HOSPITALITY - LODGING MANAGEMENT

CERTIFICATE

This curriculum prepares individuals to understand and apply the administrative and practical skills needed for supervisory and managerial positions in hotels, motels,
resorts, inns, restaurants, institutions, and clubs. Course work includes guest services, leadership, management, restaurant operations, lodging operations, marketing,

sanitation, food preparation, food and beverage management and other critical areas.

Career Opportunities: Graduates should qualify for management or entry-level supervisory positions in food and lodging operations, including restaurants, foodservice,
beverage service, catering, front office, reservations and housekeeping. Opportunities are also available in product services, and technology support and sales.

High School
Career Clusters

High Schiool Career Cluster One:
Sports and Entertainment Marketing
[SEMK]

& Premequisite: MH31 Sports and
Erilertaimmsant Markating |

#  Concenbrator: MHIZ Sparts and
Enlertanmsant Marketing ||

High Schiool Career Cluster Two:
Trawal and Tourlsm [TRTO)
= Presequisile; BF20 Frinciples of
Business and Finanoe -or
MHZ31 Sports and Markating |
= Condentralon MHAZ Hospilalily
and Tourism

High School Career Cluster Thres:

Culinary Arts Applications [CULA)

#  Fremequisite: FH11 Culinary Ans
v Hospilalily 1 Appications

#  Conoentrator: FH13 Culinary
Arts and Haspitaity 1l

High Schoal Career Cluster Four:
Culinary Ans Interiship (CULI

#  Promquisites FH12 Culinary Arts
and Hospitality I Intamship

s Concanbrator: FH13 Culinary
firts and Haspitalty 1il

Nash Community College

CCP Pathway

Lodging Management
Certificate
Ci5110AH

Todal Howrs: 15

Recommended Sequence of
Courses;

Fall Term:

s HEM 110 Inbrodwesction to
Huaspitality and Tourism (3
Credils)

¢ HRM 120 Front Office
Procedures (3 Credils)

Siring Tesm:

¢ HRM 140 Lagal Issues -
Hesspilality (3 Credils)

s HRM 240 Marketing for
Hespilality 3 Credils)

Fall Terri:

¢ HRM 245 Human
Resource Managerinl -
Huaspitality

Mash Community College Additional Certificates and
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Diploma

[ [ | it Cortificate: C2897108 |(Total Howurs: 145
CUL 110 Sarstaficon and Safety (2 Credils)
QUL 135 Food and Barverages Searvics (2 Cradila )
GLIL 1558 Food and Bavarage Sendca Lab {1 Grecht]
HAM 225 Bavarage Managemant [3 Gredis)
HAf 246 Human Resource Management = Hospitality [3 Credits)
R 240 Markeling for Hospitality (3 Credits)

Catarireg Managemend Cemificats: CZ5110C (Todal Howrs: 15]

GUL 11 Sarnitatcn and Safety (2 Cradils)

CUL 130 Menu Design (2 Credis)

CUL 13535 Food and Berverage Servios (2 Credibs)

CUL 1354 Food and Beverage Servce Lab (1 Crechit]

CLUL 140 Cudinary Skills [5 Sredies] -or- GLUL 142 Fundamentaks of Food {5
Crsdits)

HAM 248 Human Resource Managemaent — Hosoigality [3 Credies)

Bed and Breakiasi Managemsnt Certificate: 251100 (Totsl Houwrs: 13)

CUL 11 Sanitaticn and Safety (2 Cradils)

UL 140 Culinary Skils [& Credis) -or- SUL 142 Fundamenrials of Food |B
Cresdits)

HRM 120 Froet Ofce Proosdunss (3 Cradila)

HRR 130 B and Braakiae Mansgamant (3 Cradilg)

Event Planning Certificate: C2E110E (Total Howns: 1)
HREM 140 Legal lEsues — Hospitality (3 Credits]
HRRA 210 Flsartirsg and Evend Plarmicsg (3 Credia)
HRM 225 Bevarage Managemsnd (3 Cradins)
HAM 240 Markaling lor HospilalRy (3 Cradis)
HAM 248 Human Resource Management = Hosoigality [3 Credis)

Haagilality b & A Dvipsl DE5110 (Tatal Hawrs: 41)
SO A1 Inbredischon o Sommrancabion (3 Cradibs)

EMG 111 Winting and Inguiry (3 Credits)

CUL 110 Saretaficn and Safety (2 Credils)

HRF 110 Introducton fo Hospitality and Tounsm (3 Credils)

HRA 140 Lagal laues — Hospitally (3 Credits)

HRM 220 Casl Contral — Fogd and Bavarags |3 Snedits)

HRAM 240 Markaling Tor Hospilalny (3 Cradils)

HFAf 246 Human Resource Management — Hosoigality [3 Credits)
R 280 Managemeni Problems — Hospitality (3 Credits)

UL 135 and CUL 13548 Food &nd Bevarage Serdce and Lab (3 Credits)
HRM 120 Froed Ofice Procsdunes (3 Cradiia)

HRAM 130 Bad and Braaklast Managamant (3 Cradits)

HAM 2110 Meating and Event Flannimg (2 Snedis)

HRM 228 Beverage Fanagement (3 Credis)

BUS 151 Poaple Skills (3 Credils)

BAIS 240 Business Ethics (3 Credils)

INT 110 e rmations| Business (3 Credits)
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Questions? Please contact

Mash Community College

Associate’s Degree

Hospitality Management: A25110

LI B -

Total Hours: 67

oM 110 Introduction b Communicatian {3
Credits)

ENG 111 'Writing and Inquiry {3 Cradits)
HumraniiesFire frls Elkclive {3 Credils)
MAT 143 Quanlilative Literacy (3 Credils)
P3Y 150 Ganaral Psychalagy (3 Cradils)
ACC 120 Principhes of Financial Accounling
{4 Credils)

CUL 110 Sankalion and Safaly (2 Credils)
HRM 110 Intraduction 1o Hospilaity and
Tausfisim [3 Cradils)

HRM 140 Legal kz=ues — Hoapitality (3
Credils)

HRK 220 Cosl Conlrol - Food and Bewarage
[3 Cradila)

HRM 240 Marketing for Hespiality (3
Credils)

HRM 245 Human Resgunce Management -
Hagpitakty (3 Cradits)

HAM Z30 Management Problems —
Hoppitakty (3 Cradits)

WEL 111 Work-Based Lagrning | (1 Cradit)
WEL 121 Work-Baged Laaming 11 (1 Cradit)
13 10 Infroduction to Comgutars (3
Credils)

CAIL 130 Maru Design (2 Credits)

CAIL 135 and CLIL 135A Food and Bewarage
Service and Lab {3 Credils)

CUL 140 Culinary Skils (5 Credits) -or- CUL
142 Funtamsantals of Food (5 Gradis)

HIERY 120 Front Offica Procauras (3
Credits)

HAM 225 Baverage Management {3 Credils)
Spacial Topics Elective [Salect Twe Courses
— E Total Credits); CLUL 192, GUL 1200CUL
1204, CUL 160, HRM 130, HRM 210

ACA 122 College Trarsdar Success (1 Credit

Alyssa Womble Director, Career and College Promise
252.451.8473 | | alwomble393@nashcc.edu




