
What minimum experience is required?  

 At least six months of recent serving experience.   

Experience in a full service restaurant is 

preferred.  Alcohol knowledge and experience 

preferred.  

What stations does this pathway consist of? 

 Catering server, catering bartender and catering 

captain. 

What are some skills I will learn? 

 How to manage event quality control, including 

food, beverage, ambiance and timeline. 

 Relationship management between vendors, the 

client and FareStart. 

 Delegation and event execution. 

 Advanced customer service and problem solving 

skills. 

 Professional skillsets: professionalism, 

accountability, professional development, 

dependability and teamwork. 

What positions does this Apprenticeship prepare me 

for? 

 Catering captain and lead positions in catering 

companies. 

 

 


