key modules and topics include

• HR Policy
• Holidays, Customer Services, Personal Presentation  

and Time Keeping
• Health and Safety
• First Aid, Fire Safety, Diversity of Duties and Manual  

Handling
• Floor Staff Service
• Greeting Customers, Menus and Specials, Dealing  

with Children and Improving Sales
• The Kitchen
• Kitchen Safety, Deliveries and HACCP 

Our aim is to encourage all staff members to work together to set 
our restaurant apart from others, and to give our customers a great 
experience. This course will provide you with the knowledge you need to 
fulfil these goals.

Once you have purchased the online RAI Induction Training Bundle, you 
will receive login details from our online training portal with Olive Media.

Cost: €60.00 per person
 



‘WSET Level 1 Award in Wines January 2018 – Dublin’  

For individuals new to wine study, this qualification provides a hands 
on introduction to the world of wine. You’ll explore the main types and 
styles of wine through sight, smell, and taste, while also gaining the basic 
skills to describe wines accurately, and make food and wine pairings. 
Upon successful completion you will receive a WSET certificate and lapel 
pin.  

Visit our website for more information. 

Member Cost: €180
Non member cost: €200

Location Venue Date

Dublin The Wesbury Thursday 25th January

‘WSET Level 2 Award in Wine & Spirits – GMIT Castlebar’ 

For individuals seeking a core understanding of wines, this qualification 
explores the major grape varieties and important wine regions in which 
they are grown. You’ll learn about the styles of wines produced from 
these grapes as well as key classifications and labelling terminology. A 
basic overview of the key categories of spirits and liqueurs will also be 
provided. Upon successful completion you will receive a WSET certificate 
and lapel pin, and will be able to use the associated WSET certified logo.

Member Cost: €385 
Non member cost: €495

This programme will commence in GMIT Castlebar, Mayo on Monday 
29th January. Please enquiry with the office 01 677 9901 for full dates 
and venues. 
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‘WSET Level 2 Award in Wine & Spirits – The Westbury Dublin’ 

Location Venue Date

Dublin The Wesbury Tuesday 16th, 23rd & 
30th January

Member Cost: €420 
Non member cost: €450

‘Barista School Ireland – Barista Workshops’ 

Barista School Ireland offer Barista courses including Barista Level 1, 
Barista Level 2 and the Qualified Barista Award at discounted prices 
for Restaurant Association of Ireland Members. Barista workshops will 
commence on Monday 22nd January in Barista School Ireland, Cork. Visit 
our website for more information. Barista School Ireland also provide 
RAI members with discounted pricing for on-site barista training please 
contact the RAI office on 01 677 9901. 

Member Cost: €130
Non member cost: €150

The Restaurant and Hospitality Skillnet is funded by member companies 
and the Training Networks Programme, an initiative of Skillnets funded 
from the National Training Fund through the Department of Education 
and Skills. www.skillnets.ie



TRAINING BOOKING FORM 2018

Course attending Date Region Number of 
Attendees

PAYMENT DETAILS

Restaurant / Hotel: ___________________________________________________

Name of Participants(s):  ______________________________________________

Position(s):   ________________________________________________________

Phone no:  __________________________ Mobile: _________________________

Address:  ___________________________________________________________

E-mail:   ____________________________________________________________

CARD DETAILS REQUIRED

Credit Card Number

Security Code _ _ _  Expiry Date__ / __ / __ 

Visa Credit      Visa Debit      Mastercard      Bank Transfer

Total € __________  Cardholder Name ____________________

BANK TRANSFER DETAILS

Account Name: Restaurants Association of Ireland Ltd.

Account No: 02592264      IBAN: IE83 AIBK93123302592264    BIC: AIBKIE2D

Branch: AIB, Grafton St, D2 REF: Insert your restaurant name

PLEASE RETURN BY - EMAIL: niamh.omalley@rai.ie Telephone: 01 677 9901
POST: Restaurants Association of Ireland, 11 Bridge Court, Citygate, St. Augustine Street, 
Dublin 8.




