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New York City College of Technology, CUNY 
CURRICULUM MODIFICATION PROPOSAL FORM

	Title of Proposal
	HMGT 4901 Restaurant Management

	Date
	September 30, 2015

	Major or Minor
	Major and Minor

	Proposer’s Name
	Rosa Abreu, John Akana

	Department
	Hospitality Management

	Date of Departmental Meeting in which proposal was approved
	
September 29, 2015

	Department Chair Name
	Elizabeth Schaible

	Department Chair Signature and Date
	Elizabeth Schaible     
                      September 30, 2015

	Academic Dean Name
	Dr. David Smith

	Academic Dean Signature and Date
	[image: ]September 30, 2015


	Brief Description of Proposal
(Describe the modifications contained within this proposal in a succinct summary.  More detailed content will be provided in the proposal body.
	An overview of restaurant concepts, core values and standard operating procedures including: financial controls, planning, forecasting, legal compliance, and human resources management.  Analysis of current trends, marketing and operational technologies.


	Brief Rationale for Proposal
(Provide a concise summary of why this proposed change is important to the department.  More detailed content will be provided in the proposal body).  
	The Department of Hospitality Management currently offers a two-credit restaurant management elective, HMGT 4991. An updated course from 2 to 3 credits will provide critical industry needs as determined through consultation with industry professionals.

	Proposal History
(Please provide history of this proposal:  is this a resubmission? An updated version?  This may most easily be expressed as a list).
	This is the first time this proposal has been submitted.
Proposal revised on November 9, 2015 based on CC Curriculum Sub Committee recommendations.
Proposal revised on November 16 based on input from meeting (November 12, 2015) with Provost, AP, Dean SPS and CC Curriculum Sub Committee.










ALL PROPOSAL CHECK LIST
	Completed CURRICULUM MODIFICATION FORM including:
	Page

	· Brief description of proposal
	2

	· Rationale for proposal
	2

	· Date of department meeting approving the modification
	2

	· Chair’s Signature
	2

	· Dean’s Signature
	2

N/A

	Evidence of consultation with affected departments                                                                                                                
List of the programs that use this course as required or elective, and courses that use this as a prerequisite.
	N/A

	Documentation of Advisory Commission views (if applicable).
	9

	Completed Chancellor’s Report Form.
	4 -5



EXISTING PROGRAM MODIFICATION PROPOSALS

	Documentation indicating core curriculum requirements have been met for new programs/options or program changes. 
	N/A

	Detailed rationale for each modification (this includes minor modifications)
	






Section AV:  Changes in Existing Courses

AV.1.   Hospitality Management  

 Existing Course Number and Course Title 
	From: 
	
	To: 
	

	Course Number:
	HMGT 4991
	Course Number: 
	HMGT 4901

	Description:

	History, current and future direction of restaurant management. Operations, marketing and personnel management as they affect community and marketplace trends. 

	Description:
	An overview of restaurant concepts, core values and standard operating procedures including: financial controls, planning, forecasting, legal compliance, and human resources management.  Analysis of current trends, marketing and operational technologies.

	Class Hours :
	2
	Class Hours:
	3

	Credits:
	2
	Credits:
	3



Rationale:  Modified course will offer an expanded range of topics such as revenue management, cost controls, human resources management, strategic problem solving, reservations systems, public relations and technology all of which reflect the advice of industry professionals and better position graduates for the restaurant management job market.




Section AIII: 	Changes in Degree Programs 

The following revisions are proposed for the Bachelor of Technology in Hospitality Management
Program:  BTech in Hospitality Management	
Program Code:   83378
Effective Date:	   Fall 2016

	FROM:
	TO:

	
ELECTIVE COURSES  (21-26  CREDITS)
Select 12 credits from one or a combination of the following

Areas of Focus                                                                   12
   HMGT 4950 series:                Hotel and Resort Management
   HMGT 4960/4970 series:       Culinary Arts and Pastry Arts
   HMGT 4980 series:                     Travel and Tourism                                                                                                   
HMGT 4990 series:         Food and Beverage Management      
EDU series:                      Career and Technical Teacher Education

Select additional courses to reach a minimum of 120-125 credits   9-14 3

TOTAL PROGRAM-SPECIFIC REQUIRED AND ELECTIVE COURSES  78

TOTAL NYSED LIBERAL ARTS AND SCIENCE CREDITS                       42

TOTAL CREDITS REQUIRED FOR THE DEGREE                         120-125 3

*Courses required for AAS

1 Specific courses listed are degree requirements that also meet CUNY Pathways
general education requirements in that category.

2 Complete lists of liberal arts and sciences courses and advanced liberal arts
courses, as well as semester-specific lists of interdisciplinary courses and writing
intensive courses, are available online at the City Tech Pathways website.
3 Higher number reflects requirements for students electing the EDU certification.

	
ELECTIVE COURSES  (21-26  CREDITS)
Select 12 credits from one or a combination of the following
 
Areas of Focus                                                                   12
  
HMGT 4900 series:
          Hotel and Resort Management
           Culinary Arts and Pastry Arts
            Travel and Tourism   
             Food and Beverage Management      
EDU series:          Career and Technical Teacher Education

Select additional courses to reach a minimum of 120-125 credits   9-14 3

TOTAL PROGRAM-SPECIFIC REQUIRED AND ELECTIVE COURSES 78

TOTAL NYSED LIBERAL ARTS AND SCIENCE CREDITS                    42

TOTAL CREDITS REQUIRED FOR THE DEGREE                         120-125 3

*Courses required for AAS

1 Specific courses listed are degree requirements that also meet CUNY Pathways
general education requirements in that category.

2 Complete lists of liberal arts and sciences courses and advanced liberal arts
courses, as well as semester-specific lists of interdisciplinary courses and writing
intensive courses, are available online at the City Tech Pathways website.
3 Higher number reflects requirements for students electing the EDU certification.







Rationale:  The use of 4900 series to describe the HMGT Area of Focus Electives allows student to take HMGT 4901 as an elective and gives more flexibility in assigning course numbers for future new courses.







NEW COURSE PROPOSAL FORM
This form is used for all new course proposals. Attach this to the Curriculum Modification Proposal Form and submit as one package as per instructions.  Use one New Course Proposal Form for each new course.

	Course Title
	Restaurant Management

	Proposal Date
	September 30, 2015

	Proposer’s Name 
	Rosa Abreu, John Akana

	Course Number
	HMGT 4901

	Course Credits, Hours
	3

	Course Pre / Co-Requisites
	AAS Degree in Travel & Tourism or Hospitality Management


	Catalog Course Description
	An overview of restaurant concepts, core values and standard operating procedures including: financial controls, planning, forecasting, legal compliance, and human resources management.  Analysis of current trends, marketing and operational technologies.


	Brief Rationale
Provide a concise summary of why this course is important to the department, school or college.
	The Department of Hospitality Management currently offers a two-credit restaurant management elective, HMGT 4991. The course, an expansion of the existing course emphasizes, operations, marketing, personnel, and the current direction of restaurant management. There is limited focus on restaurant revenue management, cost controls, human resources management, strategic problem solving, reservations systems, and public relations. 

In consultation with industry professionals, the course has been revised to reflect current industry needs.  By restructuring the current HMGT 4991 course and changing it from a two to a three-credit course, students would benefit from a deeper understanding of the above topics and find themselves better positioned for the job market.   


	Intent to Submit as Common Core
If this course is intended to fulfill one of the requirements in the common core, then indicate which area.
	N/A

	Intent to Submit as An Interdisciplinary Course
	N/A

	Intent to Submit as a Writing Intensive Course
	Yes
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NEW COURSE PROPOSAL CHECK LIST
Use this checklist to ensure that all required documentation has been included.  You may wish to use this checklist as a table of contents within the new course proposal.
	Completed NEW COURSE PROPOSAL FORM
	PAGE

	· Title, Number, Credits, Hours, Catalog course description
	6

	· Brief Rationale
	6

	Completed Library Resources and Information Literacy Form
	9

	Course Outline 
Include within the outline the following.
	

	Hours and Credits for Lecture and Labs
If hours exceed mandated Carnegie Hours, then rationale for this
	12

	Prerequisites/Co- requisites
	12

	Detailed Course Description
	12

	Course Specific Learning Outcome and Assessment Tables
· Discipline Specific
· General Education Specific Learning Outcome and Assessment Tables                
	
12
12

	Example Weekly Course outline
	15

	Grade Policy and Procedure
	13

	Recommended Instructional Materials (Textbooks, lab supplies, etc)
	13

	Library resources and bibliography
	9 & 21

	Course Need Assessment.  
Describe the need for this course. Include in your statement the following information.
	

	Target Students who will take this course.  Which programs or departments, and how many anticipated?                                                                          
Documentation of student views (if applicable, e.g. non-required elective).
	10

N/A

	Projected headcounts (fall/spring and day/evening) for each new or modified course.                                                                      
	10

	If additional physical resources are required (new space, modifications, equipment), description of these requirements.  If applicable, Memo or email from the VP for Finance and Administration with written comments regarding additional and/or new facilities, renovations or construction.  
	N/A

	Where does this course overlap with other courses, both within and outside of the department?
	N/A

	Does the Department currently have full time faculty qualified to teach this course?   
	11

	If needs assessment states that this course is required by an accrediting body, then provide documentation indicating that need. 


	N/A

	Course Design
Describe how this course is designed. 
	Page
11

	Course Context (e.g. required, elective, capstone)
	11

	Course Structure: how the course will be offered (e.g. lecture, seminar, tutorial, fieldtrip)?
	11

	Anticipated pedagogical strategies and instructional design (e.g. Group Work, Case Study, Team Project, Lecture)
	11

	How does this course support Programmatic Learning Outcomes?
	11

	Is this course designed to be partially or fully online?  If so, describe how this benefits students and/or program.
	N/A

	Additional Forms for Specific Course Categories
	

	Interdisciplinary Form (if applicable)
	N/A

	Common Core (Liberal Arts) Intent to Submit (if applicable)
	N/A

	Writing Intensive Form if course is intended to be a WIC (under development) 
	N/A

	If course originated as an experimental course, then results of evaluation plan as developed with director of assessment.
	N/A

	(Additional materials for Curricular Experiments)
	

	Plan and process for evaluation developed in consultation with the director of assessment. (Contact Director of Assessment for more information).
	N/A

	Established Timeline for Curricular Experiment
	N/A





[image: ]


Rationale and Course Needs Assessment 

According to the National Restaurant Association, the U.S. restaurant industry achieved $709 billion in sales in 2014, and employed 14 million people in one million locations. Furthermore, the U.S. restaurant industry projects by 2025 an increase of 1.7 million jobs with employment reaching 15.7 million. In New York State, restaurants are projected in the next 10 years to employ 851,500 people, resulting in a 7% employment growth.   The industry will require educated and skilled managers for leadership positions. 

The Department of Hospitality Management currently offers a two (2) credit restaurant management elective course (HMGT 4991) in the Food and Beverage Area of Focus.   HMGT 4991 Restaurant Management emphasizes the history, current and future direction of the restaurant management, operations, marketing and personnel management, restaurant management technique.  This course has limited focus on restaurant revenue management, cost controls, strategic problem-solving, reservations systems, public relations and technology. 

In consultation with industry professionals listed below, the course has been revised to reflect industry expert advice and current industry needs. Furthermore, our Advisory Commission agreed with this need at its May 2014 meeting.  The modified course, HMGT 4901 Restaurant Management, will be a three (3) credit course that will provide a deeper focus on the above topics.  Specifically, HMGT 4901 Restaurant Management will give students the skills and knowledge to: evaluate examples of restaurant concepts and service styles, differentiate basic operating procedures of various restaurant concepts, analyze basic sales and revenue reports, interpret various marketing techniques and the application strategies used and design human resources procedures of hiring, training and managing employees. With this knowledge and practical skills Hospitality Management students seeking careers in food and beverage management within the hospitality industry will be poised for success.

HMGT 4901 Restaurant Management will be an elective course housed in the Food and Beverage Management Area of Focus. Other elective topics in the area include events management, menu planning, responsible beverage service and advanced specialty wine courses. The restructuring of this elective course enhances and complements these courses.  Based on current practices and discussions with faculty in the department, the expected enrollment will be 25 students per class. 

Upon College Council approval and submission to the Chancellor’s Report, HMGT 4991 Restaurant Management (2 Credits) will be withdrawn through a minor proposal change from the Hospitality Management course offerings.

 Consultants:
 Joseph Verde, Director of Food and Beverage, Crowne Plaza Times Square Hotel
 Elizabeth Rodriguez, Human Resources Manager, Dinex Group
 Jason Tresh, Director of Food and Beverage for the New York Hilton Hotel
 Louis Smeby General Manager, Dovetail Restaurant

Course Design

HMGT 4901 Restaurant Management has been designed to meet the Bachelor of Technology program outcomes as listed in the College Catalog:
· Demonstrate enhanced technical and managerial skills within the diverse curriculum offerings of Hotel and Resort Management, Culinary Arts, Pastry Arts Travel and Tourism, Food and Beverage Management Career and Technical Teacher Education.
· Develop an expertise within the hospitality management curriculum that will be further enhanced by integrating general education. 
· Research, analyze and evaluate industry changes and trends incorporating local, national and global perspectives. 
· Evaluate various service enterprises and the relationship between human resources management and the achievement of organizational objectives within the hospitality industry. 
· Synthesize knowledge, teamwork, interpersonal skills and an appreciation of both classroom and workplace diversity – crucial to managing and succeeding in today’s global marketplace. 
The course will be taught through the use of lectures, discussions and analysis of case studies as well as hands-on application. Examples of written assignments and the final project and oral presentation are listed in the following course outline.  Assessment rubrics are also included.  

HMGT 4901 Restaurant Management will be offered as a three (3) credit elective course at least once per school year. The class will meet over a fifteen-week period; each class will meet for 2 hour and 30 minutes. This course offering primarily targets juniors and seniors whose area of focus is Food and Beverage Management. 

The Hospitality Management Department currently has three full-time faculty members qualified to teach this course. HMGT 4901 Restaurant Management will make use of existing MICROS and OpenTable equipment and software and will not require additional resources. This course was designed to build upon the knowledge and skills acquired in the following foundation courses: HMGT 1202 Food and Beverage Cost Control, HMGT 2305 Dining Room Operations, and HMGT 2405 Hospitality Marketing. 
 



NEW YORK CITY COLLEGE OF TECHNOLOGY, CUNY
DEPARTMENT OF HOSPITALITY MANAGEMENT

COURSE OUTLINE

COURSE #:   HMGT 4901		COURSE TITLE:   RESTAURANT MANAGEMENT

CLASS HOURS:   3 			LAB HOURS:   0 			CREDITS:   3

1.   COURSE DESCRIPTION:

An overview of restaurant concepts, core values and standard operating procedures including: financial controls, planning, forecasting, legal compliance, and human resources management.  Analysis of current trends, marketing and operational technologies. 

2.   COURSE OBJECTIVES:

     Upon completion of HMGT 4901, students will be able to:

	a. Identify and compare restaurant classifications, concepts and service styles
b. Differentiate restaurant operating procedures, systems and technologies
	c. Interpret sales and financial reports
d. Explore marketing techniques and strategies that reflect the restaurant’s core values
	e. Appraise policies and procedures for hiring, training and managing employees

3.  STUDENT LEARNING OUTCOMES and ASSESSMENT

	Student Learning Outcomes
	Method of Assessment

	a. Evaluate examples of restaurant classifications, concepts and service styles (HMGT: Skill)
	Quizzes, written assignments

	b. Assess restaurant operating procedures, systems and technologies (HMGT: Skill)
	Quizzes, written assignments

	c. Analyze sales and financial reports and integrate controls (HMGT: Skill; Gen Ed: Inquiry/analysis; Integration)
	Midterm, written assignments

	d. Evaluate and apply marketing techniques to the restaurant’s core values (HMGT: Knowledge; Gen Ed: Skill/communication)
	Written assignments, final project and oral presentation

	e. Illustrate the use of human resources policies and procedures for hiring, training and managing employees.  (HMGT: Skill, knowledge;  Gen Ed: Analysis)
	Case study, written assignments




4. PREREQUISITES: 

	AAS Degree in Travel & Tourism or Hospitality Management

5. TEXT: 
 
Walker, J. R. (2014). The restaurant: From concept to operation. New York, NY:         John Wiley & Sons.

6. GRADING SYSTEM:

		Quizzes 				20 %
		Mid-term examination		20 %
		Case study				20 %
		Written assignments			20 %
		Final project and oral presentation	20 %   	

					TOTAL	100%	

7. ASSIGNMENTS:

Written Assignments 

Restaurant Review
Students will be required to read selected current restaurant reviews.  They will summarize the review and offer their opinion on how to address any criticism of the restaurant.

Technology in Restaurants
Student will work in teams of four and be assigned to research a current technological trend appearing in restaurants.   Through interviews and scholarly research, each group will write a commentary on the impact the specific technology is having on the industry.

Profit and Loss Statement Analysis
Students will be assigned to analyze a profit and loss statement.  They will then be required to write a narrative outlining the positive aspects of the business as well as offering recommendation for improvement. 

Current Industry Trends 
Students will be assigned to select a current trend happening in restaurants.  They will then be required to write a reaction paper illustrating the trend and formulating their opinion as to its relevance within the industry. 





Final Project and Oral Presentation

Working in teams of four, students will investigate Hostile Work Environment/Sexual Harassment. Students will analyze a selected case study and compile a final report in a written document as well as present their findings to the class



WEEKLY COURSE OUTLINE

COURSE:  HMGT 4901 	COURSE TITLE:  RESTAURANT MANAGEMENT


WEEK 1.    	Introduction and historical perspective
	       	Restaurant styles overview
		Overview of restaurant core values and impact on the operation
 
WEEK 2.	Manager’s responsibilities
Financial controls, planning, forecasting, legal compliance and personnel      management 
		Service standards - casual vs. fine dining and the levels of service styles
		Quiz		
        
WEEK 3.    	Restaurant sanitation and safety 
		Safety controls, policy and procedures
		Legal compliance of city, state and federal regulations
		Internal and external security controls
		Case study
 
WEEK 4.  	Principles of restaurant management
		Organizing 
		Staffing
		Directing
		Controlling 
		Evaluating
		Customer service feedback
		Quiz

WEEK 5.	Local, state and national legal compliance and industry standards
		Written assignment

WEEK 6.	Human resources, core values and standard operating procedures
		Awareness and prevention of harassment 
		Union vs. non-union properties
		Case study

WEEK 7. 	Marketing and promotion 
		Current trends and community participation
		Social media, restaurant reviews 

WEEK 8.	Reservations, revenue and point of sales systems
		Midterm examination


WEEK 9.	Financial and human resources management 
		Cash and credit controls
		Written assignment
		 Case study

WEEK 10.	Managing food cost 
		Revenue and forecasting controls
		Menu costing and pricing

WEEK 11.	Beverage management
		Bar revenue management and controls
		Case study
        
WEEK 12.	Events and banquets
		Planning and organizing private parties

WEEK 13.	Facility management
Equipment maintenance
Small wares and supplies
Service contracts 

WEEK 14.	Current trends
		Final project and oral presentations

WEEK 15.	Final project and oral presentations
		



WEEKLY COURSE OBJECTIVES

 COURSE:  HMGT 4901	COURSE TITLE:  RESTAURANT MANAGEMENT

The student will be able to . . .

WEEK 1.    	Identify historic events relevant to the modern restaurant 
	       	Describe various restaurant classifications, concepts and service styles
		Compare restaurant core values and impact on the operation
 
WEEK 2.	Identify manager’s responsibilities
		Explain important deadlines and create various budgets
		Categorize service standards - casual and fine dining
         
WEEK 3.    	Illustrate steps employed in effective restaurant sanitation 
		Construct descriptive safety controls, policy and procedures of compliance
		Classify internal and external security control procedures 
    
WEEK 4.  	Effective management of daily operations
		Outline and appraise key financial controls
		Illustrate the elements in delivering excellent customer service
		Explain effective leadership qualities
                        Identify and distinguish planning and forecasting methods
		Contrast effective staffing methods
		Create an opening/closing procedures system
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WEEK 5.	Interpret local, state and national legal compliance and industry standards

WEEK 6.	Explain the role of human resources
		Evaluate the skills used in effective employee management 
		Identifying methods of preventing discrimination, harassment and bullying
		Argue methods of effectively motivating your staff
		Assess the differences in managing union vs. non-union properties
        
WEEK 7. 	Judge various marketing and promotion strategies 
		Analyze current restaurant trends and operational technologies
		Identify appropriate community opportunities

WEEK 8.	Analyze effective reservation and revenue management systems
				
WEEK 9.	Illustrate the key elements of effective financial and human resources   management 
Discuss various cash and credit controls
 
                                                                                                                              


WEEK 10.	Explain the steps in effectively managing food cost 
		Evaluate key revenue control and probability systems
		Contrast various methods of menu costing and pricing

WEEK 11.	Compare effective beverage management systems
		Explain effective bar revenue management and control methods
        
WEEK 12.	Illustrate the steps used in creating events and banquets
		Complete the steps used in planning and organizing and evaluating private parties

WEEK 13.	Distinguish key elements of effective facility design of front and back of house
Describe the steps used to effectively maintain small equipment including;
China, glassware and silverware
Evaluate and discuss key service contracts 

WEEK 14.	Current trends
		Final project and oral presentations

WEEK 15.	Final project and oral presentations 
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