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Widener University Information

UNIVERSITY POLICY

It is the policy of Widener University not to discriminate on the
basis of sex, age, race, national origin or ethnicity, religion, disabil-
ity, status as a veteran of the Vietnam era or other covered veteran,
sexual orientation, gender identity, or marital status in its educa-
tional programs, admissions policies, employment practices, finan-
cial aid, or other school-administered programs or activities. This
policy is enforced under various federal and state laws, including
Title VII of the Civil Rights Act of 1964 as amended by the Civil
Rights Act of 1991, Title IX of the Education Amendments of
1972, Section 504 of the Rehabilitation Act of 1973, the Age
Discrimination in Employment Act, and the Americans with
Disabilities Act. Further, in compliance with state and federal laws,
Widener University will provide the following information upon
request: (a) copies of documents pertinent to the university’s
accreditations, approvals, or licensing by external agencies or gov-
ernmental bodies; (b) reports on crime statistics and information on
safety policies and procedures; and (c) information regarding gen-
der equity relative to intercollegiate athletic programs—Contact:
Senior Vice President for University Advancement, Widener
University, One University Place, Chester, PA 19013, 610-499-
4123. Comments or requests for information regarding services
and resources for disabled students should be directed to: Director
of Disability Services, Widener University, One University Place,
Chester, PA 19013, 610-499-1266; or Dean of Students, Delaware
Campus of Widener University, P.O. Box 7474, Wilmington, DE
19803, 302-477-2177.

Title IX of the Education Amendments of 1972 prohibits dis-
crimination based on gender in educational programs and activi-
ties that receive federal financial assistance. Such programs
include recruitment, admissions, financial aid, scholarships, ath-
letics, course offerings and access, hiring and retention, and bene-
fits and leave. Title IX also protects students and employees from
unlawful sexual harassment (including sexual violence) in univer-
sity programs and activities. In compliance with Title IX, the uni-
versity prohibits discrimination and harassment based on sex in
employment, as well as in all programs and activities. The univer-
sity’s Title IX coordinator monitors compliance with Title IX and
its accompanying regulations. Individuals with questions or con-
cerns about Title IX or those who wish to file a complaint of non-
compliance may contact the university’s Title IX coordinator. The
U.S. Department of Education’s Office for Civil Rights (OCR) is
the division of the federal government charged with enforcing
compliance with Title IX. Information regarding OCR can be
found at: www.ed.gov/about/offices/list/ocr/index.html.

This publication contains information, policies, procedures,
regulations, and requirements that were correct at the time of
publication. In keeping with the educational mission of the uni-
versity, the information, policies, procedures, regulations, and
requirements contained herein are continually being reviewed,
changed, and updated. Consequently, this document cannot be
considered binding and must be used solely as an informational
guide. Students are responsible for keeping informed of official
policies and meeting all relevant requirements.

The university reserves the right and authority at any time to
alter any or all of the statements contained herein, to modify the
requirements for admission and graduation, to change or discon-
tinue programs of study, to amend any regulation or policy affecting

the student body, to increase tuition and fees, to deny admission, to
revoke an offer of admission, and to dismiss from the university any
student at any time, if it is deemed by the university to be in the best
interest of the university, the university community, or the student to
do so. The provisions of this publication are subject to change with-
out notice, and nothing in this publication may be considered as set-
ting forth terms of a contract between a student or a prospective stu-
dent and Widener University.

ACCREDITATIONS & MEMBERSHIPS

Widener University is a member of the Association for
Continuing Higher Education and is accredited by the
Middle States Association of Colleges and Schools.

Widener University’s graduate programs are additionally
accredited by the following: AACSB International—The
Association to Advance Collegiate Schools of Business (School
of Business Administration), Accreditation Commission of
ABET (School of Engineering), American Bar Association
(School of Law), American Psychological Association (Doctor
of Psychology and Clinical Psychology Internship), Commission
on Accreditation for Healthcare Management Education (Master
of Business Administration in Healthcare Management), Com-
mission on Accreditation in Physical Therapy Education (Doctor
of Physical Therapy), Commission on Collegiate Nursing
Education (School of Nursing), Commission on Continuing
Legal Education of the Supreme Court of Delaware (School of
Law), Council on Social Work Education (Center for Social
Work Education), National Association for Education of Young
Children (Child Development Center), National Council for the
Accreditation of Teacher Educators (Center for Education),
Pennsylvania State Board of Nursing (School of Nursing),
Pennsylvania Continuing Legal Education Board of the Supreme
Court (School of Law), Pennsylvania Department of Education
(Center for Education), Pennsylvania Department of Welfare
(Child Development Center), Pennsylvania Private School
Board (Center for Education).

Widener University’s graduate programs hold membership
in the following: Academic Council of the American Physical
Therapy Association (Institute for Physical Therapy Education),
American Society for Engineering Education (School of Engin-
eering), Association of Engineering Colleges of Pennsylvania
(School of Engineering), Association of University Programs in
Health Administration (School of Business Administration),
Association of American Law Schools (School of Law), Associ-
ation of Graduate Liberal Studies Program (Master of Arts in
Liberal Studies), Greater Philadelphia Engineering Deans Eco-
nomic Development Council (School of Engineering), Engin-
eering Deans Institute (School of Engineering), Engineering
Research Council of the American Association of Engineering
Societies (School of Engineering), Engineering Workforce Com-
mission (School of Engineering), National Association of
Schools of Public Affairs and Administration (Master of Public
Administration), National Association of State Boards of
Accountancy (School of Law), National Council for Schools and
Programs of Professional Psychology (Institute for Graduate
Clinical Psychology), National League for Nursing and the
American Association of Colleges of Nursing (School of Nursing).



School of Hospitality Mlanagement Information

GENERAL INFORMATION

MISSION OF THE GRADUATE PROGRAM

The mission of the graduate program in the School of Hospitality
Management at Widener University is to prepare graduates for
leadership positions in the global hospitality and tourism industry
through applied research and professional development opportu-
nities, and through an emphasis on strategic management.

PHILOSOPHY AND PURPOSE

The master of science in hospitality and tourism (MSHT) is
designed to meet the needs of industry professionals seeking to
advance their careers as well as individuals with baccalaureate
degrees in other fields wishing to change careers. The program
works within the mission of the School of Hospitality Management
by developing leaders for the global hospitality industry.

LEARNING OUTCOMES

* To develop students’ intellectual capabilities and enhance
the marketability of their professional competencies.

e To provide academic experiences through appropriate
research and course work.

* To encourage each student to take an active role in develop-
ing a plan of study suited to his or her own areas of interest
and future career goals.

* To inspire students to pursue experience in instruction,
research, and engagement.

ADMISSION REQUIREMENTS

e Abachelor’s degree with a minimum GPA of 2.75 (on a 4.0
scale) from an accredited institution.

e If from a non-English speaking country, a passing score on
either the Test of English as a Foreign Language (TOEFL) or
the International English Language Testing System (IELTS),
or a certificate of completion from a language institute.

* A minimum of one year of full-time supervisory or mana-
gerial experience.

e A current résumé.

e Academic transcripts from all colleges and universities
attended.

e Two letters of recommendation: either from college-level
faculty members or from an employer.

¢ A completed no-fee online application form or a standard
application packet with a $25 nonrefundable application fee
payable to Widener University.

* An essay explaining why the applicant wishes to do gradu-
ate work in the hospitality management field.

HOSPITALITY AND TOURISM

SEMESTER ENTRY POINTS

The following information is intended to guide students who are
planning to enter the master’s degree in the hospitality and
tourism program at Widener University. Two options are avail-
able for entry to the program.

ENTRY POINT ONE

Students who do not have an undergraduate background in hos-
pitality management or business management enter the program
in the summer semester. Students entering under this option usu-
ally include college graduates holding degrees in other fields
who are seeking a career change. Students are encouraged to
contact the program directors early to assess the need for com-
pletion of prerequisite course work. Courses taken in preparation
for entry may be completed at Widener University or at another
university.

HT 500 is a foundation course that exposes students to the
sectors and segments of hospitality. Emphasis is placed on food
and beverage management, lodging systems, and facilities man-
agement. This three-credit class typically is taught only in the
second summer session and runs for five weeks. Classes are held
two nights a week. In addition, BUS 550, Organization and
Behavior Management, is a one-day class that runs for eight
hours. This one credit class is offered only in the summer and is
typically offered on a Sunday in June and a Sunday in August.

Foundation courses in marketing, leadership, and human
resources are offered only in the fall. These three 1.5 credit
courses complete the pre-core foundation requirement that
enables the student to proceed to the HT core classes. Please note
that fall or spring admission is not possible if the student’s aca-
demic background necessitates a summer semester entry point.

ENTRY POINT TWO

Applicants holding a bachelor’s degree in hospitality manage-
ment from this or another university may apply to the program
under the Entry Point Two option. Admitted applicants proceed
directly to the HT core classes. Admission through Entry Point
Two is available for either fall or spring semesters.

APPLICATION DEADLINES
Complete applications must arrive at the university before:

e July 15 for enrollment in the fall semester (Entry Point Two).

e November 15 for enrollment in the spring semester (Entry
Point Two).

e April 1 for enrollment in the summer semester (Entry Point
One); or March 1 for international students requiring F-1 visa.

For more information, call 610-499-1102. Application for admis-
sion to the master of science in hospitality and tourism program
should be made to:

Committee on Graduate Admission
School of Hospitality Management
Widener University

One University Place

Chester, PA 19013-5792

CONDITIONAL STUDENTS—To satisfy particular defi-
ciencies, the conditional student may be required to take certain
foundation courses or other special courses. Conditional courses
will be specified in the acceptance letter from the school.

SPECIAL STUDENTS—Students who are not formal
degree candidates are considered as special or nonmatriculated
students. They must complete all course work assigned to degree
candidates and receive a grade. A special student may request a
change in status to degree candidate. The request must be sub-
mitted in writing to the Office of Graduate Programs, School of



Hospitality Management. An approval will specify the courses
accepted for the degree program and the time limit.

AUDITING—Students will be permitted to audit courses
in the graduate program with the approval of the instructor. No
grade or credit is given for auditing a course and examinations
need not be taken; however, the registration procedure and fee
structure are the same as that for other students.

TRANSFER OF CREDIT—A maximum of three credits
in total from all sources may be transferred. Transfer credit is
granted only at the time the student is admitted to the program.

Transfer of Credit for Graduate-Level Courses: Transfer
credit for a previous graduate course that has not been used to sat-
isfy the requirements of another degree may be accepted toward
degree requirements. The subject must form an integral part of the
proposed program as approved by the student’s advisor and have
been taken within five years prior to matriculation. A grade of B or
better must have been earned in this transfer course.

INTERNATIONAL STUDENTS

International students should consult Widener’s International
Student Services web site at www.widener.edu/campuslife/student-
services/multiculturalinternational/iss for international graduate
student guidelines or contact the Office of International Student
Services at Widener University, One University Place, Chester, PA
19013; phone: 610-499-4499; e-mail: dkstabb @widener.edu.

International applicants for admission to the graduate pro-
gram must possess a U.S. bachelor’s degree or its equivalent.
Applicants who have completed a three-year bachelor's degree
or a diploma program in hotel management must also complete
the bachelor of science program at Widener. Three-year interna-
tional college and university degrees must be evaluated by the
‘World Education Services (WES) or the National Association of
Credential Evaluation Services (NACES). Upon completion of
the BS degree, applicants will be reviewed for admission into the
graduate program.

ACADEMIC CALENDAR

At the start of each semester, students should check online at
CampusCruiser’s “Calendars” section for their graduate pro-
gram’s academic calendar and deadline information.

COURSE OFFERINGS

Graduate study brochures are published for the fall and spring
semesters. These brochures fully describe registration policies,
course schedules, tuition, and fee obligations.

DROP/ADD POLICY—Students taking a course in the
School of Hospitality Management may withdraw from the
course at any time prior to the final examination and receive the
grade of W. If a course does not include a final examination, the
deadline for withdrawing from the course with a grade of W is the
final class meeting for the course. Graduate students begin the
withdrawal process by notifying their program director’s office of
their intent to withdraw, either orally or in writing. The program
director’s office submits a drop/add form, which includes the stu-
dent’s last date of attendance at an academically related activity,
to the Registrar’s Office.

Students may add a course without special permission no later
than one week after the semester has begun. If a student wishes to
add a course after one week, written permission must be obtained
from both the instructor and the appropriate department head.

GRADING

The following grades and their associated grade points are used:

A 4.0) D+ (1.3)

A- (3.7 D (1.0)

B+ (3.3) F (0.0)

B (3.0) I (Incomplete)

B- 2.7) w (Withdrawn)

C+ 2.3) P/NP (Passed/Not Passed)*
C 2.0) AU  (Audit: No credit)
C- (1.7)

*Only for courses offered on a pass/fail basis.
NOTE: Individual instructors may elect, at their
discretion, not to use plus/minus grades.

The grade point value for a given course is the product of
the semester hours for the course and the numerical value of the
grade obtained. The GPA is the total grade points divided by the
number of semester hours undertaken, and is based upon the
graduate courses that are required for the master’s degree pro-
grams as shown in the curricula, which follows.

The grade of I is given when a student has not completed
course requirements because of excusable reasons. A student
who receives a grade of incomplete must arrange to make up all
deficiencies with the instructor issuing the grade. If the work is
not made up within one calendar year from the end of the semes-
ter in which the incomplete is received, the grade will be auto-
matically converted to F, unless the course in question is a thesis
research course or a dissertation research course. In this case, the
grade of I will be converted to F after one semester from the end
of the semester in which the incomplete is received. Upon com-
pletion of the requirements, the instructor will institute a change
of grade. (Note: A student does not register again for a course in
which the grade of incomplete has been received.) A student can-
not be awarded a degree when there is an outstanding incomplete
grade on the transcript, even if the incomplete is in a course not
required in the degree program.

GPA REQUIREMENTS AND DISMISSAL FROM THE
PROGRAM-—Master’s candidates are required to maintain at
least a B average. Only students with a 3.0 or better will graduate.
A student may not graduate with more than two course grades
lower than a B. Courses in which graduate students may receive
lower than a B include foundation classes and electives. Students
who obtain a grade lower than a B in a required HT core course
must repeat the class. Courses for which grades B or higher are
received may be repeated at the student’s discretion, subject to the
limitation described below. In all cases of course repetition, the
new grade replaces the old for computation of the GPA, but both
grades are recorded on the transcript. No more than two repetitions
total and only one repetition per course are allowed. However, a
student found to have violated the university’s academic fraud poli-
cies is prohibited from repeating the course to remove the F grade
(given as a result of fraud) from the GPA calculation.

Students whose academic performance is considered inade-
quate will be dismissed from the program. Students who allow
their GPA to fall below 3.0 will be considered for dismissal.
Students who have been dismissed are entitled to appeal their dis-
missal to the Academic Affairs Committee of the school. Conduct
inconsistent with the ethical and professional standards of the dis-
cipline, whether it occurs before or after matriculation, is also
grounds for dismissal from the program. Such conduct includes
academic fraud. A student dismissed for academic fraud may no
longer enroll in the graduate programs of the university and may
not apply for admission into another division of the university.



STANDARDS FOR ACADEMIC INTEGRITY

ACADEMIC INTEGRITY STATEMENT
Widener University strongly supports the concepts of
academic freedom and academic integrity and expects
students and all other members of the Widener
University community to be honest in all academic
endeavors. Cheating, plagiarism, and all other forms of
academic fraud are serious and unacceptable violations
of university policy. Widener University expects all
students to be familiar with university policies on aca-
demic honesty and will not accept a claim of igno-
rance—either of the policy itself or of what constitutes
academic fraud—as a valid defense against such a
charge.

This statement was adopted by the Faculty Council on February 24,
1998, upon recommendation of the Academic Affairs Committee.

DEFINITION OF VIOLATIONS OF

THE STANDARDS FOR ACADEMIC INTEGRITY
Violations of the Standards of Academic Integrity constitute aca-
demic fraud. Academic fraud consists of any actions that serve to
undermine the integrity of the academic process, including:

* unauthorized inspection or duplication of test materials,
cheating, attempting to cheat, or assisting others to cheat in a
classroom test, take-home examination, final examination, or
comprehensive/qualifying/candidacy examination.

e post-test alteration of examination responses.

e plagiarism.

e electronic or computer fraud.

Additionally, each university program may have specific acts
particular to a discipline that constitute academic fraud.

DEFINITION OF PLAGIARISM

One of the most common violations of the Standards for Aca-
demic Integrity is plagiarism. Plagiarism can be intentional or
unintentional. However, since each student is responsible for
knowing what constitutes plagiarism, unintentional plagiarism is
as unacceptable as intentional plagiarism and commission of it
will bring the same penalties. In many classes, faculty members
will provide their definitions of plagiarism. In classes where a
definition is not provided, students are invited to follow the stan-
dards articulated in the following statement.

STATEMENT ON PLAGIARISM
PLAGIARISM—passing off the work of others as
your own — is a serious offense. In the academic world,
plagiarism is theft. Information from sources — whether
quoted, paraphrased, or summarized - must be given
credit through specific in-text citations. All sources
used in the preparation of an academic paper must also
be listed with full bibliographic details at the end of the
paper. It is especially important that paraphrase be both
cited and put into your own words. Merely rearranging
a sentence or changing a few words is not sufficient.

PROCEDURES FOR STUDENTS ACCUSED OF VIOLAT-
ING THE STANDARDS FOR ACADEMIC INTEGRITY
Informal Process

* A faculty member who obtains evidence of academic fraud
should inform the student of this evidence, either orally or in
writing. The faculty member may also provide the student

with the opportunity to respond to the charges. If the matter
is resolved informally between the faculty member and the
student, the faculty member must communicate in writing to
the dean of his/her school or college the nature of the
charges made against the student and how the matter was
resolved.

o If the faculty member cannot resolve the matter satisfacto-
rily with the student, he or she may file a formal complaint
against the student through the office of the dean of the fac-
ulty member’s school or college.

Formal process

* Upon receiving formal charges of academic fraud, the office
of the dean of the school or college shall thereupon notify
the student in writing of the complaint, the evidence upon
which the complaint is based, the penalty to be imposed,
and all rights of appeal.

o If a student wishes to contest the allegations of the complaint,
he or she may do so according to the process stipulated in the
by-laws of the school or college in which the alleged offense
occurred. In such a case, the student will also be informed of
the time and location of a hearing on the complaint and of all
rights of appeal.

¢ Upon determination by the school/college committee that
hears the initial appeal that sufficient evidence exists to sup-
port the allegations contained in the complaint, or in cases
in which the student chooses not to contest the complaint,
the prescribed penalty shall be imposed.

¢ The dean will notify the associate provost in writing of the
name of the student who has been found to have engaged in
academic fraud.

¢ Appeals beyond an individual school/college body may be
made by the student to the university’s Academic Review
Board. Please see the following section for board duties.
Appeal to the Academic Review Board must be initiated by
the student through the Office of the Associate Provost.

¢ In the event a complaint is filed against a student alleging
academic fraud and the student is not enrolled in the course
in which academic fraud is alleged, action will be taken by
the dean’s office of the school/college where the student is
matriculated.

¢ An “F” for academic fraud will supersede any other mark
including a “W” for withdrawal. When a student is found to
have engaged in academic fraud under Widener’s academic
fraud policies, that student is prohibited from exercising the
repeat-of-course option to remove the “F” grade (given as a
result of fraud) from the GPA calculation.

* A confidential, centralized listing of students disciplined for
academic fraud will be maintained by the Office of the
Provost. In the event of the filing of a complaint alleging a
second offense, the student will be informed, in writing, by
the Office of the Provost of such complaint. Names will be
dropped from the list of first offenders upon graduation or at
the end of seven years after the last attendance.

* The above articulated steps constitute due process when stu-
dents are accused of academic fraud.

PENALTIES

¢ The minimum penalty for individuals found through the
formal complaint process described above to have engaged
in academic fraud will be failure in the course. For a second



offense, the penalty will be failure in the course and expul-
sion from the university.

* For attempting to steal or stealing an examination for a
course, students will be failed in the course and expelled
from the university. For attempting to steal or stealing a
comprehensive/qualifying/candidacy examination in a pro-
gram, students will be expelled from the university.

¢ Programs that require comprehensive/qualifying/candidacy
examinations may elect to impose the penalties of failure on
the examination and expulsion from the university for indi-
viduals who cheat or attempt to cheat on the comprehen-
sive/qualifying/candidacy examination.

¢ Individuals found through the formal complaint process
described above to have engaged in academic fraud in the
completion of a dissertation or thesis may be expelled from
the university.

These policies and procedures were approved by Faculty
Council on April 28, 2008.

ACADEMIC REVIEW BOARD

The Academic Review Board consists of the provost, the associ-
ate provosts, the deans of each school/college, the vice-chairper-
son of the Faculty Council, and the chair of the Faculty Council
Academic Affairs Committee. Duties of the board include: (1)
hearing petitions for the waiver of academic regulations that tran-
scend a single school/college (e.g., withdrawal from a course); (2)
serving as the appeal body in cases where there is an alleged vio-
lation of procedure in school/college Academic Council hearings.

ACADEMIC GRIEVANCE APPEAL PROCEDURE

If a student has a grievance concerning a class in which he or she
is enrolled, he/she will first try to resolve the problem with the
instructor of the class. If a student has a grievance concerning an
academic requirement of the program (e.g., comprehensive
examination, final clinical oral examination, clinical place-
ments), he/she will first try to resolve the problem with the direc-
tor of the program. If it is impossible to resolve the matter at this
initial level, the grievance must be placed in writing. Then the
student may appeal to the next higher level. The student should
inquire in the office of the dean responsible for the course or pro-
gram in question for the proper appeal procedure if the student’s
grievance is not resolved to the student’s satisfaction after initial
appeal to the instructor or the program director.

NON-ACADEMIC DISMISSAL

The School of Hospitality Management reserves the right to dis-
miss a student if, in the judgment of university officials, such
action would be in the physical, mental, emotional, or moral best
interests of the student or is considered necessary for the welfare
of the university. Such dismissals may result from infractions of
school and/or university regulations or violations of local or state
law. In addition, The school may also dismiss a student who dis-
rupts the normal conduct of classes and school activity.

Valid supporting evidence that the student lacks a particular
personal or professional characteristic or ability required must
accompany the recommendation for dismissal. Files must show
evidence of prior counseling with the student and other precau-
tions taken and should contain written documentation of requests
to remediate the problem.

If the dean of the school is presented with credible information
from the school’s Academic Affairs Committee that a student’s

continued presence at Widener University poses a clear and present
danger to the health or safety of persons or property, the dean of the
school, in consultation with the associate provost for graduate stud-
ies and the Office of the Provost, may dismiss the student from the
university.

Before dismissing a student, the School of Hospitality
Management, through the Office of the Dean, will make a rea-
sonable attempt to notify the student of the dismissal in writing
and offer the student an opportunity to present information that
he or she does not pose a threat to persons or property.

The student has a right to appeal the decision or appeal for
readmittance as described below.

Appeal Procedures

1. Prior to the imposition of any discipline for non-academic
reasons, including written warnings, probation, suspension,
or dismissal from the School of Hospitality Management, a
student shall be afforded:

a. Clear and actual notice by the school of charges that may
result in discipline, including, where appropriate, the iden-
tification of persons who have made allegations against
the student and the specific nature of the allegations.

b. An opportunity for the student to appear in person to
respond to the allegations. Following the appearance by
the student, a determination should be made as to whether
reasonable grounds exist to validate the dismissal. A writ-
ten statement of the dismissal and the reasons for imposi-
tion, including specific charges, witnesses, and applicable
evidence, shall be presented to the student.

2. After the imposition of dismissal for non-academic reasons,
a student may avail himself or herself of the following pro-
cedure:

a. If within 30 calendar days following the effective date of
the dismissal, the student should request in writing to the
dean of the School of Hospitality Management a hearing
to challenge the dismissal. A prompt hearing will be
scheduled. If the student fails to request a hearing within
the 30 day time period, his or her rights pursuant to this
procedure shall be deemed to be waived.

b. A hearing panel will be established once the Office of the
Dean receives the written challenge of the dismissal. The
hearing panel will be comprised of three persons not from
the School of Hospitality Management: an individual rep-
resented by the Office of the Provost; a designee of the
dean of the School of Hospitality Management; and an
individual recommended by the associate provost for
graduate studies at Widener University. The panel will be
named by the dean of the School of Hospitality
Management and will elect its own chair. The hearing
panel has the right to adopt, reject, or modify the dis-
missal that has been imposed.

c. At the hearing, the student will have the following rights:
¢ The right to have an advisor appear at the hearing. The

advisor may be a faculty member, attorney, or any
other person. The student must identify his or her advi-
sor at least five days prior to the hearing.

e The right to hear all adverse evidence, present his or
her defense, present written evidence, and call and
cross-examine witnesses.

e The right to examine his or her file prior to or at the
hearing.

d. The proceedings of the hearing will be recorded.



e. After the hearing, the panel members shall reach a deci-
sion by a simple majority vote based on the record at the
hearing.

f The panel must establish the appropriateness of the dis-
missal penalty based on the evidence presented. The
panel can adopt, reject, or modify the dismissal that has
been imposed by school and determine the discipline to
be applied if other than dismissal. This could include
reinstatement to the program.

g. The panel will notify the student in writing of its decision
and provide the student with a statement of the reasons
for the decision.

h. The decision of the panel in these matters is final.

3. The foregoing procedures will constitute the sole and exclu-
sive remedy by which a student may challenge the imposi-
tion of a dismissal based on non-academic reasons.

4. Readmission will be based on the student’s ability to
demonstrate resolution of the problem that led to dismissal.

LEAVE OF ABSENCE

Students who have not completed their programs of study and
desire a leave of absence must apply to the Office of Graduate
Programs in the School of Hospitality Management specifying
the duration of the requested leave. Such leave will normally be
granted. A student who does not apply for a leave of absence and
does not register for at least one course in a semester will be con-
sidered as withdrawn from the program.

REINSTATEMENT TO THE PROGRAM

Students who have withdrawn from the program may petition for
readmission by filing a new application. Such requests must be
sent to the school no later than 30 days prior to the start of the
semester in which the student expects to enroll.

REGISTRATION

Currently enrolled students may preregister for courses for the
following semester during the preregistration period. Newly
admitted students must register in accordance with the schedule
published in the academic calendar. There is a late registration
fee for failure to adhere to this schedule.

STUDENT STATUS

Students pursuing a program of studies in Widener’s School of
Hospitality Management are considered to be full-time graduate
students when they are enrolled in 9 or more credits of graduate
study. International students are permitted to be considered full-
time graduate students if they enroll in 6 credits of graduate
study with an additional 20 hours of part-time employment.

LIBRARY ACCESS

Students who are enrolled and are registered for 1-9 credits will
have access to library services with a valid student identification
card. Students who are not enrolled for a summer semester and
would like to have library access will have to register for OC
500, Library Research. This is a noncredit class that currently
carries a fee of $25.

TIME LIMIT

All requirements for the master of science in hospitality and
tourism must be completed within seven years from the begin-
ning of the first semester of the student’s enrollment.

THESIS OR MONOGRAPH REQUIREMENT

Students are required to submit a thesis, which carries six semes-
ter hours of credit, or a professional monograph, which carries
three semester hours.

A thesis for the MS degree must be an original contribution
to knowledge through either model development or original data
collection and analysis. The monograph for the MS degree may
be any one of the following: a survey of the field through a liter-
ature review; a discussion and analysis of a specific problem/
issue; a case study/report; a comparative study; or an interpreta-
tion of current knowledge.

These questions might help you decide whether a mono-
graph or thesis is the best choice for you. The more of these
questions to which you answer “Yes,” the better a thesis might
match your needs. If you answer “No” to most of them, a mono-
graph may be more appropriate.

1. Are you considering the possibility of going on to do further
advanced degrees (a doctoral degree for example)? 1If so,
the deeper research experience you would gain from doing
a thesis would be important.

2. Do you wish to replace research for coursework? Know
that the thesis is composed of six credits (HT 698 and 699),
while the monograph (HT 695) is three credits plus an addi-
tional three-credit elective course.

3. Do you believe that you would like to make an original con-
tribution to the growing body of hospitality industry
research? If so, the thesis option gives you the best oppor-
tunity to achieve this goal. The scope and length of a mono-
graph may create certain limitations in how thorough your
research can be using secondary data.

4. Would you like to see your research get a wider distribution
and be read by others? If so, a thesis is the answer. The uni-
versity makes theses available in libraries and other institu-
tions. Also, it is more likely that you can publish your work
in industry journals (perhaps with the help of an advisor). In
that case, your work could get international recognition.
Note that this usually requires extra work to revise the the-
sis to meet the journals’ stylistic guidelines.

THESIS—A thesis for the MS degree must be an original
contribution to knowledge through either model development or
original data collection and analysis. The thesis encompasses an
extensive literature review and is approximately 35-50 pages.

A faculty committee must be selected from members of the
hospitality management graduate faculty, including the dean of
the school. Generally, at least two semesters are required to com-
plete the thesis. Note that graduate division deadlines are strictly
enforced. Students may not register for the first thesis research
course (HT 698) until the research topic has been approved by
the thesis advisor.

MONOGRAPH—The monograph for the MS degree may
be any one of the following:

e asurvey of the field through a literature review.

* a case study/report.

 adiscussion and analysis of a specific problem/issue.
e acomparative study.

¢ an interpretation of current knowledge.

Students need to register for HT 695 (Monograph) to com-
plete the monograph requirements and earn three credits. A written
monograph proposal must be approved by the advisor before regis-
tration for HT 695. A grade of B or better will be regarded as the



fulfillment of the monograph requirements. Oral presentations of
the final monograph are required as part of the grading process.

ORAL PRESENTATIONS—Requests to schedule oral
thesis and monograph presentations must be submitted to the stu-
dent’s advisor in writing. No oral presentations will be permitted
in the period 30 days prior to the scheduled graduation date.

GRADUATION REQUIREMENTS
AND AWARDING OF DEGREES

Students are responsible for knowing and meeting curriculum
requirements as shown in this catalog.

A candidate must complete a minimum of 30 semester hours of
courses at the 500 and 600 level with a grade point average of
3.0 or better to qualify for the degree. The minimum residency
requirement is 27 semester hours.

Those who expect to receive the master’s degree should
make clear their intentions to their advisors. A student who com-
pletes requirements for the degree at the conclusion of either
summer session will be awarded the degree in August of that
year; the student must submit a graduation petition online at
www.widener.edu/registrar by March 1. A student who com-
pletes requirements for the degree at the conclusion of the fall
semester will be awarded the degree in December of that year;
the student must submit a graduation petition online at
www.widener.edu/registrar by July 1. A student who com-
pletes requirements for the degree at the conclusion of the spring
semester will be awarded the degree in May of that year; the stu-
dent must submit a graduation petition online at www.
widener.edu/registrar by November 1 of the previous year. The
university holds only one formal commencement in the spring to
which August, December, and May graduates are invited.

A student who petitions for graduation and who, for what-
ever reason, is not awarded the degree, must re-petition.

GRADUATION DEADLINES

It is important to note that the school does not allow students to
attend the graduation ceremony unless all degree requirements
have been satisfied prior to the commencement date. To allow for
adequate review, formation of the committee, and scheduling of
the defense, students must adhere to the following deadlines. All
materials are to be submitted to the thesis or monograph advisor.

If you anticipate graduating in May, you must

¢ Hand in your petition by the prior November 1.
e Hand in your final draft by March 15.
¢ Defend your thesis or monograph by April 15.
¢ Hand in all final revisions by May 1.

If you anticipate graduating in August, you must
e Hand in your petition by March 1.
* Hand in your final draft by June 15.
* Defend your thesis or monograph by July 15.
e Hand in all final revisions by August 1.

If you anticipate graduating in December, you must
e Hand in your petition by July 1.
e Hand in your final draft by October 15.

* Defend your thesis or monograph by November 15.
¢ Hand in all final revisions by December 1.

TRANSCRIPTS
Students in good financial standing can have copies of their tran-
scripts forwarded to employers, agents, or institutions of higher

education by contacting the Office of the Registrar. The first
transcript offered on behalf of a student is provided without cost.

FINANCIAL AID

Widener University offers a wide range of financial aid pro-
grams. Students are eligible for institutionally sponsored gov-
ernment loans and federal work study aid. Financial information
is available on the university’s web site at www.widener.edu/
about/administration/enrollmentservices/studentfinancialservices.
The Financial Aid Handbook is located under “Forms and
Publications” on this site.

CURRICULUM PRACTICALTRAINING FOR
INTERNATIONAL STUDENTS

International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship.

* First semester of CPT—HT 685 Hospitality Management
Internship I (O credits)

* Second semester—HT 686 Hospitality Management Intern-
ship II (O credits)

e Third semester—HT 687 Hospitality Management Intern-
ship I (O credits)

* Fourth semester—HT 688 Hospitality Management Intern-
ship IV (0 credits)

» Fifth semester—HT 689 Hospitality Management Intern-
ship V (0 credits)

* Sixth semester—HT 690 Hospitality Management Intern-
ship VI (0 credits)

Each of the above internship courses are considered to be equiv-
alent to a three-credit class by the School of Hospitality
Management. International students who register for one of the
above classes and enroll in two additional graduate classes each
semester at the university are considered to be full-time students
by the School of Hospitality Management.

CAMPUS SAFETY

Widener is committed to the safety and security of all members of
the Widener University community. The university’s annual
Campus Safety and Fire Safety Reports are on the Widener website
and contain information on campus security and personal safety,
including crime prevention, university law enforcement authority,
crime reporting policies, disciplinary procedures, and other campus
security matters. The Campus Safety Reports contain statistics for
the three previous calendar years on reported crimes that occurred
on campus, in certain off-campus buildings and property owned
and controlled by the university, and on public property within or
immediately adjacent to and accessible from campus.

The Fire Safety Report contains information on fire safety
systems in on-campus student housing facilities, the number of file
drills held during the previous year, the university’s policies on
portable electrical appliances, smoking, and open flames in student
housing facilities, the university’s procedures for student housing
evacuation in the case of a fire, policies regarding fire safety edu-
cation and training programs provided to students and employees,
a listing of persons or organizations to which fires should be
reported, and plans for future improvements in fire safety. It also
contains statistics (commencing with calendar year 2009) for the
three most recent calendar years concerning the number of fires
and cause of each fire in each on-campus student housing facility,
the number of persons who received fire-related injuries that



resulted in treatment at a medical facility, the number of deaths
related to a fire, and the value of property damage caused by a fire.
The annual Campus Safety and Fire Safety Reports for the
Main and Exton Campuses are available online at www.widener.edu
by selecting “Quick Clicks” then “Campus Safety.” The annual
security reports for the Delaware and Harrisburg Campuses are
available online at www.law.widener.edu by selecting “More
Links,” then “Campus Safety.” If you would like a printed copy of
these reports, contact the Campus Safety Office at 610-499-4203 to
have a copy mailed to you. The information in these reports is
required by law and is provided by the Campus Safety Office.

MASTER OF SCIENCE
IN HOSPITALITY & TOURISM

The master of science in hospitality and tourism program
requires the completion of 30 credit hours of core coursework,
including a thesis or monograph option. Students without a hos-
pitality management background will complete HT 500 in the
summer semester. These foundation classes in business and hos-
pitality management serve as pre-core classes.

FOUNDATION REQUIREMENTS (0-8.5 credits)

Pre-Core Undergraduate Credits
Courses Equivalent

Fall

BUS 550 Organization Behavior & Management 1.0
BUS 601 Customer & Market Perspectives 1.5
BUS 630 Managing Human Capital 1.5
BUS 620 Leadership 1.5
Summer

HT 500 The Hospitality Environment 3.0
TOTAL CREDITS 8.5
REQUIRED COURSES —CORE CURRICULUM*

Core Courses Credits

HT 555 Statistics for Hospitality Operations ............ 3
HT 600 Strategic Management in the Hospitality Industry ... 3
HT 604 Strategic Human Resources

in Hospitality Management ................ 3
HT 606 Strategic Marketing in the Hospitality Industry ... 3
HT 631 Research Methodology ...................... 3
HT 645 Issues & Trends in Hospitality Management . . . . .. 3
HT or Business Administration Electives®* .. ... .. .. .. .. 6
Option 1:
HT 698 ThesisI..... ... ... i 3
HT 699 ThesisII ........ ... ... .. ... ... . ... ... 3
Option 2:
HT 695 Monograph . . ........ ... ... ... .. 3
HT Elective ....... ... . .. .. . i, 3
0 N 30

*There is also a required noncredit internship.

**Courses taken in the School of Business Administration must
not exceed more than 15 credits toward the degree requirements.

SUGGESTED CURRICULUM SEQUENCE FOR
DOMESTIC (U.S.) STUDENTS: MS IN HOSPITALITY
AND TOURISM—THESIS OPTION

(NO FOUNDATION COURSES NEEDED)

YEAR ONE

Fall Semester Credits

HT 555 Statistics for Hospitality Operations ............ 3
HT 600 Strategic Management in the Hospitality Industry ... 3

Spring Semester
HT 604 Strategic Human Resources

in Hospitality Management ................ 3
HT 645 Issues & Trends in Hospitality Management . . . . .. 3
Summer Session
BUSElective .. ... ... 3
YEAR TWO

Fall Semester
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HTElective . ........ ... 3
Spring Semester
HT 631 Research Methodology ...................... 3
HT 698 ThesisI........... i 3
Summer Session
HT 699 ThesisTI .. ... ... . 3

SUGGESTED CURRICULUM SEQUENCE FOR
DOMESTIC (U.S.) STUDENTS: MS IN HOSPITALITY
AND TOURISM—MONOGRAPH OPTION

(NO FOUNDATION COURSES NEEDED)

YEAR ONE

Fall Semester

HT 555 Statistics for Hospitality Operations ............ 3
HT 600 Strategic Management in the Hospitality Industry ... 3

Spring Semester
HT 604 Strategic Human Resources

in Hospitality Management ................ 3
HT 645 Issues & Trends in Hospitality Management . . . . .. 3
Summer Session
MGTEIlective . .. ... 3
YEAR TWO

Fall Semester
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HT Elective ... ... i 3
Spring Semester
HT 631 Research Methodology ...................... 3
HT Elective ... ... i 3
Summer Session
HT 695 Monograph .. ........... .. ... .. .. .. ....... 3



SUGGESTED CURRICULUM SEQUENCE FOR
DOMESTIC (U.S.) STUDENTS: MS IN HOSPITALITY
AND TOURISM—THESIS OPTION

(FOUNDATION COURSES NEEDED)

PRE-YEAR ONE

SUGGESTED CURRICULUM SEQUENCE FOR
DOMESTIC (U.S.) STUDENTS: MS IN HOSPITALITY
AND TOURISM—MONOGRAPH OPTION
(FOUNDATION COURSES NEEDED)

PRE-YEAR ONE

Summer Session Credits Summer Session Credits
BUS 550 Organization Behavior & Management ........ 1 BUS 550 Organization Behavior & Management ........ 1
HT 500 The Hospitality Environment .. .................. 3 HT 500 The Hospitality Environment . ................... 3
YEAR ONE YEAR ONE
Fall Semester Credits Fall Semester
BUS 601 Leadership ............. .. ... ... 1.5 BUS 601 Leadership .......... ... ... . .. ... 1.5
BUS 620 Customer & Market Perspectives ... .......... 1.5 BUS 620 Customer & Market Perspectives . ............ 1.5
BUS 630 Managing Human Capital .................. 1.5 BUS 630 Managing Human Capital .................. 1.5
HT 555 Statistics . .. ...t 3 HT 555 Statistics . ... .ovti i 3
Spring Semester Spring Semester
HT 604 Strategic Human Resources HT 604 Strategic Human Resources in

in Hospitality Management ................ 3 Hospitality Management .................... 3
HT 645 Issues & Trends in Hospitality Management . . . . .. 3 HT 645 Issues & Trends in Hospitality Management . . . ... .. 3
Summer Session Summer Session
BUSEIlective .. ... ...t 3 BUSElective . ... ... 3
YEAR TWO YEAR TWO

Fall Semester

HT 600 Strategic Management in the Hospitality Industry ... 3
HT 606 Strategic Marketing in the Hospitality Industry ... 3

Spring Semester

HT 631 Research Methodology ...................... 3
HTElective ....... ... ... i 3
HT 698 ThesisI......... ... ... 3
Summer Session

HT 699 ThesisIl ...... ... ... . .. .. . .. . .. 3
HTElective . ....... ... .. 3
YEAR THREE

Fall Semester

HT 698 ThesisT..... ... ... ... 3
Spring Semester

HT 699 ThesisII ........ ... . . . 3

Fall Semester

HT 600 Strategic Management in the Hospitality Industry ... 3
HT 606 Strategic Marketing in the Hospitality Industry ... 3

Spring Semester

HT 631 Research Methodology ...................... 3
HTElective ......... .. e 3
Summer Session

BUSElective ......... ... i 3
YEAR THREE

Fall Semester
HT 695 Monograph .. ........ ... .. ... ... 3



SUGGESTED CURRICULUM SEQUENCE FOR
INTERNATIONAL STUDENTS: MS IN HOSPITALITY
AND TOURISM—THESIS OPTION

(NO FOUNDATION COURSES NEEDED)

SUGGESTED CURRICULUM SEQUENCE FOR
INTERNATIONAL STUDENTS: MS IN HOSPITALITY
AND TOURISM—THESIS OPTION

(FOUNDATION COURSES NEEDED)

PRE-YEAR ONE

YEAR ONE
Fall Semester Credits
HT 555 Statistics for Hospitality Operations . ........... 3
HT 600 Strategic Management in the Hospitality Industry ... 3
HT Elective . ....... . i 3
Spring Semester
HT 604 Strategic Human Resources

in Hospitality Management ................ 3
HT 645 Issues & Trends in Hospitality Management . . . . . . 3
MGTEIlective . .. ..ot e 3

YEAR TWO

Fall Semester
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HT 698 ThesisT....... ... ... .. . . . . . .. 3
HT Internship .. ... i 3
Spring Semester

HT 631 Research Methodology ...................... 3
HT 699 ThesisII .......... .. .. .. .. . ... 3
HT Internship .. ... ... i 3

SUGGESTED CURRICULUM SEQUENCE FOR
INTERNATIONAL STUDENTS: MS IN HOSPITALITY
AND TOURISM—MONOGRAPH OPTION

(NO FOUNDATION COURSES NEEDED)

YEAR ONE
Fall Semester Credits
HT 555 Statistics for Hospitality Operations ............ 3
HT 600 Strategic Management in the Hospitality Industry ... 3
HT Elective .......... .. .. .. .. .. .. . . . . ... 3
Spring Semester
HT 604 Strategic Human Resources

in Hospitality Management ................ 3
HT 645 Issues & Trends in Hospitality Management . . . . .. 3
HT Internship or MGT Elective . . ..................... 3

Summer Session
MGT Elective (if internship was taken in spring of year 1) ... 3
YEAR TWO

Fall Semester
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HT Elective . ........ ... .. i 3
HT Internship .. ... ... i 3
Spring Semester

HT 631 Research Methodology ...................... 3
HT 695 Monograph .. ...... ... ... . . i 3

HT Internship . ....... ... 3

Summer Session Credits
BUS 550 Organization Behavior & Management ........ 1
HT 500 The Hospitality Environment . ................... 3
YEAR ONE
Fall Semester
BUS 601 Leadership .......... ... ... . .. ..., 1.5
BUS 620 Customer & Market Perspectives . ............ 1.5
BUS 630 Managing Human Capital .................. 1.5
HT 555 Statistics . ... .vvt i 3
Spring Semester
HT 604 Strategic Human Resources in

Hospitality Management .................... 3
HT 645 Issues & Trends in Hospitality Management . . . ... .. 3
HT 685 Hospitality Management InternshipI ............. 0
Summer Session
HT 686 Hospitality Management Internship Il ............ 0
YEAR TWO

Fall Semester

HT 600 Strategic Management in the Hospitality Industry ... 3
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HT 687 Hospitality Management Internship IIT .. ........ 0
Spring Semester

HT 631 Research Methodology ...................... 3
HT 688 Hospitality Management Internship IV .......... 0
HT Elective ....... ... .. .. .. . . . .. 3
Summer Session

YEAR THREE

Fall Semester

HT 689 Hospitality Management Internship V.. .......... 0
HT 698 Thesis . ... ... 3
HT Elective ....... ... .. .. .. . . . .. 3
Spring Semester

HT 690 Hospitality Management Internship VI .. ........ 0
HT 699 ThesisII .. ... ... ... ... .. .. .. .. .. ... ..... 3



SUGGESTED CURRICULUM SEQUENCE FOR
INTERNATIONAL STUDENTS: MS IN HOSPITALITY
AND TOURISM—MONOGRAPH OPTION
(FOUNDATION COURSES NEEDED)

PRE-YEAR ONE

Summer Session Credits
BUS 550 Organization Behavior & Management ........ 1
HT 500 The Hospitality Environment .. .................. 3
YEAR ONE
Fall Semester
BUS 601 Leadership ............... ... .o, 1.5
BUS 620 Customer & Market Perspectives ... .......... 1.5
BUS 630 Managing Human Capital .................. 1.5
HT 555 Statistics . .. ...ttt 3
Spring Semester
HT 604 Strategic Human Resources in

Hospitality Management . ................... 3
HT 645 Issues & Trends in Hospitality Management . . . . . . .. 3
HT 685 Hospitality Management InternshipI ............. 0
Summer Session
HT 686 Hospitality Management Internship Il ............ 0
BUSElective ... ... 3
YEAR TWO

Fall Semester

HT 600 Strategic Management in the Hospitality Industry ... 3
HT 606 Strategic Marketing in the Hospitality Industry ... 3

HT Elective (HT 558 Hospitality Technology) ........... 3
Spring Semester

HT 631 Research Methodology ...................... 3
HT 687 Hospitality Management Internship IIT .. ........ 0
HT Elective . ....... .. i 3
Summer Session

HT 688 Hospitality Management Internship IV .. ........ 0
YEAR THREE

Fall Semester

HT 689 Hospitality Management Internship V. .......... 0
HT 695 Monograph . . ......... ... . i 3

ELECTIVES FROMTHE SCHOOL
OF HOSPITALITY MANAGEMENT

Course Credits
HT 550 Beverage Management ................... 3
HT 558 Hospitality Technology ................... 3
HT 564 Casino Hotel Management .. ............... 3
HT 568 Principles of Tourism . .................... 3
HT 601 Hospitality Labor Relations ................ 3
HT 624 Hospitality Industry Training Systems . . ... ... 3
HT 654 Club Management ....................... 3
HT 655 Resort & Timeshare Management ........... 3
HT 661 Managed Services ............. ... 3
HT 663 Special Events Management ............... 3
ELECTIVES FROMTHE SCHOOL

OF BUSINESS ADMINISTRATION

Course Credits
ACCT 601 Business Valuation Accounting Issues ........ 3
ACCT 602 Current Issues in Managerial Accounting . . ... 3
EC 605 International Economics . . ................. 3
EC 615 Economics of Multinational Enterprise . ... ... 3
FIN 603  Real Estate Finance ...................... 3
MGT 622 Developing Your Management Skills ........ 3
MGT 625 Management of Change ................... 3
MGT 635 Managing Diversity in the Workplace ........ 3
MGT 645 Measuring Effectiveness .................. 3
MHR 606 Organizational Development ............... 3

Hospitality & Tourism
Graduate Courses

FOUNDATION REQUIREMENTS

BUS 550 ORGANIZATION BEHAVIOR

AND MANAGEMENT

This course provides students with the foundations of manage-
ment. It covers the functions, roles, and skills of management;
basic concepts in organizational behavior and dynamics; and an
introduction to strategic management. The theories, models, and
issues addressed serve as the building blocks of knowledge that
students will need and use in more advanced courses.

Prerequisite: None. / semester hour

BUS 601 LEADERSHIP

The business world is changing dramatically. Globalization,
deregulation, e-business, off-shoring, virtual work, and knowl-
edge-based competition are just some of the trends that are
redefining organizations and forcing both workers and managers
to adapt to new ways of working. Add to this the growing eco-
nomic and political uncertainty, threats to security, and wide-
spread ethical scandals, and you have a situation in which organ-
izations are struggling to keep people grounded, focused, and
motivated to perform—a situation that calls for strong leaders at
all levels of the organization. This course deals with the core
aspects of managing and leading in today’s demanding business
environment—how to create a compelling vision and inspire
people to achieve it; how to develop an effective leadership



style; how to build relationships and manage people on a one-to-
one basis; how to influence group behavior and build effective
teams; and how to design high-performing organizations.
Students develop the competencies needed to lead contemporary
organizations in an ethical, effective, and socially responsible
manner. This course must be taken in the first semester.
Prerequisite: Foundation courses. 1.5 semester hours

BUS 620 CUSTOMER AND MARKETING PERSPECTIVES
This course is designed to give students a solid conceptual
understanding of the elements of marketing and marketing plan-
ning. Students learn to assess customer opportunities, implement
solutions, and manage customer interactions through value cre-
ation strategies. Problems and practices in marketing are studied
through in-depth reading of current literature and projects. This
course is taken in sequence with BUS 630. Prerequisite:
Foundation courses. 1.5 semester hours

BUS 630 MANAGING HUMAN CAPITAL

Human capital has become the world’s most sought after
resource. The shortage and mismanagement of talent is causing
serious problems as businesses engage in knowledge-based com-
petition and lose experienced baby-boomer workers to retire-
ment. Despite company claims that ‘people are their most impor-
tant asset,” the workforce is often the most underperforming
asset in many businesses. So what is the implication for line
managers? Human capital management can no longer be thought
of as the old specialized staff function we knew of as “person-
nel.” Attracting, developing, motivating, and retaining good peo-
ple are now seen as a core responsibility of every manager
whose job is to achieve results through others. Intellectual capi-
tal has replaced financial capital as the most scarce and strategic
resource, and managers must take charge of it as responsibly and
effectively as they manage financial assets. Line managers and
HR professionals are jointly responsible for the management and
performance of employees, and they share accountability for
workforce success. This course teaches students how to create a
workforce with the mindset, competencies, behaviors, and cul-
ture needed to execute the firm’s strategy. It views the workforce
as a source of value creation and sustainable competitive advan-
tage, not as a cost to be minimized. Students learn to develop
human capital management systems that enable better coordina-
tion of effort, maximize employee performance, and inspire
desired levels of change. Students acquire skills in human capi-
tal assessment, talent management, work design, performance
management, and diversity, culture, and change management.
Students should take this course in sequence with BUS 620.
Prerequisite: Foundation courses. 1.5 semester hours

HT 500 THE HOSPITALITY ENVIRONMENT

This course is designed for graduate students who have little or
no prior experience in the content areas of the hospitality indus-
try but who have been exposed to the content areas of business
through their undergraduate degree. Students are exposed to the
culture of the hospitality industry and the culture of service.
Students study hotel management as it relates to the operation of
a hotel front desk. Emphasis is placed on the management of the
room division areas of both manual and computerized hotel
operations. Highlights include the entire process from room
reservations through check out, guest service management and
statistical analysis of pricing, occupancy, and yield management.
Students also study basic decision-making models for energy,
maintenance, and engineering situations, especially as applied to
hotel and restaurant facilities. Basic terminology is covered

along with discussions of heat, refrigeration, ventilation, air con-
ditioning, electricity, and water systems, with particular empha-
sis on energy conservation and costs. Students are also exposed
to the complex systems of food and beverage management,
including food safety, food preparation and service, and controls.
Prerequisite: None. 3 semester hours

CORE CURRICULUM

HT 555 STATISTICS FOR HOSPITALITY OPERATIONS

This course covers descriptive and inferential statistics for pre-
diction and decision making with managerial applications in the
hospitality industry. Topics include probability theory, distribu-
tion, hypothesis testing, and regression analysis. 3 semester hours

HT 600 STRATEGIC MANAGEMENT
IN THE HOSPITALITY INDUSTRY

The course emphasizes the development of practical problem
solving skills. Class time will be devoted to cases of hospitality
firms and the implications in building successful business strate-
gies. In addition, students will read, discuss, and apply a body of
theory and techniques from the field of strategic management. 3
semester hours

HT 604 ISSUES IN STRATEGIC HUMAN RESOURCE MAN-

AGEMENT IN THE HOSPITALITY INDUSTRY
This course explores contemporary human resource issues in the
hospitality industry through research and case study analysis.
Topical areas include labor relations and collective bargaining,
compensation and benefits, performance assessment tools, social
and ethical issues, and leading change in the 21st century. This
seminar defines the relationship between strategic management
and human resources. Contemporary issues are analyzed through
a research project. 3 semester hours

HT 606 STRATEGIC MARKETING
IN THE HOSPITALITY INDUSTRY

This is an advanced marketing course with an emphasis on hos-
pitality service, marketing theory, and its application to both
long- and short-term strategies. Through discussion, reading,
case studies, and real-life examples from hospitality corpora-
tions, students will develop a strategic marketing plan. Topics
include mission statements, revenue management, marketing
information systems, competitive advantages, SWOT analysis,
positioning, and marketing strategies as they apply to the unique
position of the hospitality industry. 3 semester hours

HT 631 RESEARCH METHODOLOGY

This course provides an examination of research methods,
including the scientific method, literature review, sampling, sta-
tistics, research design, and analytical technique. Prerequisite:
HT 555. 3 semester hours

HT 645 ISSUES AND TRENDS
IN HOSPITALITY MANAGEMENT

This seminar exposes students to current issues and trends impact-
ing the decision-making process of hospitality executives. External
factors such as the environment, the economy, technology, and
competitive forces will be discussed. Areas of the hospitality indus-
try emphasized in class study include hotel operations, food and
beverage management, human resource management, marketing,
law, financial analysis, and legal implications. 3 semester hours

HT 695 MONOGRAPH
The research project (monograph) for the MS degree may be any
one of the following: a survey of the field through a literature



review; a discussion and analysis of a specific problem/issue; a
case study/report; a comparative study; or an interpretation of cur-
rent knowledge. The monograph includes the use of secondary
data in its research component. The monograph concludes with a
final presentation. This is taken in conjunction with an HT elective
to equate to the thesis requirement. 3 semester hours

HT 698 THESIS 1
3 semester hours
HT 699 THESIS 11

3 semester hours

RECOMMENDED SCHOOL OF BUSINESS
ADMINISTRATION COURSES

As part of the core curriculum, choose one of the following man-
agement courses:

MGT 622 DEVELOPING MANAGEMENT SKILLS
Businesses whose managers have superior interpersonal skills
have significantly higher profits and lower turnover than busi-
nesses without such skills. In fact, people management skills are
three times more powerful in influencing financial success than
market share, capital intensity, size, and industry return on sales
combined. Yet, industry leaders say that business graduates are
lacking in management and interpersonal skills. Managers are
still struggling with questions like “How do I motivate my peo-
ple to commit to a new idea?” “How do I communicate with
poor performers without creating a defensive reaction?” and
“How do I negotiate for resources in a hostile environment?”’
This course takes a hands-on “learning by doing” approach to
provide students with the people management skills needed in a
dynamic work environment. Interactive exercises, role-plays, sim-
ulations, and video-based cases are used to build personal, inter-
personal, and group skills. Personalized feedback and a focus on
behavioral change enables students to become more aware of their
strengths and weaknesses, and to acquire skills in areas such as
communication, motivation, conflict management, negotiation,
teamwork, and leadership. Students also learn how to institution-
alize the skill set by “hardwiring” it into the organizational system.
There is a materials fee. Prerequisites: BUS 601 and 602, MGT
604, HCM 605, or permission of the instructor. 3 semester hours

MGT 625 MANAGEMENT OF CHANGE

Trends and uncertainties in the marketplace challenge organiza-
tions to implement strategies that ensure their survival and com-
petitiveness. To accomplish this, companies must have the abil-
ity to manage change. This course introduces students to a
variety of tools that are used in specific phases of the change
process. Student teams use these tools to effect successful
change management projects within their organizations.
Prerequisites: BUS 601 and 602, MGT 604, HCM 605, or per-
mission of the instructor. 3 semester hours

MGT 635 MANAGING DIVERSITY IN THE WORKPLACE

This course looks at the rapidly changing workforce and the
issues, challenges, and subtle dynamics that operate in cross-cul-
tural organizations. The course examines the realities of global
competition, changing demographics, the renewed attention to
achieve organizational goals, and the need to value diversity in
the workplace. Major course topics include looking at the differ-
ences and similarities of people, studying the dimensions of
diversity, communicating with a diverse workforce, the dynam-
ics of men and women working in partnership in the workplace,
managers as influences of work and team culture, generational

differences in the workplace, and diversity issues in work teams.
Values, bias, stereotypes, and prejudices are explored through
reading, reflective writing, materials presented in class, and
active involvement in class discussions and class activities.
Prerequisites: BUS 601 and 602, MGT 604, HCM 605, or per-
mission of the instructor. 3 semester hours

HOSPITALITY AND
TOURISM ELECTIVES

HT 550 BEVERAGE MANAGEMENT

A systematic study of wines, spirits, and beers. Topics of study
include the history, sales, service, and controls involved in bev-
erage management. The wines of Europe and America are stud-
ied and discussed. 3 semester hours

HT 558 HOSPITALITY TECHNOLOGY

Study of various applications of computers in the hospitality indus-
try. Systems studied include front office management, management
accounting, restaurant management systems, bar and beverage
management systems, telephone management systems, security
management, and property management systems. 3 semester hours

HT 564 CASINO HOTEL MANAGEMENT

This course provides an overview of casino management and
casino hotel operations. Topics include gaming trends in the
United States, casino hotel organizational structure, government
regulations, and casino games. Also covered are the practices
and problems associated with casino management including
staffing, control, credit, security, marketing, and entertainment. 3
semester hours

HT 568 PRINCIPLES OF TOURISM

The course gives an insight into the nature, scope, and signifi-
cance of the tourism industry. Subjects studied include tourism's
historical development as well as its economic, sociological, and
environmental impact. Current trends in the marketing and man-
agement of the tourism industry are discussed. 3 semester hours

HT 601 HOSPITALITY LABOR RELATIONS

An in-depth view of the American system of industrial relations
as it relates to the hospitality industry. Topics include collective
bargaining, arbitration, conflict resolution, worker-employer
relationships, and the future of labor relations in the hospitality
industry. Students will meet with members of the local hospital-
ity unions as well as industry leaders to debate the future of
unions within the industry. 3 semester hours

HT 624 HOSPITALITY INDUSTRY TRAINING SYSTEMS
Students are introduced to the benefits of training and learn the
methods used by successful hospitality industry trainers to define
training needs, establish a training plan, prepare the employees,
conduct the training, and evaluate the training process. Skills that
the student develops include developing performance standards,
job breakdowns, individual and group training methods, and the
use of audiovisual training aids. 3 semester hours

HT 654 CLUB MANAGEMENT

An in-depth understanding of the private club industry is the
focus of this course. The course covers concepts of the history of
private clubs; the responsibilities of a club manager; the club
organization, including the responsibilities of the board of direc-
tors; types of club operations and membership forms; recreation
and social programming; and the unique concerns of the private
club industry. 3 semester hours



HT 655 RESORT AND TIMESHARE MANAGEMENT
This introductory course focuses on the concepts of resort and
timeshare management. Topics directly relating to resort man-
agement include historical background, development process,
market analysis, feasibility studies, site planning issues, opera-
tions, and management issues. Timeshare management topics
include exchange systems, ownership and calendar issues, legal
obligations, budgeting, and customer relations. Case studies,
video and audio clips, and the Internet will be used directly
within the class to enhance the students’ understanding of this
segment of hospitality. 3 semester hours

HT 661 CONTRACT SERVICES MANAGEMENT

This elective course is designed to introduce the student to spe-
cific segments in the hospitality industry that are often over-
looked as career options. These segments include health care,
higher education (college/university), school (K—12), business
and industry, leisure/recreation, vending, in-flight, and correc-
tions. The traditional food service opportunities are enhanced, but
the course goes further in-depth into the other services now being
offered by hospitality companies; for example, housekeeping,
environmental services, and patient care. 3 semester hours

HT 663 SPECIAL EVENTS MANAGEMENT

This course teaches the student about special events that occur
on a very frequent basis in the hospitality industry. Special
events include company parties, golf/tennis tournaments, large
city-wide functions, and large catered events. These events
require considerable planning and preparation on the part of the
function coordinator and caterer. 3 semester hours

HT 685 HOSPITALITY MANAGEMENT INTERNSHIP I
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the first semester of CPT.
0 semester hours

HT 686 HOSPITALITY MANAGEMENT INTERNSHIP II
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the second semester of
CPT. 0 semester hours

HT 687 HOSPITALITY MANAGEMENT INTERNSHIP III
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the third semester of CPT.
0 semester hours

HT 688 HOSPITALITY MANAGEMENT INTERNSHIP IV
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the fourth semester of
CPT. 0 semester hours

HT 689 HOSPITALITY MANAGEMENT INTERNSHIP V
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the fifth semester of CPT.
0 semester hours

HT 690 HOSPITALITY MANAGEMENT INTERNSHIP VI
International graduate students who are engaged in curriculum
practical training (CPT) need to register for a hospitality man-
agement internship. This course is for the sixth semester of CPT.
0 semester hours

HT 700 THESIS COMPLETION

Graduate students who cannot finish their Thesis I or II course
within the semester that they register for it will need to register
for HT 700. Students need to enroll in this course every semes-
ter until the thesis is finished. / semester hour

OC 500 LIBRARY RESEARCH

Students who are not enrolled or registered for a particular
semester, including summers, and would like to have access to
library services will need to register for this course. A nominal
fee is required to keep the student’s identification card valid and
gain access to the library. Prerequisite: None. 0 semester hours

SCHOOL OF BUSINESS
ADMINISTRATION ELECTIVES

ACCT 601 BUSINESS VALUATION ACCOUNTING ISSUES

Business valuation is one of the services provided by CPA firms
that is in increasing demand. The need for business valuation
arises in a number of business contexts, e.g., charitable contribu-
tions, inheritance taxes, business acquisitions, minority share-
holder disputes, marital dissolution, etc. This course introduces
the standards, theory, and procedures needed by an accountant to
perform a business valuation. The focus is on the standards of
business valuation, the use and usefulness of financial statements
in determining value, valuations in industries with unique
accounting practices or difficult accounting issues, and other
topics relevant to the accountant in performance of the business
valuation. Prerequisite: BUS 520 or equivalent. 3 semester hours

ACCT 602 CURRENT ISSUES IN
MANAGERIAL ACCOUNTING

This course is specifically designed to be of interest to a broad
range of students (including both MBA and MS students), some
of whom may have had only limited exposure to accounting. The
course examines a number of issues involved in identifying rel-
evant information for decision makers within an organization.
This course provides a broad range of perspectives concerning
topics such as the strategic and competitive factors contributing
to emerging practices, the impact of the global economy and
regional cultural diversity, the importance of the role of profes-
sional standards in reporting on those decisions, and the use of
managerial accounting information as the basis for compensa-
tion and as the basis for re-engineering organization.
Prerequisite: BUS 520 or equivalent. 3 semester hours

EC 605 INTERNATIONAL ECONOMICS

Emphasis is on the relationship between international trade and
finance and the macroeconomic variables of the domestic econ-
omy. Potential changes in production and consumption patterns
are analyzed and tied to various industry responses for trade pro-
duction. Tariffs, quotas, subsidies, balance of payments equilib-
rium, and domestic policy are explored in depth. Prerequisite:
BUS 530 or equivalent. 3 semester hours

EC 615 ECONOMICS OF MULTINATIONAL ENTERPRISE
A synthesis of the multinational enterprise as an economic actor,
modeled and interpreted in the light of economic theory. The
objective of the course is to familiarize the students with the eco-
nomic issues and economic decisions faced by multinational
enterprises and the economic consequences caused by the increase
in the growth of multinationals in the firms. Prerequisite: BUS 530
or equivalent. 3 semester hours



FIN 603 REAL ESTATE FINANCE

A detailed study of the issues and problems in real estate finance.
All aspects of the mortgage market are analyzed both from the per-
spective of the borrower and lender. The financial analysis of real
estate investments including such subjects as valuation techniques,
break-even interest rate analysis, hold versus sale decisions, and
refinancing as an alternative to sale are discussed. Prerequisite:
Undergraduate finance or equivalent. 3 semester hours

MHR 606 ORGANIZATIONAL DEVELOPMENT
Organizations must constantly respond to opportunities and
threats in their business environment. Such responses often
involve significant changes to the firm's business model, strategy,
structure, culture, and technology. They prompt changes in prac-
tices and policies, and alter organizational dynamics and personal
interactions among employees. Organizational development
(OD) helps businesses to proactively launch and manage such
changes. It increases the firm's capacity for change and improves
the functioning and performance of organizational systems.

This course covers all aspects of OD, focusing on the use of
behavioral science to improve effectiveness at the individual,
group, and organizational levels. The OD process—data collec-
tion, analysis, diagnosis, intervention, and evaluation—is
addressed. A variety of OD interventions such as team-building,
employee involvement, work design, performance management,
employee development, restructuring, and cultural and strategic
transformation are discussed. Students develop OD skills
through cases and interactive exercises. 3 semester hours

MGT 622 DEVELOPING MANAGEMENT SKILLS
Businesses whose managers have superior interpersonal skills
have significantly higher profits and lower turnover than busi-
nesses without such skills. In fact, people management skills are
three times more powerful in influencing financial success than
market share, capital intensity, size, and industry return on sales
combined. Yet, industry leaders say that business graduates are
lacking in management and interpersonal skills. Managers are
still struggling with questions like "How do I motivate my peo-
ple to commit to a new idea?" "How do I communicate with poor
performers without creating a defensive reaction?" and "How do
I negotiate for resources in a hostile environment?"

This course takes a hands-on "learning by doing" approach to
provide students with the people management skills needed in a
dynamic work environment. Interactive exercises, role-plays, sim-
ulations, and video-based cases are used to build personal, inter-
personal, and group skills. Personalized feedback and a focus on
behavioral change enable students to become more aware of their
strengths and weaknesses, and to acquire skills in areas such as
communication, motivation, conflict management, negotiation,
teamwork, and leadership. Students also learn how to institution-
alize the skill set by "hardwiring" it into the organizational system.
There is a materials fee. Prerequisites: BUS 601 and 602, MGT
604, HCM 605, or permission of the instructor. 3 semester hours

MGT 625 MANAGEMENT OF CHANGE

Trends and uncertainties in the marketplace challenge organiza-
tions to implement strategies that ensure their survival and com-
petitiveness. To accomplish this, companies must have the ability
to manage change. This course introduces students to a variety of
tools that are used in specific phases of the change process.
Student teams use these tools to develop change management
programs or effect successful change management projects
within their organizations. Prerequisites: BUS 601 and 602, MGT
604, HCM 605, or permission of the instructor. 3 semester hours

MGT 635 THE STRATEGIC MANAGEMENT OF DIVERSITY
In a global and rapidly changing business environment, organiza-
tions must harness the talents of a diverse workforce in order to
stay competitive. This course views managing diversity as a
source of sustainable competitive advantage to achieve the strate-
gic goals of the organization. It starts by reviewing the nature and
dimensions of diversity in business organizations, the importance
of having a diverse workforce, and benefits of managing diver-
sity. Next, a framework for the strategic management of diversity
is developed and discussed. The rest of the course fleshes out
components of the strategic management of diversity in more
detail. These include the creation and retention of a diverse work-
force, diversity training and promotion, and interpersonal skills
needed to manage a diverse workforce. 3 semester hours

MGT 645 MEASURING EFFECTIVENESS

This course addresses one of the key challenges facing HR pro-
fessionals—how to measure HR performance and HR's contri-
bution to the firm's performance. The ability to demonstrate that
a firm's HR management system can have a significant impact
on its strategy implementation capability is crucial for HR prac-
titioners who want a seat at the decision-maker's table. This
course focuses on performance assessment techniques and pro-
gram evaluation methods that can be used to measure the value
of HR interventions in terms that line managers and general
managers can appreciate. It also focuses on the integration of HR
metrics in an organization's overall performance management
system. Prerequisite: BUS 510 or equivalent. 3 semester hours

FACULTY & ADMINISTRATION

The School of Hospitality Management faculty consists prima-
rily of full-time professors, many of whom have significant
industry experience. The faculty is supplemented by adjunct pro-
fessors who are leaders in their field of expertise within the hos-
pitality industry.

Nicholas J. Hadgis, PhD, Dean

John F. Mahoney, PhD, Graduate Program Director and
Associate Professor

Shiang-Lih Chen McCain, PhD, Associate Professor
Joy P. Dickerson, EdD, Associate Professor

Connie E. Holt, RD, Associate Professor

Kristen Riscinto-Kozub, PhD, Assistant Professor
Jeffrey C. Lolli, EdD, Assistant Professor

ADJUNCT FACULTY
Ramesh Shah

William Sullivan
David Tucker
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