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1. Onuc HABYAJBLHOI AU CHUILIIHHA

XapakTepucTHKa HaBYaIbHOI
. . I"any3b 3HaHB, HANIPSIM TUCLUIUTIHA
HalimenyBaHHS IOKa3HUKIB . S .
MiArOTOBKH, OCBITHIH CTYIIHb
nenHa gopma | 3ao4yHa popma
HaBYaHHS HaBYaHHS
. . l"any3p 3HaHB
Kinbkicts kpeauTiB 6 Y HOpMAaTHBHA
24 «Cdepa o0CITyroByBaHHSD» (HOpMmaTHBHa, 32 BHGOPOM)
Monymis — 4 Pik migroroBku:
. . 3-if |
3MICTOBHUX MOIYIB — 4 241 «'oTenpbHO-pecTOpaHHA
Cemectp
. CIpaBay» o
3aranbHa KiJIbKICTh 5-i1, 6-11 |
roaud — 180 Jlexmii
___rogn. | __Trona.
TI/I)K}{eBI/IX TOJIMH IS IMpaxTuuni
JeHHO1 (popMHU HaBUAHHS:
3 roJ. rOJ.
ayIUTOPHHIX = —
YRMTOP JlaGopaTopHi
caMocTilEoi poboty — 3 OCBITHIl CTYIIiHB «GaKagaBpy» 926
. TOJI. rOJI.
3204HOi (popMHU HaBUAHHS: e p COI[ —- = o4
AyUTOPHUX aMOCTlTHa pobota
CaMOCTiiHOI poboTH — 84 ron. —_Tox.
(__ron) .
Bun koHTpOIIO: 3alTiK, €K3aMeH

CriBBIAHOLIEHHS KITBKOCTI TOAMH ayAUTOPHHUX 3aHATH JO CaMOCTIMHOI Ta
1HIMBIyaJIbHOT pOOOTH CTAHOBUTH:

11 IeHHO1 (hopMuU HaBuaHHSA — 53 % ayAuTOpHUX 3aHATh, 47 % caMOCTIHHOT Ta
1HIMBIyaJIbHOT pOOOTH;

Ui 3a04HOi (popMM HaBYaHHA — % ayIUTOPHMX 3aHATh, % CaMOCTIHHOI
Ta 1HAUBIIyaIbHOT POOOTH.

2. MeTa Ta 3aBJAaHHA HABYAJLHOI JMCIMILIIHA

MeTo10 HaBYAJIBLHOI JUCHMILTIHU € POpMYyBaHHS HEOOX1AHOI KOMYHIKATUBHOI
CIIPOMOXKHOCTI Y cdepax nmpodeciiHOro Ta CUTYaTHBHOTO CHIJIKYBaHHS B YCHIHU 1
MUCHMOBIH opMax.

3aBAaHHAMY BUBUYECHHS HABYAJIBLHOI JUCIHUILIIHH €:

— OBOJIOJIIHHS 3HAHHSIMU Ta BMIHHSIMU, [0 y TIOIAJBLIIIOMY HaBYaHHI JJO3BOJISATh
Ha BUCOKOMY PiBHI 3/11CHIOBATH MepEKIIa/l HeaanTOBaHOI JIITepaTypH;

— BUBYCHHS HOBOTO JIEKCMKO-TPAMAaTHYHOTO Marepiaay, HEOOXiITHOTO s
JIJIOBOTO CIIJIKYBAaHHS; PO3BUTOK COIIOKYJIBTYPHOT KOMIETEHIIIT;
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— HaOyTTd HaBUYOK MPAKTUYHOTO BOJIOAIHHS 1HO3EMHOIO MOBOIO B PI3HHX
BHJIaX MOBJIECHHEBOT JISIJIBHOCTI;

— OJIep’KaHHA HOBITHROI (paxoBoi iHGopMallii uepe3 1HO3eMHI JIKepena;

— KOPHUCTYBaHHS YCHUM MOHOJIOTIYHHMM Ta JiaJIOTIYHUM MOBJICHHSIM y MeKax
moOyTOBO1, CYCHIIBHO-TIONITUYHOI Ta 3araJIbHOCKOHOMIYHOI JIITEPATypH PIAHOIO Ta
1HO3eMHOIO MOBAMH.

Pe3ynpraromM BUBYEHHS JUCHUIUIIHM € HaOyTTA CTyJIEHTaMU  TaKuUX
KOMIIeTEeHILii:

3HAHHA: OCHOBHY JIEKCHMKY B MeEXaxX TEMaTHK{, TpaMaTHYHUNA MIHIMyM (B
MEXax TMpOorpaMu), OCHOBHY TEPMIHOJOTII0 3 akTyalbHUX TeM (TpU IbOMY
BKUBAIOYH CHEIIAIbHY JIEKCUKY Ta TEPMIHOJIOT1IO B MEKaxX MOJYJIiB);

YMIHHA: 3A1ACHIOBATH TIEPEKIa] TEMAaTUYHUX MAaTepialliB aHTIIHCHKOK MOBOIO
Ta MePeKIaj] YKpaiHChKOI MOBOIO, YUTATH Ta PO3YMITH TEKCTH aHTJIIHCHKOIO MOBOIO,
copuiiMatd 1HQOpMAIil0 Ha CIyX, MPOBOJUTH OOTOBOpPEHHS, MAHMCKYyCii Ta
NpEe3eHTAIli} 3 aKTYaJIbHUX TEM.

3MICT HaBYaJIbHOI AMCIMUIUTIHM HampaBieHUM Ha (OpMyBaHHS HACTYIHUX
KOMIIETEHTHOCTEH, BU3HAUYCHUX CTaHJApPTOM BHIIOi OCBITH 31 cCremiaabHOCTI 241
«l'oTenbHO-pecTOpaHHa CIIpaBay:

3K 03. 31aTHICTh BUUTHUCS 1 OBOJIOIIBATHA CyYaCHUMU 3HAHHSIMU

3K 10. 3gaTHICTb 3aCTOCOBYBATH 3HAHHS Y MPAKTHUYHUX CUTYyAI[isX.

3K 11. 3gaTHICTH CIIUIKYBATUCS 1HO3EMHOIO MOBOIO

CK 04. 3parnicte QopMyBaTH Ta peaiizoByBaTH €(QEKTHBHI 30BHIIIHI Ta
BHYTPIIITHI KOMYHIKaIlli Ha MiAIpueMcTBax cepr TOCTUHHOCTI, HABUYKH B3a€EMO/III.

OTprMaHi 3HaHHS 3 HABYAIbHOI JUCHUIUTIHU CTaHYTh CKJIAIOBUMHU HACTYITHUX
NPOrpaMHUX pe3yJbTaTiB HaBYaHHS 3a cnerianbHicTio 241 «['oTenbHO-pecTopanHa
CIIpaBay:

PH 03. BiunbHO choinkyBaTuca 3 TpodeciiHUX NUTaHb JEpPKABHOK Ta
1HO3€MHOI0 MOBaMH YCHO 1 TUCBMOBO.

PH 08. 3acrocyBatv HaBMYKM MPOAYKTHBHOTO CIIJIKYyBaHHS 31 CHOKMBayaMu
rOTEJIbHUX Ta PECTOPAHHUX MOCTYT.

PH 17. AprymMeHTOBaHO BIJCTOIOBATH CBOI TOTJSAAM Y PO3B‘sA3aHHI
npodeciiiHuX 3aBlaHb MPU OpraHizailii eeKTUBHUX KOMYHIKAIH 31 CIIO)KMBauyaMH
Ta Cy0‘€KTaMM rOTEJILHOIO Ta PECTOPAHHOTO O13HECY.

PH 18. Ilpe3enTyBatu BiacHI MNPOEKTH 1 PO3pOOKH, apryMEHTYBaTH CBOI
MIPOTIO3UITIT IIIOJI0 PO3BUTKY Oi13HECY

3. IIporpama HaBYAJIbHOI JUCUMUILIIHA

Module 9. HOTELS AND THEIR MAIN COMPONENTS
Topic 9.1. Hotels and their main types
Topic 9.2. Functions of the hotel and their structure
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Topic 9.3. Hotel amenities
Topic 9.4. The staff of a hotel and careers
Topic 9.5. Family-friendly lodging
Topic 9.6. The development of hospitality
I'pamamuunut mamepian 3 Mmooy 9
9.1. The Present Simple Tense.
9.2. The Past Simple Tense.
9.3. The Future Simple Tense.
9.4. Po3ainmm mist camoctiiiHoro BuBueHHs: To be, To have; There is, There are;
Types of questions; Articles; Plural form; Possessive case.
9.5. The Present Continuous Tense.
9.6. The Past Continuous Tense.
9.7. The Future Continuous Tense.
9.8. Po3ninu niisa camoctiiiHoro BuBueHHs: [rregular verbs.
9.9. The Present Perfect Tense.
9.10. The Past Perfect Tense.
9.11. The Future Perfect Tense.
9.12. Po3minu g caMocTiiHOTo BUBYEeHHS: Numerals.
9.13. The Future-in-the-Past Simple Tense.
9.14. The Future-in-the-Past Continuous Tense.
9.15. The Future-in-the-Past Perfect Tense.
9.16. Po3nimm nisa camoctiiiHoro BuBueHHs: Adjectives, Adverbs and pronouns;
Degrees of comparison.
Module 10. AT THE HOTEL
Topic 10.1. Hotel facilities and services
Topic 10.2. Valet service
Topic 10.3. The guest room
Topic 10.4. Taking a reservation
Topic 10.5. Checking in/out
Topic 10.6. Dealing with guests. Problems the customers may have at a hotel.
Satisfying the customers’ complaints.
I'pamamuunuti mamepian 3 mooyns 10
10.1. Passive Simple.
10.2. Passive Continuous.
10.3. Passive Perfect.
10.4. Po3ainu q1st camocTiiiHOro BUB4YeHHs: Past participle, Pronouns.
10.5. The Present Perfect Continuous Tense.
10.6. The Past Perfect Continuous Tense.
10.7. Po3nminu mis camoctiinoro BuBueHHs: The Present Continuous Tense, The
Past Continuous Tense.
10.8. Indirect Speech.
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10.9. Indirect Questions.
10.10. Po3gumm qoig camoctiiaoro suBueHnus: Indirect Command.
10.11. Sequence of Tenses.
10.12. Po3gum mis camocriiiHoro BuBueHHs: The Past Perfect Tense, The
Future-in-the-Past Simple Tense.
Module 11. AT THE RESTAURANT
Topic 11.1. Meet the restaurant staff
Topic 11.2. Eating at a hotel
Topic 11.3. Taking a reservation
Topic 11.4. Breakfast service
Topic 11.5. At the bar
Topic 11.6. Meet the kitchen staff
Topic 11.7. Food service equipment and preparations
I pamamuunuti mamepian 3 mooyns 11
11.1. Simple Tenses.
11.2. Continuous Tenses.
11.3. Perfect Tenses.
11.4. Po3minu misa camocTiiinoro BuBdyeHHA: Perfect Continuous Tenses.
11.6. YmoBHwMi1 cioci6 micis “I wish”.
11.7. Po3ainu ayst camoctiiiHoro BuBYeHHsS: Some, Any, No, Every Tta ixHi
TTOX1THI.
11.8. 3mimani ymoBHi peuenns I 1 [T tumy.
11.9. Indirect Statements.
11.10. Indirect Commands.
11.11. Po3ninu muist camoctiitHOoro BuBYeHHs: Much, Many, (a) little, (a) few.
11.12. Monanbhi aiecinoa Can, May, Must.
11.13. Po3aum s camocTiiiHOro BuBYeHH: Infititive.
Module 12. HOTEL AND RESTAURANT BUSINESS
Topic 12.1. The structure of the modern hospitability industry
Topic 12.2. The hotel business
Topic 12.3. The restaurant business
Topic 12.4. Improving the quality of hotels and restaurants
Topic 12.5. Diversity in the hotel and restaurant business
Topic 12.6. Marketing and promotion in hospitality
I pamamuunuti mamepian 3 mooyns 12
12.1. YMOBHI peyeHHS.
12.2. Po3minu g camocTtiiiHoro BuBueHHs: Gerund.
12.3. YmoBHwMi1 cioci6 micus “I wish”.
12.4. Po3ninum nist camoctiiitnoro BuBueHHs: Gerund, Participles.
12.5. 3mimani ymoBHi peuenns II 1 III tumy.
12.6. Po3ninu nist camoctiitnoro uBueHHs: Complex Object, Complex Subject
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12.7. MonanpHi miecnoBa Can, May, Must.

12.8. ExBiBasieHTH MOJAIbHUX 1E€CIIIB.

12.9. Po3zminm s camoctiiinoro BuBdeHHsA: Modal Verbs.

4. CTpykrypa (TeMATUYHUI VIAH) HABYAJIbHOI M CIUILUTIHH

KinpkicTh roguu
neHHa Gopma 3ao4yHa Ghopma
3MiCTOBI MOZYJIi 1 TEMHU E E E E
S| 8| ]88 8| 8| £ 3¢
3micTroBuii moayas 9. HOTELS AND THEIR MAIN COMPONENTS

Tewma 1. Hotels and their main types 8 0| 4 4
Tewma 2. Functions of the hotel and their structure 7 0| 4 3
Tewma 3. Hotels amenities 8 0| 4 4
Tewma 4.The staff of a hotel and careers 8 0| 4 4
Tewma 5. Family-friendly lodging 7 0| 4 3
Tewma 6. The development of hospitality 7 0| 4 3

Paszom 3a 3micmosuii mooyns 1 | 45 | 0 | 24 | 21

3microBuii moayas 10. AT THE HOTEL

Tewma 1. Hotel facilities and services 7 0| 4 3
Tewma 2. Valet service 7 0| 4 3
Tewma 3. The guest room 7 0| 4 3
Tewma 4. Taking a reservation 8 0| 4 4
Tema 5. Checking in/out 8 0| 4 4
Tema 6. Dealing with guests. Problems the
customers may have at a hotel. Satisfying the | 8 0| 4 4
customers’ complaints.

Paszom 3a 3micmosuii mooyns 2 | 45 | 0 | 24 | 21

3microBuii moayas 11. AT THE RESTAURANT

Tewma 1. Meet the restaurant staff 8 0| 4 4
Tewma 2. Eating at a hotel 7 0| 4 3
Tewma 3. Taking a reservation 8 0| 4 4
Tewma 4. Breakfast service 6 0| 2 4
Tewma 5. At the bar 7 0| 4 3
Tewma 6. Meet the kitchen staff 8 0| 4 4
Tewma 7. Food service equipment and preparations | 7 0| 4 3

Paszom 3a 3micmoeuii mooyns 3 | S1 | 0 | 26 | 25
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3microBuii moayas 12. HOTEL AND RESTAURANT BUSINESS

Tema 1. The structure of the modern hospitability 7 0l 4 3
Tema 2. The hotel business 7 0| 4 3
Tema 3. The restaurant business 7 0| 4 3
Tema 4. Improving the quality of hotels and 6 0l 4 )
restaurants
Tema 5. Diversity in the hotel and restaurant 4 0l 2 )
Tewma 6. Marketing and promotion in hospitality 8 0| 4 4
Pazom 3a 3micmosuit mooyno 4| 39 | 0 | 22| 17
BCBHOIO | 180 | 0 | 96 | 84
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5. Temn npakTU4YHUX (JIA00PATOPHUX) 3AHATH
No KinpxicTts rogus
3/ Haspa temn JIeHHa | 3a0YHa
dopma | dopma
1| Tema 1. Hotels and their main types 4
2 | Tema 2. Functions of the hotel and their structure 4
3 | Tema 3. Hotel amenities 4
4 | Tema 4. The staff of a hotel and careers 4
5 | Tema 5. Family-friendly lodging 4
6 | Tema 6. The development of hospitality 4
7 | Tema 7. Hotel facilities and services 4
8 | Tema 8. Valet service 4
9 | Tema 9. The guest room 4
10 | Tema 10. Taking a reservation 4
11 | Tema 11. Checking in/out 4
12 Tema 12. Dealing with guests. Problems the customers may have at a 4
hotel. Satisfying the customers’ complaints.
13 | Tema 13. Meet the restaurant staff 4
14 | Tema 14. Eating at a hotel 4
15 | Tema 15. Taking a reservation 4
16 | Tema 16. Breakfast service 2
17 | Tema 17. At the bar 4
18 | Tema 18. Meet the kitchen staff 4
19 | Tema 19. Food service equipment and preparations 4
20 | Tema 20. The structure of the modern hospitability industry 4
21 | Tema 21. The hotel business 4
22 | Tema 22. The restaurant business 4
23 | Tema 23. Improving the quality of hotels and restaurants 4
24 | Tema 24. Diversity in the hotel and restaurant business 2
25 | Tema 25. Marketing and promotion in hospitality 4
PA3OM 96
6. 3aBaaHHs 1J19 caMOCTIiiiHOI po0oTH
Ne HasBa Temu Kiapxicrs,
rofiuH
L. Tema 1. Hotels and their main types 4
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2. Tema 2. Functions of the hotel and their structure 3
3. Tema 3. Hotel amenities 4
4. Tewma 4. The staff of a hotel and careers 4
S Tema 5. Family-friendly lodging 3
6. Tema 6. The development of hospitality 3
7. Tewma 7. Hotel facilities and services 3
8. Tewma 8. Valet service 3
9. Tema 9. The guest room 3
10. | Tema 10. Taking a reservation 4
Il | Tema 11. Checking in/out 4
121 Tema 12. Dealing with guests. Problems the customers may have at a 4
hotel. Satisfying the customers’ complaints.
13. | Tema 13. Meet the restaurant staff 4
14. | Tema 14. Eating at a hotel 3
I5. | Tema 15. Taking a reservation 4
16. | Tema 16. Breakfast service 4
7. | Tema 17. At the bar 3
18. | Tema 18. Meet the kitchen staff 4
19. | Tema 19. Food service equipment and preparations 3
20. | Tema 20. The structure of the modern hospitability industry 3
21. | Tema 21. The hotel business 3
22. | Tema 22. The restaurant business 3
23. | Tema 23. Improving the quality of hotels and restaurants 2
24. | Tema 24. Diversity in the hotel and restaurant business 2
25. | Tema 25. Marketing and promotion in hospitality 4
PA3OM 84

7. InauBinyasbHi 3aB1aHHA

[HauBiqyanbHi 3aBOaHHS € OAHIEID 3 (OpPM HABYAIBHOTO TPOIECY, IO
nependavae CTBOPEHHS YMOB JJIsl HAUTIOBHIMIOT peastizallii TBOPYOCTI MOKIMBOCTEH
CTYJCHTIB 1 Ma€e Ha METI MOTJIUOJEHHS, y3arajdbHEHHs Ta 3aKpIIUICHHS 3HaHb, SKI
CTYJEHTH MOXYTb OJ€p>KaTH B IPOLIEC] BUBUEHHS KypCy AaHOI JUCIUILIIHU, & TAKOX
3aCTOCYBAHHSI IUX 3HAHb HA MPAKTHIII.

8. MeToau HAaBYaAHHSA

JI71st BUBUEHHS KYpCYy BUKOPUCTOBYIOTHCS METOJM HaBYaHHS TaKi, sIK: CIIOCOOU
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CHIIBHOT Tpalll BUKIaJaya Ta CTYJIEHTa, 3a JOMOMOIOI0 SIKMX BHUKIJIAJlay Haaae
CTYJICHTY MOXKJIMBICTh OTpUMaTH TEBHI 3HaHHS, 1H(OpPMAIIi0, CIPHUIE PO3BUTKY
HAaBUYOK Ta BMiHb, 3/1I0HOCTEH, 1110 HEOOX1/THI MaltOyTHLOMY (haxiBIItO.

OCHOBHMMHU METOJ]JaMU HABYAHHS €:

— BUKJIaJIaHHsI MaTepialy Ha MPaKTUYHUX 3aHATTSIX 3a TEMaMU, 110 HaBEACHI Y
nporpami HaBYAJIbHOI TUCITUTLIIHH;

— MOSICHEHHS K MOCJIIJIOBHE JIOT1YHE BUKJIQIAHHS CKIAAHUX MUTAHb, IPABUIL.

— METOJI OOrOBOPEHHS MaTepiaiy, 110 BUBYAEThCS. OOroBOPEHHS 3/11MCHIOETHCS
y (opMi TIpakKTUYHUX 3aHATH Ta Oecif y BUIBHUHN BiJ ayJUTOPHUX 3aHATH dac. Ilix
yac MPOBEJICHHS MPAKTUYHOTO 3aHATTSA 3 HAMOUIBIN akTyaldbHUX HpoOJieM Kypcy 3
METOI OUIBII SKICHOIO 3aCBOEHHS Yy4OOBOro Marepialy BUKOPHCTOBYIOTHCS
JMCKYCisl Ta MPOOJIeMHA CUTYaITis;

— METOJl BMpaB, SKWM BKIIOYaE B ceO€ BUPIIICHHS 3aBAaHb, 1[0 HABEJCHI Y
METOIMYHUX PEKOMEHAISIX J0 BUBUEHHS KypCy 3 KOXKHOI TEMH, aHANI3 KOHKPETHHUX
CUTYaIll 3 BUKOPUCTAHHAM (DAKTUYHOTO MaTepiaiy, SIKHi TOTYEThCS SIK BUKJIAJaueM, TaK
1 CTyJIeHTaMH CaMOCTIHO. BUKOHaHHS BIIpaB MOKE 3/1MCHIOBATUCS SIK 1HIMBITyaTbHO
KO)KHUM CTYJCHTOM TIIiJi KOHTpPOJIEM BHKJIagadya a00 CaMOCTIMHO, Tak 1 y dopmi
BHUKOHAHHS 3aBJIaHb IPYIIOI0 Y Yac BiJIBEICHUI HA ayIUTOPHI MPAKTHUYH1 3aHSTTS;

— caMOCTiiiHa po0OoOTa CTyJEHTa, sKa BKJIOYae poOOTy 3 JiTepaTypHUMU
JUKEpeslaMy 3 JUCLUIUIIHY; BUKOHAHHS MPAKTUYHUX JOMAIHIX 3aBJIaHb Ta BIIPAB;
BUKOHAHHS 1HJIMBIIyaJbHUX 3aBJaHb, a caMe HamucaHHsS pedepariB, ece, aHali3
KOHKPETHOI CHUTyallli, CKJaJaHHi KOHCIEKTIB-CXeM, IIIJI'0TOBKAa JIOMOBiACH 3
MOJAJIBIIAM OOTOBOPEHHSM 3a TEMAaTHUKOK, IO HaBEICHa Y METOIUYHUX
PEKOMEH/IAIISAX MO0 BUBUCHHS KYpCY.

9. MeToaAu KOHTPOJIIO

Lpomixcnuti konmpons camocmitnoi pobomu cmyoenmie

[TpoMi>KHUN  KOHTpOJb 3 HaBuajbHOI gucuuiuliak  “lHO3emMHa MoOBa
(aHrumiiiceka)” BKIIOYAE€ OLIHIOBAHHS pe3yJbTaTiB CaMOCTIMHOTO BHBYEHHS
TEOPETHYHOTO Ta MPAKTUYHOTO MaTepiay.

KoxeH crygeHT neHHOi GopMM HaBYaHHS MOBHHEH BHUKOHATH 4 MOAYJbHI
KOHTPOJIBbHI pOOOTH IPOTATOM 5-6 cemecTpy.

CryneHT MOXe OyTH JOMYIIEHUM 0 €K3aMEeHAIIiHOI poOOTH, SKIO BIiH Mae
MO3UTHUBHI OIIHKH 32 MiACYMKaMHU KOXKHOTO 3 KPEIUTHUX MOJYJIIB.
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10. Po3moaia 0aJiB
IToTouyHe TeCTyBaHHS Ta caMOCTIiiiHa poOoTa IIMK | Cyma
3micToBH MOAYNb |
Tl T2 T3 70 100
10 10 10
3MICTOBHUI MOAYJIb 2
T1 T2 T3 70 100
10 10 10
Ixana ouniHIOBaHHSA
3a mKkanoro Ex3amen 3aiik banu
A Bigminao 3apaxoBaHO 90-100
B 82-89
oope 3apaxoBaHoO
C Jlobp P 7481
D 3 ) 3 64-73
aJI0BIJILHO apaxoBaHO
E P 60-63
FX q ) He 3apaxoBano 35-59
€3aJ0B1IILHO
F He 3apaxoBano 0-34
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