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Follow us on LinkedIn by scanning the QR code

Email: info@for-shaw.com

TRAINING

Full training 1s provided on all area’s be it front or back
of house. This can be customer service, upselling at the
till, coffee training, menu training, better service from
prep to table. Taking team members that need that
little bit extra support in some areas where they are
stronger in others. Developing skills with the team
should that be menu development or time
management within the kitchen in and out of service.
This can be in all hospitality sectors be it take away,
hotel, restaurant, hotel or contract. We can also give
training and development on all makes and models of
equipment within the industry.
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