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The restaurant management diploma is a comprehensive online course to provide you with everything 
you need to know to become a successful restaurant manager. The course provides you with insight, 
information, skills and advice to help you fulfil your role as a restaurant manager and exceed your 
clients’ expectations on a daily basis.

Introduction to the Restaurant Management Diploma

This course is broken into manageable modules which you can access online. The course is accessible 
on any device, so you can study from anywhere with an internet connection using your PC, laptop, tablet 
or phone.

During your studies you will have access to online support who can guide and assist you and provide 
you with the support you need to complete your studies and obtain your certification. When you reach 
the end of the modules, you will be required to pass a multiple choice test. The test has questions on 
what you have learned. On passing, you will be able to immediately download and print your certificate.

In the event that you don’t pass the test the first time, you will be given a second chance to take the test 
once you have reviewed the modules again and are confident that you know everything you need to know.



What You Will Learn

This comprehensive Restaurant Management diploma will teach you the following:

  An introduction to the front of house of a restaurant.

  The role of a restaurant manager in all types of restaurants anywhere in the world.

  Learn about the different types of restaurant establishments and layouts.

  Know the importance of excellent customer service within the hospitality industry.

  Learn how to deal with customer complaints in a calm and effective manner to ensure the client 

     will return again in the future.

  Know your drinks. Knowing your drinks is imperative as a restaurant manager, along with how 

     to serve them correctly.

  Get to know your food. The importance of knowing every aspect of the menu, what is in each dish 

     and food allergies.

  Know the different restaurant licensing laws. This also covers the importance of age verification 

     and what you can accept to verify the age of your clients.

  Learn various restaurant system checklists. Know what checklists you need, how to put them in 

     place and how to monitor them to ensure the restaurant runs smoothly at all times.

  Know the health and safety laws associated with a restaurant from front of house to the kitchen, 

     food safety and more.

  Be up to date with restaurant terminology that you may encounter from time to time.

“All of our online courses have been checked 
and approved by IVCAS and / or CPD for your 
peace of mind.”



“Study the course anywhere / any time on 
PC, mobile and tablet. You can even learn on 
your way to work!”

Benefits of the Restaurant Service & Management Diploma

This diploma is designed to provide you with the information, insight, knowledge and skill you will 
need to manage any restaurant. You will have the ability to work as a restaurant manager at a five star 
hotel or a local eatery. The benefits of this training course include:

Improve your career prospects.

Fast track your career if you are already working within the restaurant industry.

Appeal to potential employers with an industry recognised certification.

Know what is expected of you and complete your duties with complete confidence.

Easy and comprehensive syllabus that you can rely on.

Study at your own pace with no deadlines or set schedules.

Study from anywhere with internet access using any device.

Have online support throughout your studies to guide and assist you.

No entry requirements. You don’t have to have restaurant experience in order to 
complete this course.

Affordable one-off fee.

Second chance to complete the test in the event you do fail. You will have time to review 
the modules and retake the test in your own time.

Work full time and study in your spare time.



NUS Card

All New Skills Academy students are eligible 
to apply for a NUS card which entitles you to 
great student discounts at a number of high-
profile retailers.

newskillsacademy.co.uk

FAQs

WHO CAN TAKE THE COURSE?
Anyone who has an interest in learning more about this subject matter is encouraged to take 
the course. There are no entry requirements to take the course.

WHAT IS THE STRUCTURE OF THE RESTAURANT SERVICE & MANAGEMENT DIPLOMA COURSE?
The course is broken down into 21 individual modules. Each module takes between 20 and 
90 minutes on average to study. Although you are free to spend as much or as little time as 
you feel necessary on each module, simply log in and out of the course at your convenience.

WHEN/WHERE CAN I STUDY THE COURSE?
You can study the course any time you like. Simply log in and out of the web based course as 
often as you require. The course is compatible with all computers, tablet devices and smart 
phones so you can even study while on the move!

IS THERE A TEST AT THE END OF THE COURSE?
Once you have completed all 21 modules there is a multiple choice test. The questions will be 
on a range of topics found within the 21 modules. The test, like the course, is online and can 
be taken a time and location of your choosing.

WHAT HAPPENS IF I FAIL THE TEST?
If you don’t pass the test first time you will get further opportunities to take the test again 
after extra study. There are no limits to the number of times you can take the test. All test 
retakes are included within the price of the course.

WHEN WILL I RECEIVE MY CERTIFICATE?
Once you have completed your test you can log in to your account and download/print your 
certificate any time you need it. If you would prefer us to post you a certificate to a UK address, 
there will be an admin charge of £10 (certificates sent internationally may cost more).

WHAT IS THE PASS MARK FOR THE FINAL TEST?
The pass mark for the test is 70%.



HOW CAN I PAY?
You can either use your Visa, MasterCard, American Express, Solo cards or PayPal account to 
pay for the online course. Our site uses the latest SSL encryption to ensure your safety. All 
payments are handled securely by PayPal.

HOW LONG AFTER PAYMENT CAN I BEGIN THE COURSE?
You can begin the course immediately after your payment has been received. You will create 
your login details during the checkout process. We will also send you an email confirming 
your login details.

HOW LONG IS MY CERTIFICATE VALID FOR?
Once you have been awarded your certificate it is valid for life. The certificate does not expire 
or need renewing.

HOW LONG DOES IT TAKE TO COMPLETE THE RESTAURANT SERVICE & MANAGEMENT
DIPLOMA COURSE?
We estimate that the course will take about 15 hours to complete in total, plus an additional 
30 minutes for the end of course test.

CAN I APPLY FOR A NUS CARD?
Yes. All New Skills Academy students can apply for an NUS card. Details of how to do so will 
be available in your account once your order has been processed.

A super user-friendly website, with very pertinent course content. Truly enjoyed the study material and 
the pace at which I could study was really great. I was delighted to receive my Diploma.

I had some technical problems along the way and contacted your student support team a couple of times 
and found them to be most helpful and the response time/turnaround was so quick.

I have also signed up to do the Events Planning Diploma and will definitely be studying further through 
your Academy. Once again a huge thank you – your support team are really helpful, friendly and efficient!!

TANYA OLSEN
CAPE TOWN, SOUTH AFRICA

What Students Have to Say

New Skills Academy is a great site to use for learning as it is easy to follow, the layout of the course work 
makes is very easy to understand and good to make notes from.

I am thoroughly enjoying doing my course and would definitely recommend this site to anyone who is 
looking to complete a course online.

Another good thing about doing a course on New Skills Academy is being able to apply for an NUS card 
as it gets you amazing deals on all sorts of shops and online stores that not a lot of sites would offer 
whilst completing a course online.

JESSICA GARDINER
MANCHESTER



I thoroughly enjoyed this whole course .. from start to finish. I found it all very interesting and it covered 
everything I need to know to kick start my career!

Thank you so much. I passed! Very good length of modules and great test at the end. Thanks again.

Fantastic, really I recommend this course on Restaurant Management. Everything is very easy and 
detailed. I am very happy with my new Diploma.

I’m sure that will open more opportunities in the labour market.

Thank you so much for the support.

New Skills Academy is by far the best ‘online course’ website! It is simple and easy to understand, yet 
informative and precise. I completed this course, well informed & knowledgeable.

One of the best aspects of choosing to study online, is that I could do all of this in the comfort of my 
own home, when it is most convenient for me. It also allows me to work this around my full time job. This 
diploma (Restaurant Service & Management) has opened up job opportunities for me.

I can now attach my certificate to my CV, as it sets me aside from other candidates. Thank you New Skills 
Academy! Highly recommended.

RACHAEL MCCALLIE
GLASGOW

AMPARO SANTOS
ERITH

CHARLOTTE MAYOR
BLACKPOOL

“All of our online courses have been checked 
and approved by IVCAS and / or CPD for your 
peace of mind.”
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