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1. OIMUC HABYAJIbHOI JUCLUILJIIHUA

Po6oua mporpama HaByanbHOI nucuMIUIiHU «[HO3eMHa MoBa 3a mpodeciitHum
COpSIMYBaHHSIM» PO3pO0JIEHa BIJAMOBIAHO JO OCBITHBO-NPOQECIHHOI MporpaMu
MIArOTOBKU OakayaBpiB criemianbHOCTI 241 «[oTenbHO-pecTopaHHa CIpaBay Taiys3i
3HaHb 24 «Cdepa o0cIyroByBaHHSD.

MeTo10 BUKIQJaHHS HABUYAJbHOI JUCHUILIIHK € (OpPMyBaHHS HEOOX1THOI
KOMYHIKaTUBHOT CIIPOMOXKHOCTI y cdepax mnpodeciiHoro Ta CUTyaTHBHOTO
CIUIKYBaHHS B YCHIM 1 MUCHbMOBIH (opMax, pO3BUTOK HABYAIBHOI, COIMIOKYJIbTYPHOI
Ta mnpodeciiiHOi KOMMETEHIIH, SKI CHpUsioTh (OPMYBAHHIO MIDKKYJIBTYPHOL
CBIJTOMOCTI i PO3IMIMPEHHIO MPOo(ECIfHNX 3HAHb Ta HABHUYOK y (daxoBiit cdepi.

IIpenmeTomM BUBUEHHS HABUAJIbHOI JUCIHUIUIIHU € (POHETHKA, JIEKCUKa 1
rpamMaTdKa 1HO3€MHOi MOBHM (aHIJIIHCBKOI) B 00CsA31, 110 Ja€ MOXJIUBICTh
3niicHIOBaTH MpodeciiiHe CMUIKyBaHHs, IpaloBaTd 3 (PaxoBOw JiTEpaTyporo Ta
oJlep>KyBaTh HeoOX11Hy npodeciiiHy 1HpopMalito 3 IHO3EMHUX BUIAHb.

MikaucuMniiHapHi 3B’ I3KH BUBYECHHS HABYAJIBbHOI  AUCLUIUIIHHA
IPYHTYIOTbCSA Ha 3HAHHSIX HABYAIBHOI AUCIHUILTIHU «|HO3eMHa MOBa», OTPUMAaHUX HA
OCHOB1 TOBHOi 3arajbHOI CEPEeHbOI OCBITH, Ta € OCHOBOIO JUIsl MOJAJBIIOrO
3aCBOEHHA MpO(deCcifHNX HaBUaNbHUX JUCIUIUNH, Takux sk «lIpodeciiini
KOMYHIKamii 1HO3eMHOI0O MOBOIO», «lHO3eMHa MoOBa cHemiaabHOCTI», «Jlpyra
1HO3€MHA MOBa.

HABYANBHWA BIAAIA
Vl—\PKIPCh”f' '_? TOPTOBE!/ !t'“
EKOHOM | ICTUTYT KHTEY

S0 N A




2. 3AIINTAHOBAHI PE3YJIbTATH HABUYAHHA
Hapuanpha aucriumuiina 3abe3neuye HaOyTTs CTyJ€HTaMU:

3arajJibHUX KOMIETEHTHOCTEIi:

3K 4. 31atHiCTh 3A1MCHIOBATH YCHY 1 MUCHbMOBY KOMYHIKAIliI0 TpodeciitHoro
CTIpSIMyBaHHSI.

3K 7. 31aTHICTh BUMTHCS Ta OBOJIOIBATH CYYaCHUMU 3HAHHSIMH.

(paxoBUX KOMIIETEHTHOCTEM:
®K 3. 3paTHICT, BU3HAYATH Ta OMHUCYBAaTH XapaKTEPUCTHUKU CYyO’ €KTIB
TOTEJIFHOTO Ta PECTOPAHHOTO Oi3HECY.

MPOIrPaMHMX Pe3yJIbTATHIB HABYAHHS |

IIPH 7. 3naTHICT BUKOPUCTOBYBAaTH 1HO3€MHY MOBY JUIsl 3a0e3MedYeHHs
pe3yabTaTUBHOT IPO(dECiHOT TIATBbHOCTI.

ITPH 16. YMiHHS BECTH YCHY Ta MUCbMOBY KOMYHIKAIIIO.
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3. MIPOT'PAMA HABYAJIbHOI JUCHUILIIHU

Tema 1. THE ACCOMMODANIONS INDUSTRY

Hotel definition. Hotel classificftion. Size. Level of service. World-class
service. Economy service. Mid-range service. Equipment, furnishings. Employees of
hotels. Four broad categories of hotels. The standard features of hotels.

I'pamaTuunnii matepian: Aptuxii. IMenHuk. MHOXXMHA iIMeHHHKA. J{i€CIOBO
to be. 3anepeuna ta nuraigbHa opma peueHb.3aiMeHHUK. By 3aiiMeHHUKIB.

Tema 2. HOTEL FACILITIES AND OTHER SERVICES

Spesial services. Facilities in large hotels. "Self-contained resort complex™. A
resort development with many kinds of accommodations. Catering services in
different kinds of hotels. Business facilities. Night clubs in the hotels. Promotional
opportunities of nightclubs in the hotels. Personal services in the hotels. The greatest
range of special services.

I'pamaTuunmii matepiaa: Yes/No questions. Wh-questions. Subject/object
questions. Prepositions in wh-questions. Negative statements. Negative questions.
Question tags. Alternative Questions. Disjunctive Questions.

Tema 3. CONFERENCE FACILILITIES

Typical conventions. Activities of conventions. Usual attendance figures for
conventions. The growth of the airline industry and convention business. The reasons
for the shift of conventions to resort areas. The arrangements for a convention.
Banquets.

I'pamatuunmii martepian: 3acoOM BHpaXEHHS HACIIAKIB MHHYJIOrO B
TENepilHbOMY: 3araiibHuil ormsi. [lopiBHSIHHA cuTyaliil BKMBaHHS 4YaciB Present
Perfect Simple Ta Present Perfect Continuous. 3aco0u BupakeHHS HACIIIKIB
MUHYJIOTO B TenepimHboMy. Present Perfect, Present Simple ta Present Continuous.

Tema 4. THE RECEPTION AREA

The front desk.The lobby of the hotel. Front desk functions in a large and a
small hotel. The duties of the room clerk. Duties of the clerksaaat the key and
information desks. The customary duties of the front desk cashiers. Primary job of the
front desk personnel.

I'pamaTnynmii matepian: 3acoOu BupaxeHHs MuHyoro. Koncrpykmii used
to, would to mns BupaskeHHS [iH, IO MOBTOPIOIOTHCS B MUHYJIOMY. BkuBanust Pasrt
Perfect niis Hepeanbuux cutyanii B munyiomy (If 7'd seen him | would have told

you).
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Tema 5. CAREERS IN THE HOTEL INDUSTRY

Hotel staff. A single kind of career in hotel work. The top people in the hotel
industry. A broad range of experience in the various departments in a hotel. The
executive staff in the hotel. Chefs and Cooks of a hotel. Background of chefs.
Language ability is a definite help in hotel work. The economic benefits for the top
people in hotel work.

I'pamaTuunmnii matepiajn. MoBHI 3aco0M BHpaX€HHS MalOyTHHOTO 4Yacy:
saranbHui ormsaa. Koncrpykiii will Ta to be going to, to be about, to be on the point
of, Present Simple ta Present Continuous nmns MaliOyTHIX Iil. YMOBHI peUYeHHS 3
HIJPSTHAM 4Yacy.

Tema 6. HOTEL AND MOTEL CHAINS

The growth of the airline industry and the growth of chain- operated hotels.
The chains grow through joint ventures. The chains expand by means of franchising
and refferalsystem. The design of the hotel and its profitability.

I'pamaTnunuii martepiaj: MoBHI 3aco0M BHpPaK€HHS MalOyTHBOTO dYacy.
BxwuBanns yaciB Future Continuous Ta Future Perfect.

Tema 7. Food and beverage Department

Restaurants. The restaurants in the hotels. Restrant staff. Chefs in the
restaurants. Their responsibilities. The food and beverage manager. Other employees
in the Kkitchen. The duties of the waiters and waitresses. The cashiers in the
restaurants. Their duties. Decor in the restaurants. Bars, snack-bars, cocktail- lounges
and room services. Jobs in the bars. The difference between food service in a hotel
bar and food service in a restaurant.

I'pamaTuunmii MaTepian: Y3arajibHEHHS 3HAHb PO CUCTEMY I'pPaMaTHYHUX
4yaciB B aHIJIHCBKii MoBi. YMoBHI peuenHs (Present and future conditionals.
Unlikely/ unreal conditions. Past conditionals. Mixed conditionals. I wish, if only, it’s
time.)

Tema 8. MENU TYPES

Menu definition. Nenu types. A la carte menu. Du juor menu. Limited menu.
Cyclical menu. Children's menu. Menu variety. Menu planning and Estimating. Menu
engineering.

I'pamatnunmii  matepian: be3ocoboBi ¢opmu miecnoBa (The Present
Participle. The Past Participle. The Perfect Participle. The Objective Participle
complex. The Subjective Participle complex. The Absolute Participle complex.)



Tema 9. TYPES OF SERVICE

Service.Seated service.American service.English service.French
service.Russian service.Benquet service. Counter service. Tray service. Self-service.
Buffet service. Cafeteria service.Drive-in-or take out service.Vending
service.Convenience service.

I'pamatuunniimarepian:llpsma Ta HenpsiMa MoBa. Y3TrOMKEHHsS 4YaciB.
(Reported statements. Reported questions. Reported speech: the tense change.
Reported requests, orders, and advice. Introductory Verbs.)
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4. CTPYKTYPA HABYAJIbHOI JUCHUILJIIHHA

4.1. CTpyKTypa HABYAJbHOI IMCUMILIIHMA 32 JOPMAMM HABYAHHS

OO0csr y roguHax
neHHa Gopma 3ao4yHa hopma
Tema OUCIUILTIHU [IOBHA CKOpOUYCHA [IOBHA CKOpOYEeHa
CBOLO y TOMY YHUCJI CBOLO y TOMY YHUCII CBOLO y TOMY YHUCII CBOLO y TOMY YHCII
Y n|c3[m3 [a3]cpc]” n]c3|m3[m3[cec]? 71| c3[m3[m3]cpc|” J1|c3[m3[3[cpC
Tema 1. THE
ACCOMMODATIONS 62 20 42 60 4 56
INDUSTRY
Tema 2. HOTEL FACILITIES
AND OTHER SERVICES 60 18 42 62 6 56
Tema 3. CONFERENCE
EACILITIES 58 18 40 58 2 56
Tema 4. THE RECEPTION
AREA 32 20 12 90 2 88
Tema 5. CAREERS IN THE
HOTEL INDUSTRY 30 18 12 32 6 26
Tema 6. HOTEL AND
MOTEL CHAINS 28 18 10 28 2 26
Tema 7. FOOD AND
BEVERAGE DEPARTMENT 62 20 42 30 4 26
Tema 8. MENU TYPES 60 18 42 46 4 42
Tema 9. TYPES OF SERVICE 58 18 40 44 2 42
Ycboro roanH / Kpeauris
ECTS 450/15 168 282 450/15 32 418




4.2. O0csiry Ta CTPYKTYPa HABYAJILHOI JUCHHUILIIHU 32 HABYAJIbHUMH POKAMU

O®OPMA HABYAHHA

BUJI HABUAJIbHUX 3AHATH

HABYAJIBHI POKM

2017/2018

2018/2019

2019/2020

2020/2021

OCIHb | BECHA

OCIHb

BECHA

OCIHb | BECHA

OCIHb | BECHA

JEHHA ITOBHA

JIexiiui 3aHATTS

CeMiHapChKi 3aHATTS

[IpakTruHi 3aHATTA

56 56

56

JlaGopartopHi 3aHATTS

Kypcosa po6oTa (1poekT)

CamocriitHa po0oTa CTy/IEHTIB

124 34

124

Ycboro roquH

180 90

180

JEHHA CKOPOUYEHA

Jlexuiidi 3aHATTA

CeMiHapChKi 3aHATTS

[TpakTuuHi 3aHATTS

JlaGopaTopHi 3aHATTS

Kypcosa poboTa (1ipoexT)

CamocriifHa po0OTa CTy/ICHTIB

YcLoro ronuH

3A0OYHA TIOBHA

Jlexiiui 3aHATTS

CeMiHapChKi 3aHATTS

ITpakTuuHi 3aHATTS

12 2

12

JlaGopartopHi 3aHATTS

Kypcosa po6oTta (1ipoexT)

CamocriitHa po0oTa CTy/ICHTIB

168 88

78

84

Ycboro roaun

180 90

90

90

3AOYHA CKOPOYEHA

Jlekwitini 3aHATTA

CeMiHapChbKi 3aHATTS

[TpakTruHi 3aHATTS

JlaGopaTopHi 3aHATTS

KypcoBa pob6oTta (mmpoexT)

CamocriifHa po0OTa CTy/ICHTIB

YcLoro ronuH
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5. TEMU JEKIIMHAX, CEMIHAPCBKHX (ITPAKTUYHHUX)
I JABOPATOPHUX 3AHATH

5.1. Temn JekuiiHUX 3aHATH

Tema quctuIuTiHA

OO0csr y ronuHax

Tema mexiui

neHHa gopma

3aouyHa hopma

ITOBHA

CKOpOYCHA

IIOBHA

CKOpO4YCHa

Ycnoro

JlekmiiiHi 3aHATTS He nepen0aveHi HaBYaIbHUM IIJIAHOM.

5.2. TeMu ceMiHApCHKHUX 3aHATH

Tema qucnuIIiHA

Tema CeMiHapCBKOFO 3aHATTA

OO6csir y romuHax

JneHHa opma

3ao4yHa (hopma

ITOBHA

CKOpOYeHa

ITIOBHA

CKOpOYeHa

Ycboro

CemiHapChKI 3aHTTS HE Mepei0avueHi HaBYaIbHUM IIJIAHOM.

5.3. TeMu npakTHYHHUX 3aHATH

Tema gucHUILUIIHA

Tema MPAKTUYIHOI'O 3aHATTA

OO6csr y romHax

JeHHa dpopma

3aouHa Gopma

ITIOBHA CKOpOYCHA ITIOBHA CKOpOYCHA
Types of accommodation 4
TEMA 1. Lodging Industry 4 5
THE Hotel Types and Hotel 4
ACCOMMODATIONS | Activities
INDUSTRY Categories of hotels 4 9
Unusual Hotels 4
Classification of the Hotels
. . 4
and their Facilities 5
General and special
o 4
TEMA 2. services in the_hotels
HOTEL FACILITIES - 2l )
AND OTHER ok 9
SERVICES —
Personal services in the 9
hotels 5
Business facilities 2
Night clubs in the hotels 2
Facilities for a convention 4
e i
CONFERENCE The arrangements for a 2
FACILITIES . 4
convention
Banquets 2
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Tema 4.
THE RECEPTION
AREA

Making hotel reservation

o

Room Check-in (Arrival)

I

Check-out (Departure)

o

Social Skills. The Role of
the Receptionist in the
Hotel

Social Skills. Telephone
Manner

Social Skills. Tact and
Diplomacy

Tewma 5.
CAREERS IN THE
HOTEL INDUSTRY

Hotel staff

A single kind of career in
hotel work

The top people in the hotel
industry

A broad range of
experience in the various
departments in a hotel

The executive staff in the
hotel

Chefs and Cooks of a hotel

Background of chefs

TEMA 6.
HOTEL AND MOTEL
CHAINS

Chain’s standarts

The airline industry

The chain-operated hotels

The design of the hotel and
its profitability

Hotel standartization

TEMA 7. FOOD AND
BEVERAGE
DEPARTMENT

Types of Restaurants

Bars, snack-bars

Cocktail- lounges

Odering meal

Tema 8.
MENU TYPES

Nenu types

A la carte menu

Du juor menu

Limited menu

Cyclical menu

Children's menu

Menu planning

Menu engineering

Tema 9.
TYPES OF SERVICE

Seated service

American service

English service

Ukrainian service

Tray service

Self-service

Drive-in-or take out service

Ycnoro

DININININEAIBRININDINDININDINDININDIA O RROIN & (AR IDNIN DN

JEny
[0 0]

32
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5.4. Temn J1a00paTOPHUX 3aHATH

Tema nUCHUAIUIIHA

Tema 1a00paTOPHOTO 3aHATTS

OO0csr y ronuHax

JeHHa popma

3ao04Ha Gopma

IIOBHA

CKOpO4Y€HA | IIOBHA

CKOpOYeHa

Ycnoro

JlaGopaTopHi 3aHATTA HE nepen0aueHi HaBYaIbHUM IJIAHOM.
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6. SABIAHHSA 111 CAMOCTIVMHOI POBOTH

Opranizanis caMOCTIHHOT pOOOTH CTYAEHTIB PErJaMEHTYEThCSl HACTYIHUMHU
HOPMAaTHUBHUMHU JJOKYMCHTAMH:

- IlomoxkeHHsIM PO  caMOCTiiiHY poOOTy CTyAeHTIB  XapKiBChKOTO
TOProBeJIbHO-eKOHOMIYHOTO-1HCTUTYTY KHTEY

- TlomokeHHsIM TMpPO OpraHi3alil0 OCBITHBOIO Tpolecy y XapKiBCbKOMY
TOProBeJIbHO-eKoOHOMIYHOMY 1HCTUTYTI KHTEY.

OcCHOBHI BUJIM CAMOCTIHHOT pOoOOTH, SIK1 3aIIPOIIOHOBAH] CTY/ICHTAM:

1. BuBUEHHS TEOPETUYHOTO MaTepiaiy.

2. PoGoTa 3 TekcTamu..

3. BuBYeHHSI OCHOBHUX TEPMIHIB Ta TOHSTh.

4. [TigroroBKa 10 NPaKTUYHUX 3aHATh, AUCKYClH, poOOTH B Majux rpynax,
TECTyBaHHS

IIuTaHHsA HABYAJIBbHOI JUCUMILIIHM, AKi IPOMOHYIOTHCS AJIS CAMOCTIHHOTO
BUBYCHHSA .

TpeHyBaHHs 34aTHOCTI OPIEHTYBATUCh y CHUTyallaX MNpo(eciifHOro CIIJIKYBaHHS,
3aCTOCOBYBAaTH KOMYHIKaTHUBHI BMiHHS Ta HABUYKH MPHU OOTOBOPECHHI TUTAHb:

Tema 1. 1. The standard features of hotels.
2. Old-fashioned inns.
3. Problems and opportunities in all hotels.

Tema 2. 1. Business facilities.

2. Night clubs in hotels.

3. Facilities in old-fashioned inns.
Tema 3 1. Typical conventions.

2. Commercial hotels.
3. Conference centres.

Tema 4 1. The front office.
. The duties of receptionists.
3. Confirmation letters.

N

Tema 5 1. Chefs and cooks of a hotel.
2. Background of chefs.
3. Curriculum vitaes.
Tema 6. 1. The design of the hotel and its profitability.

N

. Writing a letter of reference and recommendation.
3. Writing a description of your perfect hotel.
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Tewma 7. 1.The emhloyees in the kitchen.
2. Jobs in the bars.
3. Make up a menu for a bar/restaurant.

Tewma 8. 1. Continental plan.
2. Demi-pension.
3. Full pension.

Tema 9. 1. Banquet service.
.Your best cuisine.
3. Services for ideal hotel.

N

7. IHANBIAYAJIBHI 3ABJIAHHA, IIEPE/IAYEHI HABYAJIBHUM
IIJTAHOM

[HauBiAyanpHI 3aBAaHHS HE NepedaueHi HaBYaJIbHUM TLIAHOM.
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8. CXEMA HAPAXYBAHHA BAJIIB

8.1. Cxema HapaxyBaHHs 0aJiiB Uil CTYJAEHTIB JIeHHOI ()OpMH HABYAHHS

HapuanbHi poku

Bu | Temu qucuutuinn /501515018 T 2018/2019 | 2019/2020 | 2020/2021
KOHTPOJTIO BHJI aKTHBHOCTI : - - -
OCIHb | BECHA | OCIHb | BECHA | OCIHb | BECHA | OCIHb | BECHA
IMotounuii Tema 1. 20
KOHTPOJIb Tema 2. 20
(MakcumyM | Tema 3. 20
60 0aniB, | Tema 4. 20
MiHiMyM 34) | Tema 5. 20
Tema 6. 20
Tema 7. 20
Tema 8. 20
Tema 9. 20
[TincymkoBuii | [TuceMoBuii 40 40 40
KOHTPOJIb €K3aMeH / 3alliK
Pazom 100 100 100

8.2. Cxema HapaxyBaHH# 0aJiB JIJisl CTY/JA€HTIB 3204H0i ()OPMHU HABYAHHS

HapuanbHi poku

Buan | Temn mueuuninnt | ™5617/5518 1 5018/2019 | 2019/2020 | 2020/2021
KOHTPOJTIO BUJIM AaKTUBHOCTI : : - -
OCiHb | BECHa | OCiHb | BECHa | OCiHb | BECHA | OCiHb | BeCHa
[Torounwmii Tema 1. 20
KOHTPOJIb Tema 2. 20
(MakcuMyM Tema 3. 20
60 Ganis, | Tema 4. 60
MiHiMyM 34) | Tema 5. 20
Tewma 6. 20
Tema 7. 20
Tema 8. 30
Tema 9. 30
[Mincymxoswii | [TucemoBuit 40 40 40 40
KOHTPOJIb eK3aMeH / 3alliK
Pazom 100 | 100 | 100 | 100




16
9. METOAHU KOHTPOJITO

JUisi BU3HAUEHHsI PIBHS 3aCBOIOBAHHS CTYJIEHTaMHM HaBYAJIBHOIO MaTepiaiy
BUKOPHUCTOBYIOTHCA TaKi (POPMHU Ta METOIU OL[IHIOBAHHS:

IloToyHM KOHTPOJIb: OIIHIOBAHHS pPOOOTH HA MPAKTUYHUX 3aHATTIX,
MOTOYHE TECTYBAaHHs, OI[IHIOBaHHS BIJBIIyBaHHSA ayJAUTOPHUX 3aHSATh, BUKOHAHHS
ayJIMTOPHOT KOHTPOJIBHOT POOOTH.

YMOBOIO JOMYyCKY 10 MiJICYMKOBOIO KOHTPOJIIO € BHUKOHAHHS IpOrpamMu
nucuuIuliH «IHO3eMHa MoBa 3a TMpodeciiHUM CHpsIMyBaHHIMY» (BIINpalFOBaHHS
BCIX MPAKTUYHUX 3aHATH) 1 OTPMMAHHS OIIHKU 32 BHUKOHAHHS 3aBJaHb MOTOYHOTO
KOHTPOJTIO HEe MeHIe 34 OariB

IHigcymKkoBHMiA KOHTPOJIb: €K3aMeH MMCHLMOBHIA.

Opranizanis Ta NPOBEIEHHA KOHTPOJBHUX 3aXOJIB  PErJIaMEHTY€EThCS
HAaCTYITHUMHU HOPMAaTUBHUMH TOKYMEHTAMH:

- [TonoeHHAM PO OLIHIOBAHHA PE3yJIbTaTiB HABYAHHS CTY/ICHTIB;

- IlonmokeHHSIM TPO OpraHizalilo OCBITHHOTO mpouecy y XapKiBCbKOMY
TOproBenbHO-eKoHOMIYHOMY 1HCTUTYTI KHTEY.
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10. PEKOMEH/IOBAHA JIITEPATYPA (OCHOBHA, TOITOMI’KHA)
10.1. OcHoBHa JiTepaTypa

1. K. Harding, P. Henderson. English for Hotel and Tourism Industry: Oxford
University Press, 2010. — 175p.

2. Murphy R. English Grammar in Use / R. Murphy. — second edition. —
Cambridge : University press, 2003. — 350 c.

10.2. IonomizkHa JiiTepaTypa

3. AHTIO-yKpaiHCHKUN, YKpaiHChKO-aHTIIAChKUN cioBHUK = English-
Ukrainian, Ukrainian-English Dictionary. — K., 2008. — 752 c.

4. Bep6a I'. B. I'pamaruka cydacHoi anrmiiiickkoi MmoBu = Modern English
Grammar (reference book) : nosignuk / I'. B. Bep6a, JI. I'. Bep6a. — K. : BII Jloroc-
M, 2011.-352c.

5. I'ycak T. M. Modern English Grammar in Practice. Cuide Book and
Workbook : naBu. nocionuk. ku.1 / T. M. I'ycak. — 3-re Bu., nomnos. — K. : [Hkoc,
2015. -321c.
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