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Course description
Leisure, events, recreation tourism and hotel is the largest service industry in the world. This course is an overview of the basic dimensions of professionalism, and customer service in the major areas of hospitality management, and segments of travel and tourism. This introductory course provides an overview of the leisure, events, recreation and hotel industry, its growth and development, industry segments and their distinguishing characteristics, trends and current concerns. Students are introduced to career opportunities and the employability skills needed to succeed in specific leisure, recreation and hotel fields.

It provides an understanding of the scope and complexity of the leisure, events, recreation and hotel industry; introduces key hospitality management definitions, the opportunities available, and the training necessary to achieve a successful career.

Course Objectives
· Provide the student with an introduction to the world of Leisure, events and hospitality business
· Examine the structure, nature and operating characteristics of the different sectors of the hospitality industry: food service, lodging and tourism 
· Make a distinction between different Leisure, events and hospitality establishments
· Classify different Leisure, events and hospitality establishments
· Identify several major trends affecting Leisure, events and hospitality in recent years. 
· Provide an opportunity for further developing of skills important to learning, e.g. library skills, study skills, and so forth 

Learning Outcomes
Upon successful completion of this course the student should be able to:
· Explain the relation of accommodation, entertainment, transport and food and beverage operations to the Leisure, events and hospitality industry.
· Describe the scope of the Leisure, events and hospitality industry and its economic impact on the local, national, and international levels.
· Identify several major factors, developments, and trends which have affected Leisure, events and hospitality in recent years and which will continue to affect the industry in the future.
· Compare and contrast the effects on the industry of franchising, management contracts, referral organizations, independent and chain ownership, and condominium growth.
· Identify the general classifications of hotels and describe the most distinctive features of each.
· Identify the common functional areas of hotel organization the responsibilities and activities of each.

Course Content:
	
	Topic
	Sub topic
	Hours 
	Facilitator

	
	
	
	
	

	1
	Introduction	
	· Definitions and interrelationships of Leisure, Hospitality, Recreation and sport
· History of Leisure, events and hospitality and reasons for growth
	4 Hrs
	David

	2
	Career opportunities in Leisure and hospitality
	· Opportunities around
· Required skills and abilities
· Advantages and disadvantages of job career 
	2 Hrs	
	David

	3
	Service and product of Leisure and Hospitality	
	· The nature of the product 
· Principles of achieving guest satisfaction
· Factors influencing demand for Leisure and Hospitality
· Importance of Leisure, events and hospitality Industry 
	6 Hrs	
	David

	4
	Classifying Accommodation properties
	· Different classifications of properties
· Levels of service
· Market price levels
	4 Hrs	
	Mercy

	5
	Types of lodging ownership
	· Independent ownership and chain ownership
· Benefits of each type of ownership
	4 Hrs
	Mercy

	6
	Grading of hospitality establishments
	· Effect of grading on performance
· Use of stars
· Use of rosettes
	4 Hrs
	Mercy

	7
	Alternative Accommodation facilities
	· Bed and breakfast
· Paradors and other unique operations
· Tented Camps
· Camping
· Caravan
	4 Hrs
	Mercy

	8
	Hotel Management and Operations
	· Management Structures
· Classifying Departments
· Functions and Departments
· Co-operation between departments in a hotel
· 8Hotel Activities and services
	6Hrs
	Mercy

	9
	Transport Catering
	· Airlines
· Ships
· Railway
· Bus
	4 Hrs	
	Mercy

	10
	MICE
	· Differences between Meetings, Incentives, Conferences and Events
· Major and growing source of hospitality revenue
· Reasons for growth
	6 Hrs	
	David

	11
	Key components of leisure
	· Sport and physical recreation
· Arts and entertainment
· Nature recreation
· Home based recreation
· Visitor Attractions
	4 Hrs
	David

	12
	Commercial food service
	· Different types of food outlets
· Takeaways and eat-ins
	2 Hrs	
	Mercy

	13
	Institutional/welfare foodservice
	· Blurring boundaries between institutional and commercial foodservice
· Segmenting the institutional foodservice industry.
· Forces, Schools, Colleges and Universities, Health Care Facilities, Business and Industry, Leisure and Recreation
	2 Hrs
	Mercy

	14
	Clubs and entertainment
	· Club ownership and the various types of organizations
· Club membership
· Types of clubs
· Health and fitness facilities
	4 Hrs
	David

	15
	Hospitality establishment classification
	· Growth of hotel industry
· Commercial establishments
· Welfare establishments
	2 Hrs
	David

	16
	The Future of Leisure and Hospitality
	· Future trends leisure and hospitality industry
· Quality 
· Location
· Career
· Growth 
	2 Hrs
	David

	
	Practical
	· The learner should analyze the various career segments in the hospitality industry and determine what segments would interest them and why.
· The Learner should visit an organization and identify how they market their services and control costs. 
· The learner should visit various leisure and hospitality establishments to observe and analyse how they are arranged and managed
	30 Hrs
	David & Mercy



Delivery Methods
· Lecture
· Group Discussions
· Discussions
· Field tours
· Tutorial 
· MUBSEP

Mode of Assessment
(i)	Take home coursework			10% 
(ii)	Test						20% 
End of course unit examination			70 %
Total Assessment					100 %
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