BACHELOR OF BUSINESS ADMINISTRATION IN

HOSPITALITY MANAGEMENT
» General Education & Core Courses: 120 Semester Credits ¢ Per credit tuition: $135

20

The Bachelor of Business Administration in Hospitality Management (BBAHM) degree requires 120 semester

credits of post secondary college level study. This four-year, eight-semester program is designed to emphasize
the importance of operation management with the context of commercial realism.

The normal duration of the BBAHM program is 40 months. It requires the full-time student to complete an

average of 15 credits per semester

This degree program is open to all persons who have successfully completed a secondary/high school education

or its equivalent (or, hold their GED). This degree program is delivered through distance learning.

GENERAL EDUCATION
(36 semester credits)

COURSE

SOCIAL SCIENCES (SELECT 9 CREDITS)

AN 1010
AN 1210
GO 1010
HI 1010
IR 1010
PS 1010
SO 1010

Introduction to Anthropology
Introduction to American Culture
Introduction to World Geography
Introduction to World History
Introduction to International Relations
Introduction to Psychology
Introduction to Sociology

HUMANITIES & FINE ARTS (SELECT 9 CREDITS)

AR 1010
EN 1010
EN 1210
EN 1220
HU 1010
PH 1010

Art History

English Composition
American Spoken English
English Expository Writing
Humanities

Introduction to Philosophy

SCIENCES (SELECT 9 CREDITS)

BI 1010
CH 1010
GL 1010
PY 1010

Biology

Chemistry

Introduction to Geology
Introduction to Physics

MATHEMATICS (SELECT 9 CREDITS)

MA 1010
MA 1020
MA 2060

College Algebra
Introduction to Statistics
Business Math
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CORE COURSES
(84 semester credits)

COURSE

FR 1010

FR 2010

MG 2010
HM 1010
HM 1020
HM 1030
HM 1040
HM 2010
HM 2020
HM 2030
HM 2040

French I

French II (Pre-requisite: FD 3311)
Introduction to Business
Hospitality Today: An Introduction
Managing Front Office Operation
Housekeeping Management

Food and Beverage Management
Basic Hospitality Accounting
Food and Beverage Service
Hospitality Sales and Marketing
Culinary Management |

Three of the four practical courses listed below:

HM 3005
HM 3015
HM 3025
HM 3035

HM 3040
HM 3050
HM 3060
HM 3070
HM 3090
HM 4010
HM 4020
HM 4030
HM 4040
HM 4050
HM 4070
HM 4080
HM 4090

Food and Beverage Service Practical (1)
Food Production Practical (1)
Housekeeping Practical (1)

Front Office Practical (1)

Culinary Management 11

Supervision in the Hospitality Industry
Managing Hospitality Human Resources
Basic Knowledge of Wine, Bar and Food
Project |

Food and Beverage Supervision

Food Production Supervision
Housekeeping Supervision

Front Office Supervision

Hotel Engineering

Advanced Knowledge of Wine, Bar and Food
Project 11

Hotel Internship

TOTAL REQUIREMENT: 120 SEMESTER CREDITS
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