
With its ability to translate professionals' training and experience into credits toward
certification, the Professional Program helps you attract the best individuals and keep the
excellent people you have now by recognizing and rewarding them.

What's more, restaurateurs can smooth employee transition across unit concepts by
providing a uniform way to test for an understanding of the essential standards of dining
room hospitality.  Additionally, a customized course can be created for just your
organization that can teach and test on unit-specific differences or other training needs. 

This core level is endorsed by the American Culinary Federation (ACF) as well as the
International Sommelier Guild (ISG), and is founded on the International Business &
Gourmet Standards (IBGS) of Hospitality. 

Secure your place among top front-of-the-house leaders with professional certification.

To Chart Your
Certification Course

Call 904.491.6690 
Visit www.FDRP.com

Certified Professionals:

Capitalize on their training and education;
Demonstrate knowledge in culinary arts;
Establish themselves as industry leaders.

Certified Dining Room Professional (CDP)™ Overview

FDRP CCertified
The PProfessional Program



Grow wwith PProfessional CCertification!

FDRP
1417 Sadler Road #100
Fernandina Beach, FL 32034
U.S.A.

Phone: 904.491.6690
Fax: 904.491.6689

www.FDRP.com
info@FDRP.com

The Professional Program is intended to facilitate the growth of dedicated service professionals who
possess a strong knowledgebase applicable to any style of restaurant, regardless of its cuisine or
complexity of service. 

2+ Years experience in the Hospitality
Industry that includes 
one year serving in the same
establishment

or
A four-year hospitality degree that
included 400 hours of externship in
hospitality (front-of-the-house
management) in which at least more
than half was spent in the context of
providing service to a paying clientele.

Attain a success rate of 90% or higher on the
test. Test is 100 questions, with reduction to 
65 questions for graduates of accredited
Institutions or 78 questions for International
Sommelier Guild (ISG) certificate holders.

Speak and write the English language 

Food Handler or Sanitation Certification

Responsible Alcohol Beverage Service
Certification

Expprreess Your HHospitality™


