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BACHELOR OF BUSINESS ADMINISTRATION IN HOSPITALITY MANAGEMENT
RESTAURANT & FOOD SERVICE MANAGEMENT — OPTION 42B

NOTE: IT IS THE STUDENT’S RESPONSIBILITY TO MAKE SURE ALL GRADUATION

REQUIREMENTS ARE MET.
NAME: SS#
HOSPITALITY MANAGEMENT CORE ARTS & SCIENCES CORE
HOSP 205 Hospitality Management 3 ENGL 100/200 Freshman/Advanced Composition (GE10) 3
HOSP 210 Hospitality Human Resources ECON 100 Intro. Macroeconomics (GE 3) 3
Management [ 3 OR .
HOSP 215 Hospitality Marketing 3 ECON 110 Intro. Mlqoeconomlcs
UPPER DIVISION: Two of the following courses must be upper division.
' L Natural Science Elective (GE 2) 3
HOSP 310 Hospitality Human Resources 11 3 —_— AmerlcareHl.?ory. ElCCILlVe' (GE4) g
HOSP 320 Hospitality Financial Management 3 _ \OVistern 11\(/11(1:z.at.11(')n E ective (GE 5) 3
HOSP 330 Hospitality Strategic Marketing 3 _ ther Wgr / AV 1zat10nls (GE6) 3
HOSP 350 Hospitality Law 3 o Hllllmzmtltels L1.terature Elective (GE 7) ;
HOSP 470 Hospitality Sr. Management Seminar 3 —_— The Arts E ective (GE 8)
L Language Elective (GE 9) 3
o General Education Elective 3
RESTAURANT & FOOD SERVICE CORE
STAU & FOOD SERVICE CO UPPER DIVISION REQUIRED:
HOSP 110 Basic Food Preparation & Standards 3 .
HOSP 115 Basic Food Prep. & Standards Lab 1 ggMM?)%BO Arﬁ;{men‘tle}tlon & Debate g
HOSP 120  Food Prod., Planning & Purchasing 3 L Public Policy
HOSP 125 Food Prod., Planning & Purchasing Lab 1 6 credit hours from above list
HOSP 130 Menu Planning & Controls 3
HOSP 235 Professional Work Experience 1
_ Technical Electives* 6
___ Hospitality Electives 7 BUSINESS CORE
UPPER DIVISION: ACCT 115 Financial Accounting 3
ACCT 125 Managerial Accounting 3
CULN 420 Food & .Culture . 3 CITA 110 Microcomputer Applications I 3
HOSP 335  Purchasing for Hospitality Industry 3 Business Elective 3
HTEL 310 Maintenance & Engineering 3 - Business Elective 3
REST 310 Classical Cuisine 3 -
PPER DIVISION:
*Technical Electives: v VISIO
. BUSI 343 Individual Behavior in Organization 3
HTEL 250 Hotel Banquet & Function Mgmt. 6 OR
REST 280 Restaurant Management & Operations 6 BUSI 344 Organizational Theory
CULN 280  Culinary Restaurant Operations 5 BUSI 360 International Business Management 3
CULN 180 Professional Table Service in the 1

Hospitality Industry
TOTAL HOURS REQUIRED FOR GRADUATION: 128

GE’sMET: 1, 2, 3, 4, 5 6, 7, & 9, 10



