Invita Training Center
Developing A Lunch And Learn
Cra ng a Lunch and Learn session is a low cost training op on. It is a great way to introduce a topic or give a small
demonstra on on a new product or service. Par cipants will be shown the criteria involved in crea ng a great Lunch
and Learn environment. They are usually voluntary, thus a endance can some mes be an issue. Through this course
par cipants will be given the knowledge to work through this issue and others. This course will give organiza ons a
quick and useful tool to add to its training department. The par cipants will be able to use it as a follow-up or refresher to a previous training session. It doesn’t have to be just about a learning event, it can also involve collaboraon, networking, or sharing best prac ces between employees
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Prerequisites

The candidate must have completed or be in the
process of comple ng a high school or secondary
school diploma or similar educa onal standards.

Training methods

Learning outcomes

Upon the comple on of this Course, the learner will be
able to:


Understand what a lunch and learn is and is not



Set up and break down



Create new content



Address diﬃcult situa ons and people



Create useful takeaways



Use feedback to improve future lunch and learns

Course Dura on

The standard dura on of this course is 12 contact
hours.
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Role-plays
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Who Should A end

Suitable to all job posi ons.

For more informa on please feel free to contact:
Invita Training Center | P.O. Box 1197 | Manama | Kingdom of Bahrain
Tel: +973 17 506000 | Fax: +973 15 500202 | info@invita.com.bh
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