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PROGRA ] »

provides students with a hospitality career education

that integrates applied management practices and
theory with liberal arts and sciences in one of the world’s
most dynamic cities. Hospitality Management faculty seek
to create an innovative learning environment for students,
fostering leadership for a dynamic hospitality industry and
an ever-changing world. Through place-based learning,
we break down the walls of the traditional classroom and en-
courage students, the future leaders of the hospitality industry,
to explore the city and world where they live and work.

The City Tech Hospitality Management department

v
Degree Requirements:

A full, current listing of courses
required for the degree can be found at:
www.citytech.cuny.edu/catalog

v
Contact:

Professor Karen Goodlad, Chair

Namm Hall, N-200
718.260.5638
Questions:

KGoodlad@citytech.cuny.edu

and/or

hospitalitymgmt@citytech.cuny.edu

Instagram: @citytechhmgt
LinkedIn: City Tech Hospitality .

Management

DI IR Jay Stein, CEO, Dream Hotel Group

Alumni

CAREERS:

BTech graduates are prepared for leadership roles in
Hotels and Resorts, Restaurant Operations, Tourism
and Travel Management, Culinary and Pastry Arts, Sales
and Marketing and Events Management

SPECIAL

OPPORTUNITIES

In addition to a
required and highly
valuable internship
experience at the
baccalaureate level,
there are numerous
specialized educa-
tional opportunities
and affiliations,
including:

e Paris Summer Study Abroad

® Walt Disney World
College Program

e International Work Program

e Anna Nurse Culinary
Workshop Series

e Aspiring Hotel Leaders Club

¢ The American
Culinary Federation

Michael Lomonaco, Chef/Partner, Porterhouse, Center Bar, Hudson Yards Grill

Salvadore Rizzo, Owner and Director, De Gustibus
Tomer Zilkha, Pastry Chef/Restaurateur/Educator, Patisserie Florentine

RESOURCES

ur culinary lab-
oratories are
equipped with

both traditional and
state-of-the-art technol-
ogy found in major food
production operations.
In addition to the
department classrooms
on campus, the faculty
—uwho are specialists

in many areas of the
hospitality and tourism
industry—recognize
that many of the most
effective learning
laboratories are located
and experienced off
campus. These dynamic
opportunities include
back-of-the-house tours
of the finest hotels in
New York City, dining
in the best restaurants,
walking tours of some
of the culturally rich-
est and most diverse
neighborhoods and
demonstrating service
learning through active
participation in com-
munity events.

TRANSFER
STUDENTS

There are great
differences

in hospitality
course offerings
from one col-
lege to another.
Credit will be
granted, how-
ever, for those
courses taken at
other colleges

if the courses
are considered
equivalent to
those offered

at City Tech.

i

ind us just across the
Brooklyn Bridge in
Downtown Brooklyn.

Whether you are begin-
ning your college degree,
continuing your education,
or re-envisioning your ca-
reer, our 58 unique degree
programs offer limitless
opportunities for advance-
ment. Join our 13,000+
students preparing for high
tech careers, graduate
education, and contribu-
tions to their communities.

For more information about
New York City College of
Technology (City Tech),
or to begin the admission
process, please visit
www.citytech.cuny.edu

or call 718-260-5500

By Train: A, C, E R to Jay
Street/Metro Tech; 2, 3,
4, 5 to Borough Hall

By Bus: B26, B37, B38,
B41, BS1, B52, BS54,
B61,B67 or B7S5 to
Downtown Brooklyn

By Car: see detailed
directions at:
www.citytech.cuny.edu/
about-us/directions.aspx



