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This certificate is offered for individuals interested in on- or off-premise catering operations. The
fundamentals of kitchen operations are stressed in the three core courses (Culinary Career Essentials).
Specific skills and knowledge for business start-up, operation, menu planning, elegant food preparation,
and promotion are the focus of the remaining two courses.

Certificate Courses

10-316-11
Garde Manger (2 credits)

10-316-121
Sanitation and Safety Fundamentals
(2 credits)

10-316-125
Food Theory (3 credits)

10-316-126
Food Production Principles
(3 credits)

10-316-150
Catering (3 credits)

A minimum grade of a“C”"is required in all classes.

For more information:

www.nicoletcollege.edu
Email: inquire@nicoletcollege.edu
715-365-4451 or 800-544-3039, ext 4451

Nicolet College does not discriminate on the basis of race, color, national origin, gender, disability, or other
applicable legislative categories in its services, employment programs, and/or it educational programs and
activities, including but not limited to admissions, treatment, and access. Inquires and/or complaints
regarding discrimination matters should be addressed to:

Dan Groleau, Director of Human Resources
University Transfer Center - Room 216
Nicolet Area Technical College

PO Box 518, Rhinelander, WI 54501
715-365-4449



