
Hotel Services

AA open training 
courses in 2012

Rosette Academy
8 February The Swan Hotel, Lavenham
21 February Goodwood Hotel, Chichester
8 March Barcelo Stirling Highland Hotel, Scotland
11 April Cotswold Water Park Hotel, South Cerney
16 May Portsmouth Marriott, Portsmouth
13 June The Vale Resort, South Wales
4 July Cheltenham Chase Hotel, Gloucestershire
19 September Thornton Hall, The Wirral
18 October The Oxfordshire Hotel, Thame
21 November Copthorne Tara Hotel, London  

Restaurant Academy
7 February The Swan Hotel, Lavenham
20 February Goodwood Hotel, Chichester
7 March Barcelo Stirling Highland Hotel, Scotland
10 April Cotswold Water Park Hotel, South Cerney
15 May Portsmouth Marriott, Portsmouth
12 June The Vale Resort, South Wales
3 July Cheltenham Chase Hotel, Gloucestershire
18 September  Thornton Hall, The Wirral
17 October The Oxfordshire Hotel, Thame
20 November Copthorne Tara Hotel, London

Chocolate Courses with the Chocolate Academy
These courses take place at the state of the art Callebaut Chocolate Academy and consist 
of exciting practical workshops and innovative chocolate demonstration. Designed 
specifically for chefs they cover tempering, petit fours, and simple yet stunning dessert 
enhancement and garnishes.

Entry is priced at £135 + VAT per day delegate; dates available are shown below:

5 March Barry-Callebaut Academy, Banbury 
16 April Braehead Foods , Kimarnock, Scotland 
25 October Westminster Kingsway College, London 

 

Book your space today
Contact Martin Jeffery on 01256 493442 or email martin.jeffery@theAA.com 

Visit www.AAhotels.com for information on our full range of training courses and consultancy services.

Half day open Housekeeping course: 
£60 + VAT per delegate

This interactive workshop session offers help and advice 
on quality standards within bedrooms and bathrooms for 
housekeeping staff and management. 
27 March Royal Yacht Hotel, Jersey 
14 June Portsmouth Marriott, Portsmouth 
24 July  Cotswold Water Park Four Pillars Hotel 

www.chocolate-academy.com

 

Rosette Academy and Restaurant Academy
These interactive day courses provide the perfect opportunity for attendees to increase their knowledge of the AA 
Rosette scheme and improve their understanding of the criteria by which the AA assesses food quality. 

Ideal for chefs, food and beverage managers and general managers, these courses feature a range of modules which 
demonstrate and provide advice on a host of topics including industry best practice, increasing your revenue, menu 
review and terminology, seasonality and locality, flavour and blind tastings.

The fee for either Rosette or Restaurant academy is £160+VAT. If delegates book both a place
on the Rosette and Restaurant academy then the fee is reduced to £265 in total; 
dates available are shown below.

Hospitality & Service course: 
£125 per delegate

This course defines hospitality & service and the 
impact/importance on both a business and customers and how 
a hotel can improve on both of these areas. 

26 March Royal Yacht Hotel, Jersey* 

*VAT is exempt in Jersey


