Hospitality/Tourism Management

Education
I.
Freshmen Exploratory Program  

Career awareness of the various occupations that make up the Hospitality/ Tourism Management is the main concentration. Students are also assigned to work in the Skyline Bistro Restaurant.

II. Freshmen 
The Introduction to fundamental competency requirements of the Trade related to geography, mathematics, computer training, including introduction to Customer Service Training, Restaurant Dining Room Service and Banquet Service Operations Procedures. The keeping of a daily journal, creating a portfolio, a personalized theme menu and a tourism project of the six New England States is a shop requirement.  Students are also given various assignments in math, vocabulary and restaurant etiquette.     

III.
Sophomore 

A three year Hotel Operations Course begins using a curriculum designed by the American Hotel Association is the primary focuses in Related Theory. This includes spreadsheet and data base software Food and Beverage sales marketing.  Intermediate Hotel/Restaurant Management: The Development of supervisory skills within the operation of the public restaurant dining area, and banquet facilities. Hospitality geography, Scheduling, Hiring, Inventory, Menu Planning, Advertising, Marketing, Food Costing, Supervising the dining area, set up, break down, Banquet planing, layout, computer training in Microsoft. Introduction to hotel computerization reservation systems, Front office emulation training as well as assisting in the training of the freshmen in restaurant service.  Two projects are required, a personalized function facility menu including a restaurant design and layout. A tourism travel project of the East Coast of the U.S. is also a required component  

III. Junior Year
The training of Hotel operations is continued using a curriculum designed by the American Hotel Association is the primary focuses in Related Theory.  
The shop area covers a diverse area of information with the incorporation of cruise line operations, the Operation and Management of three student run Conference areas, which consists of a 150-seat function room, two 65 seat multi-media rooms and a the 110 seat Skyline Bistro ala Carte dining room open to the public.  Also incorporated is the learning of sales, menu costing, business management, hiring, inventory maintenance, designing seating plans, and supervising underclassmen.  
Two projects are required, The National Foundation for Teaching Entrepreneurship relates to a business plan that entails the use of balance sheets, marketing, business math, oral presentation and mock purchasing of equipment.  A Second project which is a cross-country road trip using maps to create trip sheets.  Journals to verify budget and trip log to qualify places that were visited. 

V.
Senior
 The training of Hotel operations is continued using a curriculum designed by the American Hotel Association is the primary focuses in Related Theory. 
Students in shop develop resumes, interview and (co-op or extern) in the part of the industry they have chosen for employment skills or post graduation study. Student presentation skills in (PowerPoint) are required.  Students are required to demonstrate the mastery of vocational competencies in Hotel, Restaurant, Travel and Tourism.  Also, education in hospitality related sanitation and is required to pass the National Sanitation test at the end of the year.  An optional bartending course is offered.  Students will be required to pass the CPR certification test.

Seniors are also required to maintain a journal of events if on Cooperative Education.  Seniors not attending a Coop will be required to complete the AES program which links general competencies strands 4, 5 and 6.  
