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People with careers in this pathway perform a variety of tasks to operate and oversee restaurants and 

food services. From preparing foods to managing finances, these specialists work to provide a quality 

customer experience. 

EXPLORATORY TASK: Your class is planning a menu for a dinner to honor local veterans. Your team is 

charged with creating the menu. You have a $200.00 budget and expect to host 15 veterans plus your 

classmates. Consider these as you plan:  

• Where and when the event will be held  

• Type of meal, e.g., buffet, meal served at a table, hot/cold  

• Source of food, e.g., catered, potluck, take-out  

OBJECTIVE: Introduce students to the variety of skills required in the hospitality pathway, e.g., planning, 

organizing, coordinating and budgeting. 

TEACHER SUPPORT: Collaborate with restaurant owner, or a CTE business or family and consumer 

sciences teacher. 

STUDENT SUPPORT: Provide links, examples, checklist and/or a template for students to use. 

LEARNING EXTENSIONS: 

• Invite a restaurant owner, or a CTE business or family and consumer sciences teacher to discuss 

the variety of skills required in the hospitality pathway, e.g., planning, organizing, coordinating 

and budgeting. 

• Lead a discussion connecting school subjects and this pathway. 

• Lead a discussion about personal qualities of an individual working in the restaurant and 

food/beverage services pathway. 

• Identify and research a career within this pathway. 

CONNECTIONS TO KENTUCKY ACADEMIC STANDARDS 

• Career Studies: ES.I.9, CI.2-8 

• Reading and Writing: R1.4 

 

NOTE: 

• These samples represent students’ first introduction to authentic topics and skills related to a 

career cluster.  

• A range of student performance is included within the complete body of work.  

 
 

EXPLORATORY TASKS STUDENT SAMPLES 

CLUSTER: Hospitality and Tourism 

PATHWAY: Restaurants and Food/Beverage Services Pathway 
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