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GRADUATE. PRQJECT

Cour se Nane Course Number

HOURS: (1) - Classroom
(2) - Research & Instructor Availability

TEXTS;
"The Inn Business"
"Design in Tourism
"Design in Hospitality"

REFERENCE TEXTS:

Prescribed texts from all previous courses in program

Trade journals.

"Speci al Atompbsphere for Food Service", by WIKkinson-Cahner.

Rel evant governnent publications.
The student will select his choice of hospitality operation. Through the
use of his previous course subjects, he will, through marketing, planning
and organi zing, advertising and pronotion, hiring and training, forecasting

and budgeting, design and present the successful outcome of his initial
sel ecti on.

METHODS;

At predeterm ned dates in the semester, the student will present the
various stages of his/her project, having nade use of the expertise

avail able to him her on campus, government offices, lending institutions,

and the hospitality industry.

EVALUATI ON:
Term Present ation: 30%
(Assi gned dates)
Fi nal Total Conpletion: 70%

Assignments will be accepted on their due dates only.
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HOSPI TALI TY PROJECT

This project is in lieu of a final Exam The final subnission of the
conpl eted project is due on and will constitute 70%

of your mark. The requested assignments on their due dates will determ ne
30% of your mark.

The main purpose of this project is to give you practical experience in the
knowl edge of funding, planning and organizing for your own business
structure.

To make this a viable effort, you nmay make the foll owing assunmptions:

(1) You have won $300,000.00 in a lottery and wish to open your own
busi ness.

(2) Any property in Sault Ste. Marie is available (lease, rent or
purchase).

(3) Franchises are overplayed in the area and you nust start up your own
i dea.

The assignnments should basically follow your course and text outline.

(A) Type of operation and why?
(B) Type of ownership and why?
(C Location and why?

DUE DATE
(D) Forecasted budget of operations for one year,

DUE DATE

(E) Scale l|ayout of interior
(F) Equi pment needs
(G Equi pment | ayout

DUE DATE

(H) Conpl ete marketing analyses with pre-opening publicity and pronotion
schedule for first-year pronotions.

DUE DATE



(1) Managenment control systens

DUE DATE

(J) Scale mock up of exterior

DUE DATE

Total project with amendnents conpl eted and returned on

Maj or itemto consider ==
Foll ow outline in "The Inn Business".
Fundi ng: Institutions, Governnent Agencies, operational subsidies.

The Mar ket: who, what, where, how, when,
Product, Price, People, Package, Pronote, Performance.

You will arrive at these answers after considerable effort. An account ant,
I ndustrial Conmi ssioner, Tourism Consultant, Banker, Health |nspectors,
L.L.B.O. Inspectors all may contribute to making your effort nore
effective.

Remenmber, you are not expected to know all the answers, even in business,

you may use others input to arrive at your deci sions. This project is
designed to overcone that barrier that nost feel in asking for input.. You
will have to have your act together so that these people can give you valid

advi ce. They cannot help if they do not have the information required.

Al'l decisions nmust be backed by statistical data that may be avail able

t hrough Provincial, Municipal, or Trade Information available in the

Li brary. Deci sions or ideas devel oped at a "gut" Ilevel do not get noney
out of banks and institutions = = .

Ref erence Materi al :

How to Fi nance a Restaurant
F.D.B. Series "M nding Your Own Business".

"Tourism is Your Business" (10 segnment video available in AV Dept.)



Grad Project Evaluation Criteria;

Phase One; Choi ce of Operation;
Phase Two; Forecast & Budget:
Phase Three; Layout Design:

Phase Four; Advertising and

Pronoti on:

Phase Five; Organizati onal

Structure:

Phase Si x; Scale Mock-Up of

Ext eri or

4)

1)
2)
3)

5)

1)

2)
3)

Owner ship, Type and Wiy

Site Location Analyses

Mar ket Survey

Product ldentify (related to survey
and anal yses

Pricing Decision,
and financi al

related to surveys
position)

Proj ected Revenues
Projected Operating Costs
Labor & Food Costs

Fi xed Costs

Prof orma Bal ance Sheet

Locati on

Service Wrk Flow
Equi pnent Needs
Guest Traffic Flow

Advertising, Media Use

| n- House; Menu Cover, Tent Cards,

Di spl ay, and Merchandi si ng Met hods
Community |1 mage, Personnel and

Cor porate, Local Involvenent rel ated
to Market Segment

Pronoti onal |deas and Met hods of

| npl ement ati on, Reason and Control of
Feedback
Job Descriptions and Del egation of
Responsi bilities
Control Systenms and Reports, Daily,
Weekly and Monthly .
Cash Control
Audits and Inventories
Mai nt enance of Assets, Fixed and
Li quid
Appearance and Relation to Market and

Product (thene)
Visibility, Inpact & Assessibility
Theme Devel opnent, if used

Parking and Service Systens



Overall Evaluation;

1) Report and essay format in presentation

2) Use of graphics, photos and charts to back up proposa

3) Evidence of research through use of available data in College Library,
M nistry of Tourism City Hall, Hats, and local real estate board

4) Use of statistical information proper to the concept presented

5) Realistic conservative facts on forecast and budgeting



