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1. Classify lodging accommodations based on products and services offered. 
2. Calculate common hotel performance measures such as ADR, OCC, and RevPAR 
3. Explain the different types of management/ownership a lodging facility may 

have. 
4. Demonstrate the platinum and gold standards of service and what they mean to 

the lodging industry and guest service 
5. Explain what it takes to be an effective manager in any size lodging operation 

and what major responsibilities they have 
6. Explain the role of the front office before, during, and after a guest arrives at the 

hotel. 
7. Showcase the importance of the housekeeping department to a hotel including 

cleanliness of guest rooms and common areas and why they are the “heart” of 
the hotel. 

8. Describe the benefit and reasoning for Routine, Preventative and Emergency 
maintenance 

9. Evaluate the importance of Food and beverage to a lodging operation, including 
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their profit, operating procedures and benefit to the operation as a whole. 
 

Discussion Questions: Student will participate in a Discussion Question, once per Unit, to 
understand different viewpoints, thoughts, practices, and experiences in the lodging 
industry 
 Learning Outcomes 

1) Demonstrate the platinum and gold standards of service and what 
they mean to the lodging industry and guest service 

2) Explain what it takes to be an effective manager in any size lodging 
operation and what major responsibilities they have 

3) Classify lodging accommodations based on products and services 
offered. 

4) Explain the role of the front office before, during, and after a guest 
arrives at the hotel. 

Unit Assignments: Student will complete a homework assignment, once per unit, to 
emphasize and demonstrate the concepts in their reading, power points, and other 
methods of instruction and education. 
 Learning Outcomes 

1) Classify lodging accommodations based on products and services 
offered. 

2) Calculate common hotel performance measures such as ADR, OCC, 
and RevPAR 

3) Explain the different types of management/ownership a lodging 
facility may have. 

4) Demonstrate the platinum and gold standards of service and what 
they mean to the lodging industry and guest service 

5) Explain what it takes to be an effective manager in any size lodging 
operation and what major responsibilities they have 

6) Explain the role of the front office before, during, and after a guest 
arrives at the hotel. 

7) Showcase the importance of the housekeeping department to a hotel 
including cleanliness of guest rooms and common areas and why they 
are the “heart” of the hotel. 

8) Describe the benefit and reasoning for Routine, Preventative and 
Emergency maintenance 

9) Evaluate the importance of Food and beverage to a lodging 
operation, including their profit, operating procedures and benefit to 
the operation as a whole. 

Unit Exams/Final Exam: There will be a Unit Exam after each Unit is complete and a Final 
exam that is cumulative where all of the above Learning outcomes will be addressed. 
 Learning Outcomes 

1) Classify lodging accommodations based on products and services 
offered. 

2) Calculate common hotel performance measures such as ADR, OCC, 



and RevPAR 
3) Explain the different types of management/ownership a lodging 

facility may have. 
4) Demonstrate the platinum and gold standards of service and what 

they mean to the lodging industry and guest service 
5) Explain what it takes to be an effective manager in any size lodging 

operation and what major responsibilities they have 
6) Explain the role of the front office before, during, and after a guest 

arrives at the hotel. 
7) Showcase the importance of the housekeeping department to a hotel 

including cleanliness of guest rooms and common areas and why they 
are the “heart” of the hotel. 

8) Describe the benefit and reasoning for Routine, Preventative and 
Emergency maintenance 

9) Evaluate the importance of Food and beverage to a lodging 
operation, including their profit, operating procedures and benefit to 
the operation as a whole. 

Project: Student will have an individual project based on lodging/management skills and 
abilities. 
 Learning Outcomes 

1) Demonstrate the platinum and gold standards of service and what 
they mean to the lodging industry and guest service 

2) Explain what it takes to be an effective manager in any size lodging 
operation and what major responsibilities they have 

3) Explain the role of the front office before, during, and after a guest 
arrives at the hotel. 

4) Showcase the importance of the housekeeping department to a hotel 
including cleanliness of guest rooms and common areas and why they 
are the “heart” of the hotel. 

5) Describe the benefit and reasoning for Routine, Preventative and 
Emergency maintenance 

6) Evaluate the importance of Food and beverage to a lodging 
operation, including their profit, operating procedures and benefit to 
the operation as a whole.  

 

*Students – please refer to the Instructor’s Course Information sheet for specific 

information on assessments and due dates. 

General Education Outcomes 
This course fulfills the following General Education Outcomes through: 
 

Communication 
Indicator – Composing well organized and logical text with proper sentence 



structure and grammar.  
 Items to Assess: 

1. No grammatical errors 
2. Addresses all elements of the project required 
3. Was well organized and written as measureable statements 
4. Clearly identifies and explains the project components and requirements 

 
Critical Thinking 
Indicator – Devising a reasonable plan for resolving a problem or issue. 
 Items to assess: 

1. Ability to research and organize hotel standards properly 

2. Project could be understood and followed easily 

3. Ability to think/act like a manager in the scenario 

4. Applying technology proficiently 

 

Professionalism 
Indicator – Collaborating well in a team environment 
 Items to assess: 

1. Shows how to create and foster leadership in the hotel 
2. Acknowledges how to assess employee abilities, train, and hire them 

 
Upon completion of this course, students will be able to: 

Communicate effectively; 
Think critically; 
Self and professional development. 
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