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COURSE OBJECTIVES:
e To demonstrate the ability to explain the hotel industry in the world.
e to illustrate the hotel organizational structure.
e to learn the functions of various departments in a hotel.

LEARNING OUTCOME

e Students are introduced to the basic concept of hotel industry in the world and enrich their
understanding of its main aspects and values.

e Students understand the hotel organizational structure and also examine its existing and
emerging principles.

e Students also get an opportunity to learn the functions of various departments in a hotel.

Unit 1: INTRODUCTION TO HOSPITALITY MANAGEMENT 15 HRS
Distinctive Characteristics: Inflexibility-Intangibility- Perishability-Fixed Location-
Relatively Large Financial Investment etc.; Concepts of “Atithi Devo Bhavah”; Hotel and
Lodging facilities; Types of Accommodation; Types and Classification of Hotels; Chain
Operations; Alternative Accommodation; E- Hospitality; Ethical and Regulatory Aspects in a
Hotel - International Hotel Regulations, Fiscal and Non-Fiscal Incentives Offered to Hotel
Industry in India

Unit 2: FRONT OFFICE DEPARTMENT 10 HRS
Reservation & Registration- Meal Plans Room Assignments- Check-in- Departure- Handling
Guest Mail- Message Handling- Guest Paging Methods of Payment; Guest Services: Type of
Hotel Guests- Types of Meal Plans Wake-up call.

Unit 3: HOUSEKEEPING DEPARTMENT 10 HRS
Housekeeping: Hierarchy, Duties & Responsibilities of Housekeeping Staff; Important
Functions of Housekeeping Management; Types of Accommodation; Activities in
Accommodation Management: Room Service- Room supplies- Types of Room- Types of
Bedding and Other Related Types of Service; Liaison

Unit 4: FOOD & BEVERAGE DEPARTMENT 15 HRS
Hierarchy, Duties & Responsibilities of Staff; Food Production Organization: Kitchen-
Buffets-Beverages Operation &Functions; Outlets of F & B; Types of Restaurant Menu;
Catering Services: Food Service for the Airlines - Retail Food Market- Business/Industrial
Food Service- Healthcare Food Service - Trends in Lodging and Food Services.

Unit 5: HOSPITALITY ETIQUETTE & EMERGING TRENDS 10 HRS
Corporate communication skills — Active listening - Verbal & Non-Verbal — Body language -
Telephone etiquette — Email etiquette — Greeting the customer — Exchange business cards —
Table manners — Managing stress — Problem solving technique — Personality grooming —
Case studies — Emerging Trends and Future Scenario of Hospitality Services



SKILL DEVELOPMENT
1. Review international hotel chain operations in India.
2. Study the role of KSTDC in promoting hotel industry in Karnataka.
3. Practical training and Internship in Hotel Sector
4. Evaluating the Etiquette and customer service in improving efficiency of operations
of hotel.
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