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This module is designed to assist student in understating the development of hospitality and tourism, as well as the societal needs
for leisure and business travel activities. It allows students to demonstrate their acquisition skill through the preparation and
presentation of selected case study. The course structure includes combination of theory and practice.
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25% Mid-term examination, 25% Final examination, 20% in-class practice and
attendance records. 30% presentation and group report
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Expected Purchase:

Walker, J.R., (2005) Introduction to Hospitality, 4™ Edition, Person Education, Inc.
or

BREREEEE (2004) & F S (Infroduction to Hospitality), FEE L, &6
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Week 1 Course introduction and Assessment weighting
Weel 2 National Holiday
Week 3 Hospitality and Tourism
Week 4 Hotel Development and Classification
Week 5 Lodging (I): The Hotel Business
Week 6 Lodging (IT):Rooms Division Operations
“eek 7 Lodging (I1I): Foed and Beverage Operations
__eekB Restaurants and Managed Services (1) The Restaurant Business
Week 2 Restanrants and Managed Services (II) Restaurant Operations
Week 10 | Course review/Mid-term examination
Week 11 | Restaurants and Managed Services (II1) Managed Services and Beverages
Week 12 | Restaurvants Development and Classification
Week 13 | Restaurants Management
Weel 14 | Presentation
Week 15 | Presentation
Week 16 | Presentation ( submission of group report)
Week 17 | Managed Service/ Catering
Week 18 | Final Examination
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