
Hotel Technology: Meeting Services Management
Associate in Applied Science Degree

This program prepares with one of the fastest growing careers in the
hospitality field. It provides relevant education for those who wish to
enter the industry or for persons currently employed within the industry
who wish to upgrade their skills. Coursework includes management,
marketing, accounting, business law, and computer applications. In
addition to the general academic requirements, a   hospitality-related
internship is required. Upon completion of the associate degree
program, graduates are qualified for entry-level supervisory positions
in hotel and corporate convention and meeting services. The flexibility
of the program allows students to choose options in front office
management, hotel food and beverage management, or housekeeping
management.

Total Credit Hours: 62 - 63

First Semester

CF100 College Foundations Seminar 1.0
EN101 English 1: Composition 3.0
FS111 Food Preparation 1 4.0
HT101 Intro to Hospitality Indus 3.0
FS150 Safety & Sanitation 2.0
HT101 Intro to Hospitality Indus 3.0
Physical Education Elective 0.5

Second Semester

EN102 English 2:Idea&Values Lit 3.0
AC110 Principles of Accounting 3.0
BM120 Prin of Marketing 3.0
HT105 Front Office Procedures 3.0
Any GE Social Science Course 3.0
Physical Education Elective 0.5

Third Semester

EN150 Effective Speech 3.0
AC131 Business Law 1 3.0
HT205 Housekeeping/Property Mgmt 3.0
IS101 Computers and Society 3.0
Any GE Natural Science Course 4.0
Physical Education Elective 0.5

Fourth Semester

BM251 Organizational Behavior 3.0
HT201 Internship/Co-op 3.0
HT211 Convention Servcs Mngmnt 3.0
HT215 Supv Leadership in Hosp 3.0
Mathematics Elective (a) 3.0 - 4.0
Physical Education Elective 0.5

(a) Mathematics Elective Options: MA108 Concepts in Mathematics,
MA110 Elementary Statistics, MA115 Intermediate Mathematics, or
MA139 College Algebra.

Students in the Hotel Technology: Metting Services Management
program are required to be in full uniform in each laboratory class. The
uniform consists of a double-breasted, long-sleeved white chef ’s coat,
black and white checked pants, chef ’s hat, and a white apron. Shoes

are to be of firm leather with a slip resistant sole. Beards and mustaches
are to be neatly trimmed. Beard guard required.
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