SAULT COLLEGE OF APPLI ED ARTS § TECHNOLOGY

SAULT STE. MARIE, ONTARI O

COURSE QUTLI NE

COURSE TI TLE: MANAGBLENT TECHNI QUES FOR HOTELS $ FOOD $ BEVERAGE MGMT.
CCDE NO. EM5 212-5

PROGRAM HOTEL $ RESTAURANT MGMI. § FOCD $ BEVERAGE MGMT.
SMESTER: Y
DATE: September, 1984
AUTHOR KBETH MAIDENS MCHI
New: Revision X

AFFROVED:

Date



MANAGEMENT TECH. FOR HOTELS $ FOOD FMG 212-5
k BEVERAGE MANAJXMENT

TEXT: "Supervision in Action" by daude S. CGeorge

CBJECTI VE:

Through readi ngs, cases, and practical assignnents, the student will famliarize
hi mi hersel f with current nmanagement probl ens experienced in the hotel and
restaurant industry.

METHCD:

(13 Anal ysis of cases, discussion questions, and students' suggested sol utions
to problemcases and their effects.

(2) Students will be required to sell, organi ze and supervi se one private
banquet function based on previ ous semester (Function Organization) |earned
syst ens.

(3) Student will select, organize and supervise an appropriate thene ni ght using
sal es and notivational tools through previous senesters' activities.

TCPI CS:
Part | The Chal | enge of Supervi sion;
A UWsing Time Wsely
B) The Big Job Communi cati ons
PART 11 Peopl e Probl ens:
A D scipline and Gievances
B) Mtivation §8 Mrale
g You, Unions and Public Policy
PART 111 - Supervi sory Skills:
A) Sol ving Probl ens and Maki ng Deci si ons
B] P anning Tools for Better Managenent
PART |V - Getting The Job Done:

A) The Basis of Authority - Qganization

B) Wirk Snplification and |Increased Production

© Howis Wrk Measured

D New Technol ogy § Equi prent vs. Qurrent Techni ques
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EVALUATI ON

Al Students will be graded on their cases based on:

(1) Research
(2) Presentation
(3) Solution and I npl enentation

B) Gllery Banquet Sal es
O &llery Thene N ght
- goi ng Gal | ery nanagenent conpet ence according to Manual and job description
Cases: 40%

Gl | ery Managenent 40%
Therme $ Banquet 20%



