THE ERIC CASPERS

CHEF-MANAGER WORKSHOP
TUESDAY, DECEMBER 1, 2009

featuring

Chef Rudolph Speckamp, CMC from
The Culinary Institute of America

MODERN TRENDS IN FOOD SERVICE

This session is perfect for managers and chefs as it focuses training on current

trends that your members are experiencing in local restaurants. Additional
topics covered will include: food cost tips, food service and flavor trends
affecting the industry, understanding the art of the chef, menu planning
and key strategies for delivering superior member satisfaction.

FENWAY GOLF CLUB
OLD MAMARONECK ROAD ~- SCARSDALE, NEW YORK 10583

9:30 a.m. - Registration
10:00 a.m. - Morning Session
1:00 p.m. - Lunch
2:00 p.m. - Afternoon Session
5:00 p.m. - Exam

6 CMI Credits will be Awarded
$65 Per Person

E-mail registration information to heather@metcma.org.
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