
 

 

Bachelor of Applied Science Degree 
in Hospitality Management Curriculum 

Total Semester Hours Required: 129 

 
Hospitality Management Core General Education Core 

 Communications 

BUS 111 Principles of Business COM 111 Freshman Seminar 

BUS 221 Financial Accounting COM 211 Introduction to Public Speaking 

BUS 222 Principles of Marketing Computer Science 

HRI 101 Introduction to Hospitality CS 111 Introduction to Computer Applications 

HRI 111 Professional Food Production I CS 211 Computer Application in Hospitality Industry 

HRI 121 Professional Food Production II English 

HRI 123 Foodservice Sanitation ENG 100 Tools for Success 

HRI 230 Internship I ENG 111 Composition I 

HRI 330 Internship II ENG 121 Composition II 

MGMT 111 Career Seminar Foreign Language 

MGMT 121 Principles of Management FL 121 Spanish I 

MGMT 211 Human Resource Management Literature 

 
Select one course from ENG 231, ENG 232, ENG 311 
Humanities and Philosophy 

Other Management Requirements 
HUM 221 Humanities I 

HUM 321 Humanities II 

 PHI 121 Philosophy of the Person 

BUS 331 Hospitality Finance 

BUS 344 Entrepreneurship 

HRI 331 Purchasing 

PHI 211 Ethics 

THEO 221 The Good News of the Bible 

Mathematics 

HRI 375 Hospitality Law MATH 100 Review of Basic Math 

MGMT 401 Strategic Management for Hospitality 

MGMT 405 Senior Seminar in Hospitality Management 

MATH 102 Mathematical Foundations 

MATH 202 Introductory Statistics 

MGMT 422 Hospitality Strategic Marketing 

 
 

Physical/Life Sciences 

NS 111 Nutrition 

Social Sciences 

 ECON 111 Fundamentals of Economics 

 

HIST 361 History of Hospitality 

SOWK 310 Essence of Service 

 
Area of Specialization Requirements/Electives 

Culinary Arts Hotel/Restaurant Management 

HRI 122 Professional Baking and Pastries I * HRI 110 Housekeeping Management * 

HRI 212 Food and Beverage: Sales and Service * HRI 120 Front Office Procedures* 

HRI 222 Professional Baking and Pastries II HRI 212 Food & Beverage: Sales and Service * 

HRI 240 Quantity Food Production* HRI 220 Travel and Tourism 

HRI 340 Menu Planning and Cost Control* 

HRI 355 Dining Room Services* 

HRI 223 Introduction to Event Planning 

HRI 350 Hotel Operations Analysis * 

HRI 421 Garde Manger and Buffet Production HRI 460 Property Assets Administration * 

  
Event Planning Health Care & Wellness 

HRI 212 Food and Beverage: Sales and Service* HIST 310 American History* 

HRI 220 Travel and Tourism HRI 212 Food and Beverage: Sales and Service* 

HRI 223 Introduction to Event Planning* PHI 311 Business Ethics: Theory and Practice* 

HRI 232 Meeting Planning* PSY 311 Introduction to Life Course Development* 

HRI 353 Special Events* SOWK 311 Marriage and Family Relationships* 

HRI 442 Applied Event Planning*   HSC 311 Demography of Aging 
  HSC 315  Palliative Care 
 

* Required for Specialization          (over) 


