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SCHOOL PROGRAMS: THE SCHOOL DISTRICT OF PALM BEACH COUNTY 
 
OFFERING . . .  HOSPITALITY & TOURISM ACADEMIES  
 
 
in PALM BEACH COUNTY The Hospitality and Tourism Academy in Palm Beach County is offered at three 

high schools: Forest Hill Community High School, Olympic Heights High School, 
and Palm Beach Gardens High School.       

 
The purpose of this program is to prepare students for employment in the travel and 
tourism industry as reservation and transportation agents, travel destination 
specialists, tour operators, transportation attendants, cruise ship consultants, or to 
provide supplemental training for those persons previously or currently employed in 
these occupations.  This program focuses on broad, transferable skills and stresses 
understanding and demonstration of the following elements of the travel and 
tourism industry: planning, management, finance, technical and production skills, 
underlying principles of technology, labor issues, community issues, and health, 
safety and environmental issues. 
 
Listed below are the courses that comprise this program: 
 
 8850110 – Introduction to Hospitality and Tourism 
 8845140 – Computer Technology for Travel and Tourism 
 8845130 – Hospitality and Tourism Internship 
 8845120 – Travel and Tourism Marketing and Management 
 
Career Student Organizations, when provided, shall be an integral part of the 
career instructional program, and the activities of such organizations are defined as 
part of the curriculum. 
 
Each student who chooses the internship options is required to have a job 
performance skills plan, signed by the student/intern, teacher, and employer.  This 
plan should include competencies developed through classroom experiences, a list 
of on-the-job duties and tasks to be performed, and identification of student 
performance standards.  The Hospitality and Tourism Internship may provide paid 
or nonpaid work experience based on the needs of the student and availability of 
positions. 

 
 

For more information contact: The Palm Beach County School District 
        Business, Technology & Marketing 
        3310 Forest Hill Boulevard, Ibis Bldg 
        West Palm Beach, FL 33406-5813 
   
           Phone Number   (561) 434-7395  
        Fax Number  (561) 434-8475  
        Website: palmbeach.k12.fl.us   
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FOREST HILL COMMUNITY HIGH SCHOOL 
 
OFFERING . . . An Academy program in TOURISM, HOSPITALITY & RESORT MANAGEMENT 
                           
in West Palm Beach Forest Hill Community High School is one of several Academy Programs offered within 

the School District of Palm Beach County. This model program was established to 
promote educational excellence while giving students the opportunity to have on-the-job 
training as part of their high school curriculum.  This college preparatory Academy 
integrates unique high school courses with practical work experience in the field. 

 
The purpose of the Academy of Tourism, Hospitality & Resort Management is to prepare students for employment 
in the tourism, hospitality and resort industries or to provide supplemental training for those persons previously or 
currently employed.   This program focuses on broad, transferable skills and stresses an understanding and 
demonstration of the following elements of the industry:  planning, management, finance, technical and production 
skills, underlying principles of technology, and labor/community/health/safety/environmental issues. 
 
Students begin their introduction to the Academy in a course called Introduction to Hospitality and Tourism 
which acquaints them with the skills necessary for success in the industry.  Students will also have the opportunity 
to learn hospitality and tourism terminology and mathematical, economic, marketing and sales fundamentals. 
 
During their Sophomore Year, the students continue their Academy education with a course called Computer 
Technology for Travel & Tourism, introducing the computer and developing entry-level skills in the travel and 
tourism industry.  Upon completion of this course, students become eligible to participate in the Tourism & 
Hospitality Internship program, combining course work with on-the-job training at such hotels as The Breakers 
and the Hilton Palm Beach International Airport.  In class, students will have the opportunity to demonstrate human 
relations, communications and employability skills necessary for employment in the tourism and hospitality industry. 
 

 In their Junior Year, students will have the opportunity to develop skills in marketing of the tourism and hospitality 
industry through the course Travel, Tourism and Marketing Management, providing specific instruction in travel 
and tourism.   Students will learn sales techniques, marketing principles and entrepreneurship skills necessary to 
succeed.  Students will again have the opportunity to participate in the Tourism & Hospitality Internship program.  
 
And in their Senior Year, students will complete the course “Lodging Principles” and their required graduation 
credits at the school campus and spend the remainder of the day at one of our partnership hotels completing their 
on-the-job training.                  
 
For more information on the Hospitality & 
Tourism Academy program contact: 

Forest Hill Community High School 
6901 Parker Avenue 
West Palm Beach, Fl 33405 
Phone:    (561) 540-2433 
Fax:        (561) 540-2440 
Website: palmbeach.k12.fl.us/foresthills  
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OLYMPIC HEIGHTS HIGH SCHOOL 
 
OFFERING . . . An Academy program in HOSPITALITY & TOURISM 
                           
in Boca Raton  Olympic Heights High School is one of several Academy Programs offered within the 

School District of Palm Beach County.   This model program was established to promote 
educational excellence while giving students the opportunity to have on-the-job training as 
part of their high school curriculum.  This college preparatory Academy integrates unique 
high school courses with practical work experience in the field. 

 
The purpose of the Academy of Tourism, Hospitality & Resort Management is to prepare students for employment 
in the tourism, hospitality and resort industries or to provide supplemental training for those persons previously or 
currently employed.   This program focuses on broad, transferable skills and stresses an understanding and 
demonstration of the following elements of the industry:  planning, management, finance, technical and production 
skills, underlying principles of technology, and labor/community/health/safety/environmental issues. 
 
Our students take cornerstone courses which give them essential skills and an overview of the tourism, 
hospitality and resort management industry.  We combine high school courses with practical work experience in 
Florida’s #1 industry.  Our affiliations with NAF (National Academy Foundation) and NCAC (National Career 
Academy Coalition) keeps curriculum valid and offers students opportunities to explore current practices and 
career experiences.  Job Shadowing and Internships at local resorts, golf courses, hotels and restaurants are 
part of the “Real Life” educational experience.  Additionally, Olympic Heights is home to two café/restaurant 
operations: 1) a monthly “Coffee House” with live entertainment and 2) A restaurant open to teachers weekly for 
lunch.  AOHT students, along with culinary students, operate this restaurant. 
 
     Course Sequence: Introduction to Hospitality and Tourism 
                                    Computer Technology for Travel and Tourism 
                                   Travel and Tourism Marketing Management 
                                   Hospitality and Tourism Internship  
 
              
                              
 
For more information on the Hospitality & 
Tourism Academy program contact: 

Olympic Heights High School 
20101 Lyons Road  
Boca Raton, Fl 33434 
Phone:    (561) 852-6610 
Fax:        (561) 883-8392 
Website: palmbeach.k12.fl.us/olympicheights/  
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PALM BEACH GARDENS COMMUNITY HIGH SCHOOL 
 
OFFERING . . . a magnet program in TOURISM, HOSPITALITY, & RESORT MANAGEMENT 
                           
in PALM BEACH GARDENS  Palm Beach Gardens Community High School represents one of several  magnet 

programs  in  the Palm  Beach  County School  District.   Palm Beach Gardens  
               Community High School’s program in Tourism, Hospitality and Resort 

Management is a model program established to promote educational excellence 
by the National Academy Foundation (NAF).  This program was the first in the 
nation to be reviewed by the National Career Academy Coalition (NCAC) and 
received the “Award of Distinction” at a National Conference in San Francisco. 
This college preparatory magnet program integrates unique high school courses 
with practical work experiences in the field.  Curriculum from NAF and the 
American Hotel and Lodging Association is industry validated and offers students 
opportunities to explore current practices and career opportunities.  Classes 
stress communication, problem solving, teamwork and computer skills.  Students 
learn about cultures and destinations worldwide while exploring career 
opportunities.  Guest speakers, career shadowing, field trips and paid summer 
internships allow students to gain real world experiences in the tourism and 
hospitality field. 

 
 

For more information on the 
Tourism, Hospitality & Resort 
Management program contact: 

Palm Beach Gardens Community High School 
4245 Holly Drive                                               
Palm Beach Gardens, Fl 33410 
Phone:    (561) 694-7388 
Fax:        (561) 775-7251 
Website: FiveStarMagnet.org  

  



 
- 10 - 

PALM BEACH GARDENS 
COMMUNITY HIGH SCHOOL 
 
TOURISM, HOSPITALITY, & RESORT 
MANAGEMENT MAGNET PROGRAM  
REQUIREMENTS 
 

PROGRAM SCHEDULE 

9TH GRADE 
(Total Credits: 4) 
Software Applications for Tourism  
English I (H) - Communications in a Global Society 
World Geography (H) 
Introduction to Sports / Personal Fitness 

10TH GRADE  
(Total Credits: 2) 
Introduction to Hospitality and Tourism 
English II (H) - Communications in a Global Society 

11TH GRADE 
(Total Credits: 3) 
Computer Technology for Travel and Tourism (H) 
Accounting I 
Paid Executive Internship (Summer) 

12TH GRADE 
(Total Credits: 3) 

Travel and Tourism Marketing Management (H) 
(See Tourism, Hospitality & Resort Management 
Highlights)  
(H) = Honors course 

 
 
 

  TOURISM, HOSPITALITY, & RESORT 
MANAGEMENT HIGHLIGHTS 
 
This program integrates unique high school 
courses with practical work experience in the 
field. Emphasis of these courses include:    
• Oral & Written Communication  
• Leadership Skills  
• Problem Solving  
• Team Work 
• Computer Skills 
• Learning about Cultures and    
                   Destinations Worldwide     

• Future Business Leaders of America 
     

• Sample Field Trips: 
Annual Student Tourism Conference 
Flagler Museum 
New York City  
Northwood University 
Norton Museum of Art 
Tourism Festival 

• Examples of Executive Internships:   
               Amcal Management Corp. 
               The Breakers 
               Crowne Plaza Hotel 
               Jupiter Beach Resort  

PGA National Resort & Spa 
Palm Beach Gardens Marriott 
The Resort at Singer Island     
           

• ROPES Team Building 
      

• Business Partners include: 
The Breakers 
City of Palm Beach Gardens 
Crowne Plaza Hotel 
Junior Achievement 
Jupiter Beach Resort 
Northern Palm Beaches Chamber  
    of Commerce  
Palm Beach County Convention &  
    Visitors Bureau 
Palm Beach Gardens Marriott 
Port of Palm Beach 
 
NOTE:  The magnet program schedule 
represents course credits required for 
the Tourism, Hospitality, & Resort 
Management Magnet Program.  For 
other course credits required for 
graduation, reference Palm Beach 
Gardens Community High curriculum 
guide. 
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CULINARY OPERATIONS IN FAMILY & CONSUMER SCIENCES 
 
OFFERING . . . CULINARY OPERATIONS IN FAMILY & CONSUMER SCIENCES (FCS)  
 
 
in PALM BEACH COUNTY The School District of Palm Beach County established a career development 

system known as Career Pathways.  Through this system a program is adapted to 
work with post-secondary educational institutions.  Under the program students 
while in high school are eligible for advanced standing at post-secondary 
institutions.  Credits earned by School District of Palm Beach County High School 
students transfer to these institutions through articulation agreements.   

 
The Culinary Operations program opens up a world of career possibilities.  Career 
Pathways are developed to prepare individuals for the job market.  The job market 
students enter following graduation will be much more technical than years ago.  
Advances in science and technology require that students have skills in electronics, 
telecommunications and computer science.  The Career Pathways program equips 
students with those skills demanded by today’s job market. 

 
School District of Palm Beach County, Secondary Education High School Culinary 
Operations in Family & Consumer Sciences (FCS) is one of the programs.  The 
program provides a pathway to an array of career opportunities in food 
management and services: 
 
 Commercial Foods/Culinary Arts 
 Food & Beverage Management 
 Baking & Pastry 
 Hospitality Management   

   
At the end of their senior year, high school students can qualify for the National 
Pro-Start Certification and Serve Safe Certification. 

 
Palm Beach County high schools participating in the Culinary Operations program 
number 19 high schools. 

 
For more information contact: The Palm Beach County School District 

        Secondary & Career Education 
          Family & Consumer Sciences 
        3310 Forest Hill Boulevard, C-225 
        West Palm Beach, FL 33406-5813 
   
           Phone Number      (561) 434-8631  
        Fax Number     (561) 432-6397  
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CULINARY OPERATIONS CONTINUED 
 
RECOMMENDED COURSES  
High School requirements that include upper level 
academics: 
 
Follow Technical sequence courses:  
Culinary Operations I, II, III, IV, V, VI, VII, VIII with 
additional on-the-job experiences and/or simulated 
working experiences within the school commercial lab 
facilities. 
 
PROGRAM OUTLINE 
The program consists of the following courses and 
program electives: 
 
 
COURSES 
8515210 Culinary Operations I 
8515220 Culinary Operations II 
8515230 Culinary Operations III 
8515110 Culinary Operations IV 
8515111 Culinary Operations V 
8515112 Culinary Operations VI 
8515113 Culinary Operations VII 
8515114 Culinary Operations VIII 
 
 
 
PROGRAM ELECTIVES 
On-the-Job Training (OJT) 
Directed Study 
Internship with Business Partnership 
 
 
 
 
 
 

  PARTICIPATING HIGH SCHOOLS WITH 
COURSE LEVEL OFFERINGS 
 
●    Atlantic High School  

●    Boynton Beach High School 

▲  Everglades Preparatory Academy 

■    Forest Hill High School 

▲  Gold Coast High School 

▲  Indian Ridge High School 

●    John I. Leonard High School 

●    Jupiter High School  

●    Lake Worth High School 

●    Olympic Heights High School 

▲  Pahokee Jr./Senior High School 

●    Palm Beach Gardens High School 

▲  Palm Beach Lakes High School 

▲  Spanish River High School 

●    Santaluces High School 

●    South Tech Education Center 

▲  Wellington High School 

●    West Tech Education Center 

●    Wm. T. Dwyer High School 

 
All 14 Schools offer ProStart Courses 
 
 
   
KEY: 
   
▲High Schools with course Levels I and II only and/or 
    limited commercial equipment 
 
■ High Schools adding additional courses each year to  
   include  I - VII 
 
● Schools with Levels I – VIII 
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COMMUNITY COLLEGE PROGRAMS: 
 
PALM BEACH COMMUNITY COLLEGE   
 
 
OFFERING . . .  Applied Associate of Science in HOSPITALITY AND TOURISM MANAGEMENT (A.A.S.) 
                                    Associate of Science in HOSPITALITY MANAGEMENT (A.S.) 
                         Professional Development Certificate Programs  
 
in LAKE WORTH An Applied Associate of Science in Hospitality and Tourism Management prepares a 

student for a management career in hotels, motels, inns, restaurants, convention centers, 
extended care facilities, and other allied fields.  This 64 credit degree program is designed 
for the student seeking a management career in the hospitality industry as well as other 
allied fields.  Course content includes hospitality management, purchasing, sanitation, 
cooking, cost control, personnel management, dining room management, front office, 
marketing and law.   

 
While enrolled in the Hospitality Management program, students will be exposed to a 
diverse set of curriculum intended to develop the critical skills required by the hospitality 
professional. 

 
Also offered through Palm Beach Community College, Career and Technical Education 
are the Food Service Management Certificate and Hospitality Certificate professional 
development programs. The professional development certificate programs prepare 
students for a variety of entry-level food service positions and assist executives with 
career advancement pursuits. 

 
For more information on    Palm Beach Community College 
Associate Degrees contact:  Hospitality & Culinary Management 

4200 Congress Avenue 
Lake Worth, FL 33461-4796 

 
Telephone Number (561) 868-3353  
Fax Number  (561) 868-3843  
Website   pbcc.edu 

 
For more information on   Palm Beach Community College 
Professional Development  Career and Technical Education 
Programs contact:    4200 Congress Avenue 
     Lake Worth, FL 33461-4796 

 
Telephone Number (561) 207-5713  
Fax Number  (561) 207-5711  
Website   pbcc.edu 
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PALM BEACH COMMUNITY COLLEGE 
(continued)  
APPLIED ASSOCIATE OF SCIENCE  
IN HOSPITALITY AND TOURISM MANAGEMENT 
(A.A.S.) DEGREE REQUIREMENTS 
 

 GENERAL EDUCATION  15 

ENC 1101 College Composition I   3 

MAT 1033 Intermediate Algebra   3 

SPC 1016 Fundamentals of Speech Communications   3 

 Course Choice from Humanities-Area II   3 

 Course Choice from Social Sciences-Area V   3 

 COURSE REQUIREMENTS  49 

FOS 1201 Food Service Sanitation   2 

FSS 1220 Professional Cooking    2 

FSS 1220L Professional Cooking Lab   1 

HFT 1850C Dining Room Management   3 

FSS 1221C Quantity Food Production I   4 

FSS 2500 Food and Beverage Cost Control   3 

HFT 2220 Personnel Management Practices   3 

ACG 2022 Financial Accounting   4 

HFT 1000 Introduction to the Hospitality Business   3 

FSS 2242C International Foods    3 

HFT 2410 Hotel-Motel Front Office and Procedures   3 

HFT 1630 Management of Security in the Hospitality 
Business   3 

FSS 2105 Purchasing for the Hospitality Industry   3 

HFT 1313 Hospitality Property Management   3 

HFT 2510 Sales Promotion and Advertising in Hotels 
and Food Service   3 

HFT 2600 Hospitality Industry Law   3 

CGS 1100 Microcomputer Applications   3 

 Note: For an A.S. degree substitute    
ENG 1102 for HFT 1949C    

 
 
 
 
 
 
 
 
 

 PROFESSIONAL DEVELOPMENT 
CERTIFICATE PROGRAMS  
 
In addition to the degree program, two 24 credit certificate 
(CCC) programs are also offered, for Food Service 
Management and Hospitality specialties. Credits earned in 
the certificate programs can be applied toward the 
Hospitality and Tourism Management degree.  
 
 

THE TWO CERTIFICATE PROGRAMS 

COURSE ID FOOD SERVICE MANAGEMENT HOURS 

HFT 1000 INTRODUCTION TO HOSPITALITY 
BUSINESS   3 

FOS 1201 FOOD SERVICE SANITATION   2 

FSS 1220 PROFESSIONAL COOKING 1   1 

FSS 1220L PROFESSIONAL COOKING LAB   2 

HFT 1850C DINING ROOM MANAGEMENT   3 

FSS 1221C QUANTITY FOOD PRODUCTION 1   4 

FSS 2242C INTERNATIONAL FOODS   3 

FSS 2500 FOOD AND BEVERAGE COST 
CONTROL   3 

 HOSPITALITY ELECTIVE   3 

 TOTAL 24 
   
   

COURSE ID HOSPITALITY  HOURS 

HFT 1000 INTRODUCTION TO HOSPITALITY 
BUSINESS   3 

HFT 2220 PERSONNEL MANAGEMENT 
PRACTICES   3 

FSS 2100 PURCHASING FOR THE 
HOSPITALITY INDUSTRY   3 

HFT 2600 HOSPITALITY INDUSTRY LAW   3 

HFT 2410 HOTEL/MOTEL FRONT OFFICE 
PROCEDURES   3 

HFT 1630 MANAGEMENT OF SECURITY IN 
HOSPITALITY   3 

HFT 1313 PROPERTY OPERATIONS 
MANAGEMENT   3 

 HOSPITALITY ELECTIVE   3 

 TOTAL 24 
 

    



 
- 15 - 

 
CAREER TRAINING PROGRAMS: 
 
FLORIDA CULINARY INSTITUTE 
a division of Lincoln College 
 
OFFERING.  .  . Diploma, Associate and Bachelor Programs in: Culinary Arts    
         Culinary Management 
         International Baking and Pastry 
         Food and Beverage Management 
 
in West Palm Beach Florida  Culinary  Institute’s  culinary and  hospitality-related  degree and  diploma 

programs offer 12 to 36 month comprehensive course studies.  FCI is the only school 
to offer a Bachelor of Science degree in Culinary Management in Palm Beach 
County.  Curricula are highly flexible and can respond very quickly to changes in the 
industry.  Students have the opportunity to experience a wide variety of content, 
culinary and teaching styles. 
 
Degree objectives are to provide qualified men and women with the skills and 
knowledge necessary to be professionals in their various areas of hospitality 
concentrations. 
 
All courses emphasize laboratory activities, with extensive periods of hands-on 
practical experience in fully equipped modern kitchens and baking laboratories.  Both 
the Culinary Arts and the International Baking and Pastry programs have received the 
coveted American Culinary accreditation. In addition, the IBP program is registered 
with the Retailer's Bakery Association as a Partner in Education. The Food and 
Beverage Management program is registered with the National Restaurant 
Association's Educational Foundation as a Partner in Education through their 
professional management program. 
 
The Culinary Arts, International Baking and Pastry, and Culinary Management 
programs are accredited by the American Culinary Federation Foundation Accrediting 
Commission and have been determined to be Exemplary Programs.   The Food and 
Beverage Management program is registered with the National Restaurant 
Association's Educational Foundation as a Partner in Education through their 
professional management program. 
 
For more information contact: Florida Culinary Institute 

a division of Lincoln College 
2400 Metrocentre Boulevard 
West Palm Beach, FL  33407 
 
Telephone Number (800) 826-9986 
Fax Number  (561) 842-9503 
Website  floridaculinary.com 
 



 
- 16 - 

FLORIDA CULINARY INSTITUTE continued 
 
 
DEGREE AND DIPLOMA PROGRAMS:  
FOOD & BEVERAGE MANAGEMENT 
 

18  Months ASSOCIATE OF SCIENCE                             
(102 credit hours) 

CORE Core Courses 
CA 101 Introduction to Culinary Principles 
CA 102 Advanced Culinary Principles 
CA 202 Global Cuisine 
FB 201 Hospitality Management 
FB 301 Human Resources Management 
FB 302 Operations Marketing 
GE General Education Courses 
SBS 101 Psychology of Personal Adjustment 
HFA 101 Art Appreciation 
EC 101 Public Speaking 
MS 101  College Algebra 
HFA 201 Ethics 
MS 102 Introduction to Nutrition Science 
18  
Months 

ASSOCIATE OF APPLIED SCIENCE              
(94 credit hours) 

CORE CA 101; CA 102; CA 202; FB 201; FB 301;      
FB 302 

GE Electives (16 credit hours) 
18  
Months 

DIPLOMA                                                           
 (78 credit hours) 

CORE CA 101; CA 102; CA 202; FB 201; FB 301;      
FB 302 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 
  
CULINARY MANAGEMENT 
 

36  Months BACHELOR OF SCIENCE                             
(206 credit hours) 

CORE Core Courses 
CA 101 Introduction to Culinary Principles 
CA 102 Advanced Culinary Principles 
CA 201 Garde Manager 
CA 202 Global Cuisine 
B&P 101 Culinary Baking 
FB 201 Hospitality Management 
CM 301 Foodservice Enterprises and           

Organizational Management 
CM 302 Disciplined Purchasing and IT Essentials          

for the Foodservice Industry 
CM 303 Financial Management and                      

Facilities Operations 
CM 401 Foodservice Sales, Advertising, & Promotions 

and Human Resource Management  
CM 402 Beverage Service and Risk Management          

in Foodservice 
CM 403 Hospitality Service:                                      

Applied Excellence and Event Management 
GE General Education Courses 
SBS 101 Psychology of Personal Adjustment 
HFA 101 Art Appreciation 
EC 101 Public Speaking 
MS 101  College Algebra 
HFA 201 Ethics 
MS 102 Introduction to Nutrition Science 
HFA 301 Topics in Humanities 
EC 301 Contemporary Communications 
SBS 302 Politics and Ethics in Local Government 
SBS 102 Cultural Patterns 
EC 401 Technical Writing 
SBS 401  Principles of Economics 
SBS 201 Technology and American Life 
EC 201 Academic Writing 
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FLORIDA CULINARY INSTITUTE cont. 
 
DEGREE AND DIPLOMA PROGRAMS: 

   

 
CULINARY ARTS 
 

18  Months ASSOCIATE OF SCIENCE                             
(102 credit hours) 

CORE Core Courses 
CA 101 Introduction to Culinary Principles 
CA 102 Advanced Culinary Principles 
CA 201 Garde Manger 
CA 202 Global Cuisine 
B&P 101 Culinary Baking 
FB 201 Hospitality Management 
GE General Education Courses 
SBS 101 Psychology of Personal Adjustment 
HFA 101 Art Appreciation 
EC 101 Public Speaking 
MS 101  College Algebra 
HFA 201 Ethics 
MS 102 Introduction to Nutrition Science 
 
24  
Months 

ASSOCIATE OF SCIENCE                              
with FOOD & BEVERAGE MANAGEMENT 
(128 credit hours) 

CORE All of the above listed core courses plus: 
FB 301 Human Resources Management 
FB 302 Operations Marketing 
GE All of the above listed GE courses 
18  Months ASSOCIATE OF APPLIED SCIENCE               

(94 credit hours) 
CORE CA 101; CA 102; CA 201; CA 202, B&P 201;   

FB 201 
GE  Electives (16 credit hours) 
18  Months DIPLOMA                                                           

 (78 credit hours) 
CORE CA 101; CA 102; CA 201; CA 202; B&P 201;   

FB 201 
12  Months ESSENTIALS DIPLOMA                                   

 (52 credit hours) 
CORE CA 101; CA 102; CA 201; CA 202 

 
 
 
 
 
 
 
 
 
 
 

   
INTERNATIONAL BAKING & PASTRY 
 

18  Months ASSOCIATE OF SCIENCE                            
(102 credit hours) 

CORE Core Courses 
CA 101 Introduction to Culinary Principles 
B&P 101 Culinary Baking 
B&P 102 Intermediate Bakeshop 
B&P 201 Advanced Bakeshop 
B&P 202 Classical Production and Presentation 
FB 201 Hospitality Management 
GE General Education Courses 
SBS 101 Psychology of Personal Adjustment 
HFA 101 Art Appreciation 
EC 101 Public Speaking 
MS 101  College Algebra 
HFA 201 Ethics 
MS 102 Introduction to Nutrition Science 
 
24  
Months 

ASSOCIATE OF SCIENCE                             
with FOOD & BEVERAGE MANAGEMENT 
(128 credit hours) 

CORE All of the above listed core courses plus: 
FB 301 Human Resources Management 
FB 302 Operations Marketing 
GE All of the above listed GE courses 
18  Months ASSOCIATE OF APPLIED SCIENCE               

(94 credit hours) 
CORE CA 101; B&P 101; B&P 102; B&P 201;           

B&P 202; FB 201 
GE  Electives (16 credit hours) 
18  Months DIPLOMA                                                           

 (78 credit hours) 
CORE CA 101; B&P 101; B&P 102; B&P 201;           

B&P 202; FB 201 
12  Months ESSENTIALS DIPLOMA                                   

 (52 credit hours) 
CORE B&P 101; B&P 102; B&P 201; B&P 202 
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FOUR-YEAR COLLEGE PROGRAMS: 
 
FLORIDA ATLANTIC UNIVERSITY 
 
 
OFFERING . . . MAJOR IN HOSPITALITY AND TOURISM MANAGEMENT:  
 

   
 
in Boca Raton   Florida Atlantic University (FAU), Barry Kaye College of Business, Hospitality and 

Tourism Management program prepares students for management positions in 
many sectors of the hospitality industry including: hotels/resorts, restaurants, 
meeting and event planning agencies, casinos, cruise lines, theme parks, 
convention centers and arenas, travel agencies, destination marketing 
organizations, car rental agencies, theme parks, and vacation ownership or 
fractional ownership venues. Specific career paths may include: revenue 
management, sales and marketing, human resources, accounting, or general 
operations.  Students receive a solid education in core business practices from 
the only American Association of Colleges and Schools in Business (AACSB)-
certified hospitality program in South Florida. The program’s curriculum also 
requires significant practical, “hands on” work experience which fully prepares 
graduates for the job market.     

 
For more information contact: Florida Atlantic University 

Hospitality and Tourism Management 
Located at: 
Barry Kaye College of Business 
777 Glades Road; 320 Fleming Hall   
Boca Raton, FL 33431 
 
Telephone Number (561) 297-3666 
Fax Number  (561) 297-2675 
Website   fau.edu 
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FLORIDA ATLANTIC UNIVERSITY (continued) 
 
HOSPITALITY & TOURISM MANAGEMENT  
PROGRAM REQUIREMENTS 
  

 GENERAL EDUCATION * 24 
ENC 1101 English I  3 
ENC 1102 English II  3 
 Humanities  6 
 Natural Science                           6 
 Social Science  6 
 PRE-PROFESSIONAL BUSINESS 21 
ACG 2021 Accounting I (Financial)  3 
ACG 2071 Accounting II (Managerial)  3 
ECO 2013 Macroeconomics   3 
ECO 2023  Microeconomics  3 
MAC 2233 Methods of Calculus  3 
STA 2023 Introductory Statistics  3 
ISM 2000 Information Systems Fundamentals  3 
 BUSINESS CORE  30 
BUL 4421 Business Law I  3 
ISM 3011 Management Information Systems  3 
ENC 3213 Writing for Management  3 
QMB 3600 Quantitative Methods in Administration  3 
MAN 3025 Management and Organizational Behavior  3 
MAR 3023 Marketing Management  3 
FIN 3403 Financial Management  3 
MAN 3506 Operations Management  3 
MAN 4720 Global Strategy and Policy  3 
 International Economics  3 

 HOSPITALITY AND TOURISM      
MAJOR COURSES 24 

 (See Major Curricula Outline) 21 

 ELECTIVE            
 (one 3-credit upper division business) 3 

 
*Students admitted to FAU as Freshmen (0-29 credits) are 
under the Core Curriculum, which requires an additional 
course in humanities, one in social science and a natural 
science lab. 
 
 
 
 
 
 
 
 
 

   
 
 
 
Major Curricula Outline 
 
 
HOSPITALITY AND TOURISM MAJOR COURSES:  

Survey of Hospitality & Tourism Industry  
Hospitality Law 
Hospitality Marketing & Revenue Management Practices 
Analyzing Performance of Hospitality Enterprises  
Field Experience in Hospitality   
and select three from:  
  Principles of Real Estate  
  Managing Quality Service in the Hospitality Industry 
  Meetings and Events Management 
  Personnel Administration 
  Lodging and Resort Operations 
  International field Study in  
    Hospitality & Tourism Management 
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LYNN UNIVERSITY 
College of Hospitality Management  
 
 
OFFERING . . .  BACHELOR OF SCIENCE DEGREE IN HOSPITALITY MANAGEMENT (B.S.) 
     

 
in BOCA RATON  Lynn University, College of Hospitality Management has evolved through a series 

of collaborative efforts between educational and industry professionals.  When 
the program began in 1973, an affiliation with elements of hospitality was 
carefully woven into a liberal arts and management-based curricula that would 
provide students with an understanding of how to manage a hospitality operation. 

 
Academic programs include a major in Hospitality Management (B.S.) with 
specializations in Resort and Hotel Management, Vacation Ownership/Timeshare 
Management, Club Management, Spa Management and Sports & Recreation 
Management.  The B.S. is offered in the Day Division program only. Graduate 
degree programs are available in conjunction with the College of Business and 
Management through the M.B.A. specializations in Hospitality Management and 
Sports and Athletics Administration.       

 
Over 700 operations cooperate with Lynn University in offering students the 
opportunity to acquire practical experience in employment related to college 
studies.  The College has a Culinary Arts laboratory for students who want 
restaurant experience on a grand scale. 

 
For more information contact: Lynn University 
    College of Hospitality Management 

3601 North Military Trail 
Boca Raton, FL 33431-5598 

 
Telephone Number (561) 237-7856 
Fax Number  (561) 237-7768 
Website   lynn.edu 
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LYNN UNIVERSITY (continued) 
 
BACHELOR OF SCIENCE IN 
HOSPITALITY MANAGEMENT  
DEGREE REQUIREMENTS 
  

 CORE CURRICULUM 37 
ENG 101 English Composition I  3 
ENG 102 English Composition II / World Literature  3 
COM 111 Fundamentals of Public Speaking  3 
BUS 210 Entrepreneurship                           3 
IRPS 250 Contemporary Geopolitical Affairs  3 
CMS 200 Computer Applications  3 
IRPS 365 International Experience in the Major  3 
HUM/COM Expression of Humanity (two courses) *  6 
PSY/SOC Introduction to Psychology or Sociology   3 
MAT College Algebra or Probability and Statistics  3 

SCI Introduction to Biology, Physical Science or 
Human Biology  4 

 BUSINESS REQUIREMENTS 15 
BUS 171 Macroeconomics  3 
MKT 250 Principles of Marketing  3 
BUS 350 Human Resources Management  3 
ACC 201 Financial Accounting  3 
BUS 270 Managing Organizations  3 
 MAJOR REQUIREMENTS  39 
HA 100 Introduction to Hospitality and Tourism 1  3 
HA 310 Hospitality Law 2  3 
HA 311 Managerial Accounting for Hospitality Industry  3 
HA 345 Food Production 3  3 
HA 349 Food and Beverage Management 4  3 
HA 350 MIS for the Hospitality Industry 5  3 
HA 355 Customer Service  3 
HA 375 Hospitality Strategic Marketing 6  3 
HA 481 Hospitality Industry Seminar  3 

 Hospitality Internships (three courses): 
HA 290; HA 390; HA 490 12 

 SPECIALIZATION  REQUIREMENTS 16 
 (See Specialization Curricula Outline)  
 ELECTIVES 15 

 
Note: Please consult the Lynn University website 
(www.lynn.edu) for updates and revisions to the College of 
Hospitality Management curriculum. 
 
*Art Appreciation; Music Appreciation; Dance Appreciation  
 or Acting I; Theatre Appreciation; Film Appreciation;  
 World Philosophy 
 
 
 
 
 

   
Specialization Curricula Outline 
 
RESORT AND HOTEL 

Facility Planning, Design and Management 
Event and Conference Management 
Revenue Management 
Advanced Food Production 
Advanced Internship in Resort and Hotel Management 

 
VACATION OWNERSHIP/TIMESHARE MANAGEMENT 

Resort Management and Operations  
Principles of Vacation Ownership 
Marketing Strategies for Vacation Ownership 
Inventory Management for Vacation Ownership  
Advanced Internship in Vacation Ownership 
 

CLUB MANAGEMENT 
Club Facilities Management 
Development of Recreational Programs and  
  Leisure Activities 
Turf and Landscape Management 
Club and Spa Marketing and Business Development 
Advanced Internship in Club Management 
 

SPA MANAGEMENT 
Spa Cuisine 
Spa Operations and Services Management 
Club and Spa Marketing and Business Development 
Health Facilities 
Advanced Internship in Spa Management 
 

SPORTS & RECREATION MANAGEMENT 
Policy and Ethics in Sports 
Organization and Management in Professional Sports 
Organization and Management in Amateur &  
  Intercollegiate Sports 
Sports and Recreation Facilities 
Advanced Internship in Sports and  
  Recreation Management   

      SPORTS & RECREATION MANAGEMENT 
      MAJOR REQUIREMENTS:    

1 Introduction to Sports & Recreation Management 
2 Sports Law & Risk Management 
3 Methods of Teaching Sports 
4 Concessions Management 
5 Sports – Special Topics 
6 Sports Marketing 
 
 

 
   
     
    

http://www.lynn.edu/
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NORTHWOOD UNIVERSITY   
 
 
OFFERING . . . degrees in  BACHELOR OF BUSINESS ADMINISTRATION IN  

HOTEL, RESTAURANT & RESORT MANAGEMENT (B.B.A.) 
 
ASSOCIATE OF ARTS IN  
HOTEL, RESTAURANT & RESORT MANAGEMENT (A.A.) 

 
in WEST PALM BEACH  Northwood’s degree structure is very different from those of most other colleges 

and universities.  For one thing, there is no one single four-year degree path 
leading to the bachelor’s degree.  Instead, there is a series of two-year blocks of 
study that make up the “2+2" program.   
 
In the “2+2" program, students enter a speciality right away.  This allows students 
to get a major head start by taking courses in their chosen field right from the 
very first term.  It is even possible to use substituted course opportunities in the 
last two years to earn two specialized Associate’s of Arts degrees and one 
Bachelor’s of Business Administration Degree with a functional specialty.  All 
Northwood students graduate with either one major and two minor areas of 
concentration, or two major and one minor areas of concentration. 

 
This unique degree structure allows Northwood University to offer four-year 
graduate students two hospitality-related degrees: 

 
1) Bachelor of Business Administration in Hotel, Restaurant and Resort 
      Management   

 
2) Associate of Arts in Hotel, Restaurant, and Resort Management 

 
For more information contact: Northwood University 

2600 North Military Trail 
West Palm Beach, FL 33409-2911 

 
Telephone Number (561) 478-5500  
Fax Number  (561) 640-3328  
Website   northwood.edu 
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NORTHWOOD UNIVERSITY (continued) 
 
 
BACHELOR OF BUSINESS ADMINISTRATION 
IN HOTEL, RESTAURANT AND RESORT             
MANAGEMENT (B.B.A.) DEGREE REQUIREMENTS 

 

 GENERAL COURSE REQUIREMENTS 104 

HRM 311 Tourism Marketing & Promotion 4 
FIN 301  Financial Management 4 
ECN 400 International Trade 4 
NSC 210  Environmental Science 4 
HRM 312 Special Events & Meeting Planning 4 
MTH 231 Statistics I 4 
PSY 250 / 
SOC 250 

Principles of Psychology or                                
Principles of Sociology 4 

LAW 300 Business Law I 4 
MGT 340 Employment Research and Planning 1 
HRM 313 Human Resource Application 4 
MTH 334 Statistics II 4 
PHL 301 Ethics  4 
HUM Humanities Elective 4 
SPC 440 Employment Presentation Techniques 1 
HRM 304 Practicum II 1 
HRM 405 / 
HRM 410 

Hospitality Costing, Pricing & Budgeting or 
International Tourism 4 

ENG 401 Communication & Interpersonal Relations 4 
MGT 430 Management of Information Technologies 4 
SOC 350 Cultural Anthropology 4 
MKT 423 Marketing Research 4 
ECN 401 Economics of Public Policies 4 
MGT 403 International Management 4 
MGT 425 Organizational Behavior & Leadership 4 
EXF Executive Fitness Elective 1 
HRM 412 Current Issues in the Hospitality Industry 4 
MGT 480 Strategic  Planning 4 
ENG English Literature Elective 4 
NSC NSC Elective 4 
HRM 299 Internship Required 4 

 
ASSOCIATE DEGREE PREREQUISITE    
(See Northwood University's Associate 
degree on following page) 

 

  
  

 
 
 
 
    
NORTHWOOD UNIVERSITY COURSE  
OFFERINGS BY HOSPITALITY TOPIC  
Accounting /Finance 
     Hospitality Costing, Pricing & Budgeting   
Food and Beverage Operations 
    Food and Beverage Management & Purchasing 
    Food Sanitation 
   Special Events & Meeting Planning 
   
Hospitality 
    Introduction to Hospitality Management  
    Current Issues in the Hospitality Industry 
    Practicum 
    Internship 
   
Human Resource Management 
    Human Resource Applications 
    
Management and Operations 
    Resort & Club Management 
    Hospitality Operations Management     
    Facilities Engineering    
   
Tourism 
   International Tourism 
   Tourism Marketing and Promotion 
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NORTHWOOD UNIVERSITY (continued) 
 
ASSOCIATE OF ARTS 
IN HOTEL, RESTAURANT AND RESORT 
MANAGEMENT (A.A.) 
DEGREE REQUIREMENTS 
 

 COURSE REQUIREMENTS 102 

PSY 110 Introduction to College Studies  1 
HRM 101 Introduction to Hospitality Management   4 
ENG 115 Composition 1  4 
MTH 
111/115 Intermediate or College Algebra  4 

PHL 110 Philosophy of American Life & Business  4 
MIS 104 Operating Systems  1 
HRM103 Food Sanitation  4 
ENG120 Composition II  4 
ECN 221 Principles of Microeconomics  4 
MTH 115 MTH 115 or College Algebra Elective  4 
MIS 107 Word Processing   1 

HRM 110 Food & Beverage Management  & 
Purchasing  4 

ECN 222 Principles of Macroeconomics  4 
MIS 105 Spreadsheet/Database Principles  4 
MGT 230 Principles of Management  4 
MIS 109 Presentation Software  1 
HRM 201 Facilities Engineering  4 
ACC 241 Principles of Accounting 1  4 
HIS 210 Foundations of the Modern World 1  4 
MKT 208 Principles of Marketing  4 
HRM 205 Hospitality Operations Management  4 
ACC 242 Principles of Accounting II  4 
HIS 215 Foundations of the Modern World II  4 
SPC 205 Speech Communication  4 
EXF Executive Fitness Elective  1 
HRM 310 Resort & Club Management  4 
ACC 243 Principles of Accounting III  4 
ENG 260 Applied Communications  4 
PSC 201 Intro. to American Government   4 
HRM 204 Practicum Required  1 

 
 

   
    
NORTHWWOD UNIVERSITY  
"2+2" CONCEPT ADVANTAGES 
 
 
ADVANTAGES OF ASSOCIATE DEGREE 
 
The two-year Associate of Arts (A.A.) Degree graduate 
can assume an immediate management position in a 
short time, and has the advantage of an intensified 
learning experience within the environment of a 
collegiate institution.  It gives the student the option to 
stop after two year, work several years, and return to 
studies at a later time. 
 
 
ADVANTAGE OF BACHELOR DEGREE 
 
The four-year Bachelor of Business Administration 
(B.B.A.) Degree adds two years of intensive and 
broadly based management education, along with a 
healthy component of general education and the arts, 
to the associate's degree specialty in any field.  The 
B.B.A. graduate will have a broader command of the 
way the entire business community fits together and 
how each industry and economic sector plays a part.  
Also, of course, the B.B.A. Graduate may proceed to 
graduate school if that is part of the individual's career 
plant. 
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STATEWIDE FOUR-YEAR COLLEGES 
 
 
 
 
 
 
INSTITUTION 

PHONE 
NUMBER 

PUBLIC 
(P) 

 
NON 

PUBLIC 
(NonP) 

COUNTY HOSPITALITY-
RELATED 

DEGREE(S) 
 

(Hospitality Mgmt / Adm, 
Hotel & Restaurant 

Mgmt, Travel & Tourism, 
Food and Beverage 

Mgmt, etc.) 

CULINARY-
RELATED 

DEGREE(S) 
 

(Culinary Arts, Food 
Science, Baking and 

Pastry Arts, etc.) 

Art Institute of Fort Lauderdale (954) 463-3000 NonP Broward    •  ♦   
Bethune-Cookman University (386) 255-1401 NonP Volusia    ♦      
Everest University (954) 783-7339 NonP Broward •  ♦      
Florida International University (305) 919-4500 P Dade  ♦       
Florida State University (850) 644-4787 P Leon  ♦      
Johnson & Wales University (305) 892-7000 NonP Dade •  ♦   •  ♦   
Lincoln College-Florida Culinary Institute (800) 826-9986 NonP Palm Beach •    •  ♦   
Lynn University (561) 994-0770 NonP Palm Beach  ♦       
Miami Dade College (305) 237-3267 P Dade •       
Northwood University, FL Education Ctr. (561) 478-5555 NonP Palm Beach •  ♦ *     
Schiller International University (727) 736-5082 NonP Pinellas •  ♦       
St. Leo University (352) 588-8200 NonP Pasco  ♦      
St. Thomas University (305) 625-6000 NonP Dade  ♦      
University of Central Florida (407) 823-2000 P Orange  ♦       
University of Florida (352) 392-3261 P Alachua  ♦       
University of South Florida (941) 359-4330 P Manatee  ♦      
University of West Florida (850) 474-2592 P Pensacola  ♦      
Webber International University (863) 638-1431 NonP Polk •  ♦      
 
 
 
 

• Associate ♦ Bachelor  Master 
 

  * Some required courses offered at Michigan   
    Campus only 

Sources: 
 
Peterson's Guide to Four-Year Colleges in Florida 2008 
Educational Institute of American Hotel & Lodging Association (EI AH&LA) 
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PROFESSIONAL DEVELOPMENT PROGRAMS: 
 
AMERICAN HOTEL & LODGING EDUCATIONAL INSTITUTE 
   
 
 
OFFERING . . . INDUSTRY-SPECIFIC CERTIFICATION, SPECIALIZATION AND DIPLOMA PROGRAMS 
 
in America  The American Hotel & Lodging Educational Institute is known and respected worldwide as 

the official training arm of the American Hotel & Lodging Association. 
 

The American Hotel & Lodging Educational Institute has certified over 25,000 hospitality 
industry professionals.  The Institute publishes textbooks and course materials used in 
over 1,200 hospitality colleges, universities, vocational schools and high schools 
worldwide.  Nearly 200 products-DVDs, videos, seminars, books-are offered through the 
Educational Institute. 

 
The American Hotel & Lodging Educational Institute offers customized instructional design 
for hotel corporations and companies, as well as distance learning courses for individual 
professionals. The Institute has local Chapters to assist professionals with professional 
development pursuits.  Illustrated on the following pages are the American Hotel & 
Lodging Educational Institute’s famous Professional Certification and Diploma Programs. 

 
For more information contact:  American Hotel & Lodging Association 
                                                                       Educational Institute 

800 N. Magnolia Avenue, Suite 300 
Orlando, FL 32803 

 
Telephone Number (800) 752-4567 or    
   (517) 372-8800  
Toll-Free Number (888) 575-8726 
(for Professional Certifications)      

Fax Number  (407) 236-7848  
Website   ei-ahla.org 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
- 27 - 

 
AH&LA EI  PROFESSIONAL CERTIFICATION PROGRAMS   

                                                                                           

                                                                                        
 

 CERTIFICATIONS 
 EXECUTIVE 
CHA Certified Hotel Administrator 
CLM Certified Lodging Manager 
CLO Certified Lodging Owner 
 DEPARTMENT HEAD 
CRDE Certified Rooms Division Executive 
CFBE Certified Food and Beverage Executive 
CHHE Certified Hospitality Housekeeping Executive 
CHRE Certified Human Resources Executive 
CEOE Certified Engineering Operations Executive 
 MANAGER   
CFDM Certified Front Desk Manager 
CRM Certified Restaurant Manager 
CHM Certified Housekeeping Manager 
CMM Certified Maintenance Manager 
CHRM Certified Hospitality Revenue Manager 
CHSP Certified Hospitality Sales Professional 
 TRAINER 
CHT Certified Hospitality Trainer 
CHDT Certified Hospitality Department Trainer 
 SECURITY 
CLSD Certified Lodging Security Director 
CLSS Certified Lodging Security Supervisor 
CLSO Certified Lodging Security Officer 
 SUPERVISOR 
CHS Certified Hospitality Supervisor 
CGS Certified Gaming Supervisor 
 HOSPITALITY EDUCATORS 
CHE Certified Hospitality Educator 
CHI Certified Hospitality Instructor 
 HOTEL SUPPLIERS 
MHS Master Hotel Suppliers 

 UNITED STATES AIR FORCE 
PERSONNEL 

CGPM Certified Government Property Manager 
CGPS Certified Government Property 

Supervisor 
CGPT Certified Government Property 

Technician 

 
CERTIFICATIONS THROUGH (HFTP) 
HOSPITALITY FINANCIAL & 
TECHNOLOGY PROFESSIONALS  

CHTP Certified Hospitality Technology 
Professional 

CHAE Certified Hospitality Accountant 
Executive 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   

PROFESSIONAL CERTIFICATION HIGHLIGHTS  
The Educational Institute of the American Hotel & Lodging 
Association is the Hospitality Industry's ultimate distinction of 
excellence.  AH&LA professional certifications provide front 
desk staff to general managers the added confidence 
certification provides.  The AH&LA certifications offers a number 
of benefits to hospitality professionals:     
ACKNOWLEDGEMENT of possessing the skills and 
competencies required to succeed. 
 
RECOGNITION of experience and knowledge in areas of 
specialization. 
 
OPPORTUNITIES for continued professional development 
and growth. 
 
DISTINCTIVE AND VALUABLE EDGE in today's competitive 
marketplace. 
 
Professional certification through the Educational Institute of 
AH&LA helps professionals to achieve the world's highest 
recognition for hospitality excellence.  Certification is reserved 
for the best and brightest in the industry, recognizing both 
operational and managerial expertise. 
 
 

LINE-LEVEL 
FOOD AND BEVERAGE STAFF 
  Restaurant Server 
  Room Service Attendant 
  Cocktail Server 
  Banquet Set-Up Employee 
  Kitchen Steward 
  Bus Person/Server Assistant 
  Bartender 
  Banquet Server 
GUEST SERVICES STAFF 
  Front Desk Representative 
  Bell Attendant 
  Concierge 
  PBX Operator 
  Reservationist   
  Valet 
  Retail Cashier 
HOUSEKEEPING STAFF 
  Guestroom Attendant 
  Public Space Cleaner 
  Laundry Attendant 
  Maintenance Employee 
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SPECIALIZATION CERTIFICATE PROGRAMS 
 

 Club Management Specialization 
250 Supervision in the Hospitality Industry 
313 Contemporary Club Management 
357 Managing Hospitality Human Resources 
464 Planning and Control for Food & Beverage Operations 
 Select One: 
281 Hospitality Facilities Management and Design 
338 Managing Housekeeping Operations  
366 Accounting for Club Operations 

 Rooms Division  Management Specialization 
250 Supervision in the Hospitality Industry 
333 Managing Front Office Operations 
338 Managing Housekeeping Operations  
468 Managing Technology in the Hospitality Industry 
 Select One: 
387 Security and Loss Prevention Management 
391 Understanding Hospitality Law 

 Accounting & Financial Management 
Specialization 

250 Supervision in the Hospitality Industry 
468 Managing Technology in the Hospitality Industry 
 Select One: 
462 Hospitality Industry Managerial Accounting 
362 Accounting for Hospitality Managers 
366 Accounting for Club Operations 
 Select One: 
333 Managing Front Office Operations 
464 Planning and Control for Food & Beverage Operations 
 Select One: 
261 Basic Hotel and Restaurant Accounting 
260 Hospitality Industry Financial Accounting 
 Human Resources Management 

Specialization 
250 Supervision in the Hospitality Industry 

304 Leadership and Management in the Hospitality 
Industry  

354 Training and Development for the Hospitality Industry 
 Select One EI-Elective 
 Select One: 
357 Managing Hospitality Human Resources 

358 International Human Resource Management in the 
Hospitality Industry 

 
 
 
 
 
 
 
 
 

 
 

  
 

 Marketing & Sales Management 
472 Hospitality Sales and Marketing 
478 Convention Management and Service 
250 Supervision in the Hospitality Industry 

323 Fundamentals of Destination Management & 
Marketing 

 Select One: 
372 Hospitality and Tourism Marketing 
270 Marketing  in the Hospitality Industry 
 Food & Beverage Management 
245 Food Safety: Managing with the HACCP System 
349 Managing Service in  Food and Beverage Operations 
464 Planning and Control for Food & Beverage Operations 
250 Supervision in the Hospitality Industry 
 Select One: 
346 Managing Beverage Service 
445 Purchasing for Food Service Operations 
448 Bar and Beverage Management 
 International Hotel Management  

323 Fundamentals of Destination Management & 
Marketing 

333 Managing Front Office Operations 
250 Supervision in the Hospitality Industry 
428 International Hotels: Development and Management 
 Select One EI-Elective  
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DIPLOMA PROGRAMS 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 

 HOSPITALTY MANAGEMENT 
250  Supervision in the Hospitality Industry 
357 Managing Hospitality Human Resources 
281 Hospitality Facilities Management and Design 
333 Managing Front Office Operations 
338 Managing Housekeeping Operations 
 Select One EI-Elective 
 Select One:  
100 The Lodging & Food Service Industry 
103 Hospitality Today: An Introduction 

323 Fundamentals of Destination Management and 
Marketing 

 Select One: 
241 Management of Food & Beverage Operations 
349 Managing Service in Food and  Beverage Operations 
 Select One: 
372 Hospitality and Tourism Management 
472 Hospitality Sales and Marketing 
 Select One: 
387 Security and Loss Prevention Management 
391 Understanding Hospitality Law 
 Select One: 
304 Leadership & Management in the Hospitality Industry 
354 Training and Development for the Hospitality Industry 
428 International Hotels: Development and Management 
 Select One: 
260 Hospitality Industry Financial Accounting 
261 Basic Hotel and Restaurant Accounting 

 FOOD AND BEVERAGE MANAGEMENT  
245 Food Safety: Managing with the HACCP System 
250 Supervision in the Hospitality Industry 
281 Hospitality Facilities Management and Design  
349 Managing Service in Food and  Beverage Operations 
354 Training and Development for the Hospitality Industry 

464 Planning and Control for Food & Beverage 
Operations 

468 Managing Technology in the Hospitality Industry 
 Select One EI-Elective 
 Select One:  
100 The Lodging and Food Service Industry 
103 Hospitality Today: An Introduction  

323 Fundamentals of Destination Management & 
Marketing 

 Select One: 
260 Hospitality Industry Financial Accounting   
261 Basic Hotel and Restaurant Accounting 
 Select One: 
346 Managing Beverage Service 
448 Bar and Beverage Management 

 Select One: 

 Any publisher’s Food Course with Approval  
(Food Production suggested) 
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HOSPITALITY OPERATIONS CERTIFICATE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 8-Course Certificate 
241 Management of food and Beverage Operations  
250 Supervision in the Hospitality Industry 
333 Managing Front Office Operations 

349 Managing Service in Food and  Beverage 
Operations 

 Select One: 
100 The Lodging and Food Service Industry 
103 Hospitality Today: An Introduction  

323 Fundamentals of Destination Management & 
Marketing 

 Select One: 
270 Marketing in the Hospitality Industry 
372 Hospitality and Tourism Management 
472 Hospitality Sales and Marketing 
 Select One: 
261 Basic Hotel & Restaurant Accounting   
362 Accounting for Hospitality Managers 
462 Hospitality Industry Managerial Accounting 
468 Managing Technology in the Hospitality Industry 
 Select One: 
245 Food Safety: Managing with the HACCP System 
338 Managing Housekeeping Operations  
391 Understanding Hospitality Law 
445 Purchasing for Food Service Operations 

464 Planning and Control for Food & Beverage 
Operations 
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RESOURCES AND ORGANIZATIONS 
 
   
Hotel Members of the Palm Beach County Hotel & Lodging Association for 2008: 
 
   
 

Amcal Management Corp., Lake Park 

Best Western Palm Beach Lakes Inn, W. Palm Beach 

Boca Raton Bridge Hotel 

Boca Raton Marriott, Boca Raton 

Boca Raton Resort & Club, Boca Raton 

The Bradley House, Palm Beach 

Brazilian Court Hotel, Palm Beach 

The Breakers, Palm Beach 

Chesterfield Hotel, Palm Beach 

The Colony Hotel, Palm Beach 

Colony Hotel & Cabana Club, Delray Beach 

Courtyard by Marriott, Northpoint, West Palm Beach 

Crane’s Beach House, Delray Beach 

Crowne Plaza Hotel, West Palm Beach 

Days Inn, West Palm Beach 

Delray Beach Marriott, Delray Beach 

DoubleTree Guest Suites, Boca Raton 

DoubleTree Hotel Palm Beach Gardens 

DoubleTree Hotel West Palm Beach 

Embassy Suites Hotel, Palm Beach Gardens 

Four Seasons Resort, Palm Beach 

Hawthorn Suites, West Palm Beach 

Hilton Garden Inn, Boca Raton 

Hilton Palm Beach International Airport, W Palm Beach 

Hilton Singer Island Oceanfront Resort, Singer Island 

 

 

(561) 882-9813 

(561) 683-8810 

(561) 368-9500 

(561) 392-4600 

(561) 395-3000 

(561) 832-7050 

(561) 655-7740 

(561) 655-6611 

(561) 659-5800 

(561) 655-5430 

(561) 276-4123 

(561) 640-9000 

(561) 278-1700 

(561) 689-6400 

(561) 689-0450 

(561) 274-3200 

(561) 997-9500  

(561) 622-2260 

(561) 689-6888 

(561) 622-1000 

(561) 582-2800 

(561) 472-7000 

(561) 988-6110 

(561) 684-9400 

(561) 848-3888 

 

 

Hilton Suites Boca Raton 

Holiday Inn Boynton Beach, Boynton Beach 

Holiday Inn Express, Boca West 

Holiday Inn Express, Boynton Beach 

Holiday Inn Hotel & Suites, Boca Raton  

 Homewood Suites by Hilton, Palm Beach Gardens 

Hotel Biba, West Palm Beach 

Janus Hotels & Resorts, Inc., Boca Raton 

Jupiter Beach Resort, Jupiter 

Jupiter Waterfront Inn, Tequesta 

La Quinta Inn, West Palm Beach 

Ocean Properties Ltd., Delray Beach 

PGA National Resort and Spa, Palm Beach Gardens 

Palm Beach Gardens Marriott, Palm Beach Gardens 

Palm House Hotel, Palm Beach 

Renaissance Boca Raton Hotel, Boca Raton 

Residence Inn by Marriott, West Palm Beach  

The Resort at Singer Island 

The Ritz-Carlton, Manalapan 

Royal Inn, Royal Palm Beach 

Springhill Suites, Boca Raton 

Studio 6, West Palm Beach 

Sundy Inn, Delray Beach 

West Palm Beach Marriott, West Palm Beach 

 

 

(561) 852-4004 

(561) 737-4600 

(561) 482-7070 

(561)734-9100 

(561) 368-5200 

(561) 622-7799 

(561) 832-0094 

(561) 997-2325 

(561) 746-2511 

(561) 747-9085 

(561)697-3388 

(561) 279-9900 

(561) 627-2000 

(561) 622-8888 

(561) 655-5600 

(561) 368-5252 

(561) 687-4747 

(561) 340-1700 

(561) 533-6000 

(561) 793-3000 

(561) 994-2107 

(561) 640-3335 

(561) 272-5678 

(561) 833-1234 
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RESOURCES AND ORGANIZATIONS (continued) 
 
 Leading Organizations supporting the advancement of Hospitality Education and Training: 
   
American Culinary Federation (ACF) 

American Dietetic Association (ADA) 

American Hotel & Lodging Association (AH&LA) 

American Hotel & Lodging Educational Foundation (AH&LEF) 

American School Food Service Association (ASFSA) 

Club Managers Association of America (CMAA) 

Dietary Managers Association (DMA) 

Educational Institute of AH&LA (AH&LA EI) 

Hospitality Financial and Technology Professionals (HFTP) 

Hospitality Information Technology Association (HITA) 

International Association of Culinary Professional (IACP) 

International Council on Hotel, Restaurant and Institutional Education (ICHRIE) 

International Food Service Executives Association (IFSEA) 

International Hotel & Restaurant Association (IHRA) 

National Academy Foundation (NAF) 

National Association of College and University Food Services (NACUFS) 

National Restaurant Association (NRA) 

Palm Beach County Convention and Visitors Bureau (PBCCVB) 

Palm Beach County Hotel & Lodging Association (PBCH&LA) 

Palm Beach County Tourist Development Council (PBCTDC) 

Palm Beach County Workforce Alliance (PBCWFA) 

The Educational Foundation of NRA  (EF NRA) 

 

 

(800) 624-9458   acfchefs.org             

(800) 877-1600   eatright.org 

(202) 289-3100   ahla.com  

(202) 289-3100   ahla.com 

(703) 739-3900   asfsa.org 

(703) 739-9500   cmaa.org 

(800) 323-1908   dmaonline.org 

(800) 752-4567   ei-ahla.org 

(800) 646-4387   hftp.org 

(480) 423-6637   hitaworld.org 

(800) 928-4227   iacp.com 

(804) 346-4800   chrie.org 

(800) 893-5499   ifsea.com 

(+41) 22 734-8041 ih-ra.com 

(212) 635-2400   naf.org 

(517) 332-8144   nacufs.org 

(800) 424-5156   restaurant.org 

(561) 233-3000   palmbeachfl.com  

(561) 882-9813   hotelassociation.com  

(561) 233-3130   pbcgov.com  

(800) 556-5627   pbcalliance.com 

(800) 765-2122   nraef.org 

 

 




