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2008-2009 COURSE CATALOG 
GRAMBLING STATE UNIVERSITY 

 
DEPARTMENT OF FAMILY AND CONSUMER SCIENCES 

 
CURRICULUM FOR BACHELOR OF SCIENCE DEGREE 

HOTEL/RESTAURANT MANAGEMENT 
 
 
Name :_________________________________________             Advisor:_________________________ 
                                          (First, Middle, Last)                                        
SS No: _________________________________________             Major:   _________________________ 
 
Address:_________________________________________            Minor:  _________________________ 
                                  (Home Street, City, State & Zip Code)   
 
Address _________________________________________            Service Learning Hours ___________ 
                                (Campus Residence, address & Phone) 
 
Cell Phone: _____________   Home Phone: _____________          Program Admission Date : ________ 
 
Email:_________________________@_________________        Expected Graduation Date:________ 
 
Career Aspirations: _____________________________________________________________________ 
                                                                                            

 
FRSHMAN YEAR 

COURSE NO. COURSE NAME CR. HRS. COURSE & SEM. TAKEN GRADE 
BIOL 103/105 Principles of Biology 4   
BIOL 104/106 Principles of Biology 4   
FYE 101/102 Freshman Seminar 2   
CHEM 101 Enviro. Chemistry or Phys. Science 3   
ENG 101 Freshman Composition  3   
ENG 102 Freshman Composition 3   
MATH 147 Precalculus I 3   
MATH 148 Precalculus II 3   
HIST 101 Western Civilization I 3   
Econ 201 Macroeconimics 3   
                                           TOTAL 31   

 
SOPHOMORE YEAR 

HIST 104 Modern World History 3   
ACCT 201 Principles of Accounting 3   
ACCT 202 Managerial Accounting 3   
ART 210 Fine & Performing Arts 3   
CIS 120 Problem Solving 3   
ENG 200 World Literature I 3   
FN 200 Food Science Preparation 3   
FN 202 Quantity Food Purchasing 3   
GET 300 Rising Junior Examination 0   
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HRM 201 Sanitation and Safety 3   
HRM 222 Intro. to Hospitality Industry 3   
PSY 200 General Psychology 3   
                                                  TOTAL 33   

 
JUNIOR YEAR 

COURSE NO. COURSE NAME CR. HRS. COURSE & SEM. TAKEN GRADE 
Foreign Lan. Foreign Languages I 3   
Foreign Lan. Foreign Languages II 3   
HRM 306 Organization and Management F.S. 3   
HRM 308 Front Office Management 3   
HRM 309 Fundamentals Travel/Tourism 3   
HRM 312 Facility Design and Planning 3   
HRM 314 Marketing Hospitality Industry 3   
MAN 301 Management Princs. & Poli. 3   
MAN 310 Management of Human Resources 3   
MKT 301 Principles of Marketing 3   
                                           TOTAL 30    

 
SENIOR YEAR 

OPEN Free Elective (Any Course) 4   
OPEN Department Elective 3   
HRM 400 Professional Intern or Pract. 6   
HRM 401 Hospitality Law 3   
HRM 403 Food Production Management 3   
HRM  HRM Concentration Req. 12   

TOTAL 31   
  

HRM 12 hrs. Concentration I, II, III or IV 
OPTION I Food & 

Beverage Management 
OPTION II 

Hospitality Lodging 
Management 

OPTION III 
General Hospitality 

Management 

OPTION IV 
Meeting & Conventions 

Management 
FN 404 Quality Control HRM 302 Prof. Hospt. Lab 

Exper. 
HRM 313 Prop.  Mgmt. & 
Maintenance 

HRM 414 Intro. Management 
Co. 

FN 405 Cultural Foods HRM 313  Prop. Mgmt. & 
Maintenance 

HRM 455 Current Issues HRM 417  Conv. Trade Show 

HRM 456 Sem. Intern. HRM 456 Sem. Intern. HRM 456 Sem. Intern. HRM 419 Prin. Mtg. & Conv. 
 
GB      150         Fundamentals of Business     3   ______________________________________________     ____________ 
HRM _______  ______________________    3  _______________________________________________     ____________ 
HRM  _______ ______________________    3  _______________________________________________     ____________ 
HRM  _______  ______________________   3  _______________________________________________     ____________ 
                                                                                                                                           30 

 
Has completed 125 credit hours required for the Bachelor of Science Degree. 

 
Student Signature                                          Date 

 
 

Advisor Signature                                          Date 
 
 

Department Head Signature                           Date 
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