
• BAKER • BANQUET MANGER • BARTENDER • BROILER COOK • BUS PERSON • CATERING MANAGER • CHEF CONTROLLER COOK • CHIEF FINANCIAL OFFICER •
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• FRY/SAUTÈ COOK • GENERAL MANAGER (FULL SERVICE) • GENERAL MANAGER (QUICK SERVICE) • HUMAN RESOURCES MANAGER • KITCHEN MANAGER •
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Feeding Dreams.
Building Futures.

ProStart is a nationwide, two-year high school program that unites the 
classroom and industry to develop the best and brightest talent into 

tomorrow’s restaurant and foodservice leaders.

• Open doors to fulfilling careers.

• Receive two Industry-Based Credentials: 
 ProStart National Certificate of 
Achievement & ServSafe Manager.

• Scholarships & College Credits available
(criteria applies).

Contact							 in Room		           for more information.

• Build practical skills through real-world
opportunities.

• Learns how to cook and manage a
restaurant business.

• Compete against your peers statewide
at the annual ProStart Invitational in
New Orleans!


	in Room: 
	for more information: 


