Pricing Schedule – Supporting Information 
Sample Kitchen & Restaurant Delivery Schedule - Indicative for Academic Year 2026/2027
This schedule is presented as a sample model for the Academic Year 2026/2027, based on current projected student numbers, comprising one group per programme stage (Years 1–4). 
It is important to note that:
There are 3 distinct spaces within Taste – 1. Class Kitchen (Training kitchen), 2. Production Kitchen (Training kitchen), 3. Taste Restaurant (Training restaurant/bar & reception space) which are reflected in the sample schedules below. 
Sample schedules are provided for both Semester 1 and Semester 2 of 2026/27
· Group numbers are subject to change in line with student recruitment, programme growth, and institutional planning.
· An increase in student numbers would result in:
· The introduction of additional groups (e.g. Group 2, Group 3 per year)
· Expanded timetabling across additional days and/or extended hours
· Increased utilisation of kitchen and restaurant facilities
· Such changes would have a direct impact on resource allocation, including:
· Additional academic staffing requirements
· Increased demand for technical and operational support
· Enhanced scheduling complexity to maintain quality delivery

Below is a representative week from Semester 1 across the 2 kitchens and Taste Restaurant. Tenderers will be asked to price the services required to support this representative week for Semester 1 in the Pricing part of the Tender Response Document.

Semester 1 - Class Kitchen – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	

	Monday
	Culinary Principles CA 1A
	9am-1pm
	
	 Classical Cuisine & Gastro CA 2 A  
	2-6pm
	

	Tuesday
	 Creative Pastry CA 2A
	9am-1pm
	
	
	
	

	Wednesday
	Advanced Pastry CA 3A
	9am- 2pm
	
	     
	
	

	Thursday
	Pastry Fundamentals CA 1A
	9am-1pm
	
	      
	
	

	Friday
	       
	
	
	
	
	Total hours; 21 of programme delivery (lecturer driven)





Semester 1 - Production Kitchen – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	Lecturer

	Monday
	Advanced Culinary Skills CA 3A

	9-2PM
	
	      Prod Concepts Sens. Yr4
 
	3-6PM
	

	Tuesday
	Rationale Cooking Centre
	9am-2pm
	
	

	
	

	Wednesday
	Taste of Ireland 2A

	9am- 2pm
	
	Larder 1A
	3-6pm
	

	Thursday
	

	

	
	 Culinary Led Event 2A
Alternate weeks
	1pm - 8pm
	

	Friday
	Culinary Service Techniques 1A
	9am - 2pm
	
	
	
	Total hours; 33 of programme delivery (lecturer driven)




Semester 1 Taste Restaurant – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	Lecturer

	Monday
	
	
	
	
	
	

	Tuesday
	
	
	
	
	
	

	Wednesday
	Guest Exp. CA1A
Every other week
	10-2pm
	
	
	
	

	Thursday
	    
	

	
	Guest Exp. CA1 a

	4.30pm - 8.30pm
Every other week
TO TIE IN WITH 2nd year evening
	

	Friday
	      Self service lunch
	

	

	
	
	Total hours; 12 of programme delivery (lecturer driven)







Below is a representative week from Semester 2 across the 2 kitchens and Taste Restaurant. Tenderers will be asked to price the services required to support this representative week for Semester 2 in the Pricing part of the Tender Response Document.

Semester 2 Class Kitchen – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	Lecturer

	Monday
	Culinary Developments & Nutrition 1A
	9am-1pm
	
	Bistronomy 2A
	2-6pm
	

	Tuesday
	Pastries & Desserts 1A 
	9am - 1pm
	
	
	
	

	Wednesday
	Choc/Conf.  & Plated Desserts 2A
	9am - 1pm
	
	
	
	

	Thursday
	

	
	
	
	
	 

	Friday
	
	
	
	
	
	Total hours;16 of programme delivery (lecturer driven)



Semester 2 Production Kitchen – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	Lecturer

	Monday
	
	
	
	
	
	

	Tuesday
	Contemporary Cuisine 2A
	9am- 2pm
	
	Prod. Dev & Opt Year 4
	2pm -6pm
	

	Wednesday
	     Rationale Cooking Centre 
	9am-2pm
	
	Product Knowledge & Artisan Food Production 1A
	3pm - 6pm
	

	Thursday
	
	
	
	 Culinary Led Event 2A(Bi-weekly)  

	1 - 8pm

	

	Friday
	Culinary Operations 1A
	9am - 2pm
	
	
	
	Total hours;29







Semester 2 Taste Restaurant – 2026/2027

	Day
	Module
	Time
	Lecturer
	Module
	Time
	Lecturer

	Monday
	
	
	
	
	
	

	Tuesday
	Event 1 a
	
	
	
	
	

	Wednesday
	
	
	
	
	
	

	Thursday
	     
	Set up from 10-2pm (Anne to coordinate)

	
	Event and Culinary students
	 Service at 5.30
	

	Friday
	              Event 1b
	
	
	
	
	Total hours;12 12 of programme delivery (lecturer driven)



