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M: Course Objectives/Learning Outcomes
The student will be able to:
1. design and implement a quality control program for a hotel or motel;
2. schedule staff for the hotel/motel;
3. design and implement a housekeeping system;
4. design and implement a security system;
5. design and implement a safety program;
6. design and implement a maintenance prograM.
N: Course Content
1. Corporate structures and concepts of operation.
2. Feasibility Analysis - site selection and development costs.
3. Hotel structure.
4. Staffing the hotel.
S. Reservations system and operations management.
6. Marketing function management.
7. Front office management.
8. Food and beverage service management.
9. Housekeeping.
10. Engineering and physical plant management.
O: Methods of Instruction

Lectures, discussions, problem-solving sessions and student presentations.
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P: Textbooks and Materials to be Purchased by Students

Gary, W.S. and S.C. Liguori. Hotel and Motel Management and Operations. Latest Ed. Inglewood Cliffs:
Roberts/Prentice Hall.

Q: Means of Assessment
Assignments 30%
Midterm exam 20%
Project 25%
Final exam 25%

100%

STUDENTS MUST COMPLETE ALL COMPONENTS OF THE COURSE TO OBTAIN CREDIT FOR THE

COURSE.
R: Prior Learning Assessment and Recognition: specify whether course is open for PLAR

No
Course Designer(s): Mark Elliott Education Council/Curriculum Committee Representative
Dean/Director: Jim Sator Registrar: T. Angus
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