Broome Community College 2007-2009

Hotel/Restaurant Management

Associate in Applied Science

The Hotel/Restaurant Management program is a planned sequence of college level courses
leading to the Associate in Applied Science degree. Hotel/Restaurant Management emphasizes
business theory and application of industry-specific methods to prepare the student for immediate
employment; however, some students decide to transfer to an upper division school.

Graduates of the Hotel/Restaurant Management program are employed in a variety of posi-
tions within food and hotel facilities, both in the local area and worldwide. Their responsibilities vary
depending upon the position. Graduates have found opportunities in hotel front office manage-
ment, food and beverage management, and sales and marketing.

The program may require more than two years to complete depending on a student’s aca-
demic background. The department will tailor a program assuring each student the opportunity to
earn the A.A.S. degree in Hotel/Restaurant Management.

FIRST YEAR Credits
Fall Semester
BUS 108 Accounting for a Service BUSINESS..........coiviiiiiiiiiiieiiiesie e 4
BUS 107 Freshman EXPErENCE ......c.vvviiiiiiic e 1
BUS 112"  Quantitative BusINEsS MEtNOGS...........ccoveviviiireiiiiieiecereeeeeese e 3
BUS 118 BUSINESS LAW | .ttt 3
BUS 141 MAIKETING ©vvveeeiteee et e e e e e e 3
ENG 1105  College WHHING | ..veveeeeieceeeceeceee ettt 3
17
Spring Semester
BHM 1102 Sanitation and Safety.........c.cceiiveveririreiiieeeeeeeeeeeeee et 3
BHM 125W2 HOSPILANIY LAW.......cviveevirieiieiieceet ittt 3
BUS 229 ACVEITISING ..+ttt 4
OR

BUS 152 Selling FundamentalS..........ccoeiiiiiiiiii
BHM 2352  Hotel / Restaurant Cost Control
- — 4An advisor-approved computer elective (Choose from list below).......... 3

SECOND YEAR

Fall Semester

BHM 2013 Hotel/Restaurant Internship |
BHM 2162  Quantity FOOd ProdUCHION.........ccviviivirieeiieeeeeee et

BHM 2302  Front Office Operations MOML. .......covveeivieeeieee e 4
DIA 101/BIO 1271 NULHON ..ttt 4
BUS 248 Human Resource Management .........oouiiiiiiiiieeeeiecciiiiieee e 3

17

Spring Semester

BHM 275 Hospitality Catering and Community Service
BHM 2978 Hotel/Restaurant INternShip ll..........cc.cveiiveveieeriieeeeieeeereeeee e
ECO 110W  MICIOBCONOIMICS ..vvvveeiiiiiie e ettt e ettt ettt e et e s ee e e

SOCIAl SCIBNCE EIBCTIVE ..uvvviiii it e 3
ENG Advisor approved ENG €lECHVE .........coeiiiiiiiiiiiiieiee e 3
— -4 Math/SCIENCE EIECHIVE ...ttt 4

19

Total Credits: 69-70

Hotel/Restaurant Management

Program supervised by:

Jan Pitera

Office: Business Building, Room 108
Telephone: 607 778-5133

E-mail: pitera_j@sunybroome.edu

Rey C. Wojdat

Office: Business Building, Room B-106
Telephone: 607 778-5171

E-mail: wojdat_r@sunybroome.edu

Depending on Mathematics entrance testing
scores and math background, the student will
take: MAT 090 and QBM or QBM.

Take these courses in the semester (fall or
spring) indicated. They are not offered in all
semesters.

One Internship must be taken and/or com-
pleted during the summer in order to complete
the degree in two years.

4 CST 105 or 158, BUS 181, or three approved

BIT 1.0 credit modules.
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