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INSTRUCTIONAL PACKAGE

HOS 265
Hotel, Restaurant, and Travel Law
201520
 Spring 2016
INSTRUCTIONAL PACKAGE
Part I: Course Information

Effective Term: Spring 2016 - 201520
COURSE PREFIX: HOS 265


COURSE TITLE:  Hotel, Restaurant, and Travel Law
CONTACT HOURS:  3.0

 
CREDIT HOURS:  3.0
RATIONALE FOR THE COURSE:
To familiarize the student with the terminology and legal issues relating to hospitality management and thereby allow the student, as they enter the workforce, to focus on prevention as the means to minimize the number of lawsuits a hospitality establishment experiences.

COURSE DESCRIPTION: 

This course covers legal foresight for hospitality management.  Topics include litigation involving innkeepers and legal responsibilities of the innkeeper.

PREREQUISITES/CO-REQUISITES:

*Credit level RDG 032 Minimum Grade of C* or COMPASS Reading 80 or SAT Critical Reading 420 or ACT Reading 17 or ASSET 42 or ACT English 17 or Credit level RDG 101 Minimum Grade of C or Credit level ENG 100 Minimum Grade of C or Credit level ENG 155 Minimum Grade of C or Credit level ENG 101 Minimum Grade of C

*HOS 140
REQUIRED MATERIALS:

Please visit the Bookstore online site for most current textbook information. Use the direct link below to find textbooks.

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560.  

Enter the semester, course prefix, number and section when prompted and you will be linked to the correct textbook.
ADDITIONAL REQUIREMENTS:

Basic writing supplies, computer access either on or off campus
TECHNICAL REQUIREMENTS:

Access to Desire2Learn (D2L), HGTC’s student portal for course materials.

WaveNet and D2L email access, Microsoft office, Internet access
Part II: Student Learning Outcomes
COURSE LEARNING OUTCOMES and ASSESSMENTS*:
1. Explain the various sources of law that govern the hospitality industry.
2. Describe the various stages of a lawsuit.
3. Showcase the legal issues involved in preparing a contract for services and the methods  

available to an aggrieved party for remedying a breach of contract.

4. Explain the rights and responsibilities of a hospitality industry employer with regards to his or employees.
5. Evaluate the principles of a negligence suit and how it relates to the hospitality industry.
6. Explain the duty owed to patrons and others.
7. Describe the duties related to the protection and care of patrons in emergency situations
8. Define the restaurant’s liability for a patron’s property.
9. Demonstrate those situations when a restaurant can refuse service to a patron.
10. Describe the penalty for intent to defraud a restaurateur by a patron.
11. Compare the difference between detainment of a patron and false arrest/imprisonment.
12. Explain what the Uniform Commercial Code designates as Merchantable Food and when the restaurant has violated the rule of merchantability, with respect to the sale of food.
13. Define what, if any, duty is owed to patrons with allergies.
14. Describe penalties for the sale of alcohol to underage or visibly intoxicated persons.
15. Explain the alcohol vendor’s liability to third persons.
16. Explain strategies to avoid liability when alcohol is to be served.
17. Describe licensing requirements and zoning.
18. Showcase differences between trademarks and copyrights, as well as identify when an infringement of one has occurred.
19. Explain when a business can provide musical entertainment with violating copyright laws.

Discussions: Student will participate in several Discussion Questions to understand different viewpoints, thoughts, practices and experiences in hospitality law and legalities.

Learning Outcomes:
1) Explain the various sources of law that govern the hospitality industry.
2) Describe the various stages of a lawsuit.
3) Showcase the legal issues involved in preparing a contract for services and the methods available to an aggrieved party for remedying a breach of contract.

4) Explain the rights and responsibilities of a hospitality industry employer with regards to his or employees.
5) Evaluate the principles of a negligence suit and how it relates to the hospitality industry.
6) Explain the duty owed to patrons and others.
7) Describe the duties related to the protection and care of patrons in emergency situations
8) Define the restaurant’s liability for a patron’s property.
9) Demonstrate those situations when a restaurant can refuse service to a patron.
10) Describe the penalty for intent to defraud a restaurateur by a patron.
11) Compare the difference between detainment of a patron and false arrest/imprisonment.
12) Explain what the Uniform Commercial Code designates as Merchantable Food and when the restaurant has violated the rule of merchantability, with respect to the sale of food.
13) Define what, if any, duty is owed to patrons with allergies.
14) Describe penalties for the sale of alcohol to underage or visibly intoxicated persons.
15) Explain the alcohol vendor’s liability to third persons.
16) Explain strategies to avoid liability when alcohol is to be served.
17) Describe licensing requirements and zoning.
18) Showcase differences between trademarks and copyrights, as well as identify when an infringement of one has occurred.
19) Explain when a business can provide musical entertainment with violating copyright laws.
Fact Sheets: Students will research legislation, one per unit, so they can analyze and demonstrate a knowledge of how laws not only affect management/owners but also their employees. They will then create a chart/graph with the basics of the legislation to show their understanding.

Learning Outcomes:

1) Explain the rights and responsibilities of a hospitality industry employer with regards to his or employees.
2) Evaluate the principles of a negligence suit and how it relates to the hospitality industry.
3) Explain the duty owed to patrons and others.
Case Studies: Students will review and analyze “real world” cases that have taken place and )

Learning Outcomes:
1) Describe the various stages of a lawsuit.

2) Showcase the legal issues involved in preparing a contract for services and the methods available to an aggrieved party for remedying a breach of contract.

3) Evaluate the principles of a negligence suit and how it relates to the hospitality industry.

4) Explain the duty owed to patrons and others.

5) Describe the duties related to the protection and care of patrons in emergency situations 
6) Describe the penalties for the sale of alcohol to underage or visibly intoxicated persons.
      
7) Explain the alcohol vendor’s liability to third persons.

8) Explain strategies to avoid liability when alcohol is to be served.
Assignments: Student will complete a homework assignment, to emphasize and demonstrate the concepts in their reading, power points, and other methods of instruction and evaluation.

Learning Outcomes:
1) Explain the various sources of law that govern the hospitality industry.
2) Describe the various stages of a lawsuit.
3) Showcase the legal issues involved in preparing a contract for services and the methods available to an aggrieved party for remedying a breach of contract.

4) Explain the rights and responsibilities of a hospitality industry employer with regards to his or employees.
5) Evaluate the principles of a negligence suit and how it relates to the hospitality industry.
6) Explain the duty owed to patrons and others.
7) Describe the duties related to the protection and care of patrons in emergency situations
8) Define the restaurant’s liability for a patron’s property.
9) Demonstrate those situations when a restaurant can refuse service to a patron.
10) Describe the penalty for intent to defraud a restaurateur by a patron.
11) Compare the difference between detainment of a patron and false arrest/imprisonment.
12) Explain what the Uniform Commercial Code designates as Merchantable Food and when the restaurant has violated the rule of merchantability, with respect to the sale of food.
13) Define what, if any, duty is owed to patrons with allergies.
14) Describe penalties for the sale of alcohol to underage or visibly intoxicated persons.
15) Explain the alcohol vendor’s liability to third persons.
16) Explain strategies to avoid liability when alcohol is to be served.
17) Describe licensing requirements and zoning.
18) Showcase differences between trademarks and copyrights, as well as identify when an infringement of one has occurred.
19) Explain when a business can provide musical entertainment with violating copyright laws.
Tests: An exam for each unit will be given, after the unit is complete, where all Learning objectives will be addressed during the course of the semester.

Learning Outcomes:
1)  Explain the various sources of law that govern the hospitality industry.
2) Describe the various stages of a lawsuit.
3) Showcase the legal issues involved in preparing a contract for services and the methods available to an aggrieved party for remedying a breach of contract.

4) Explain the rights and responsibilities of a hospitality industry employer with regards to his or employees.
5) Evaluate the principles of a negligence suit and how it relates to the hospitality industry.
6) Explain the duty owed to patrons and others.
7) Describe the duties related to the protection and care of patrons in emergency situations
8) Define the restaurant’s liability for a patron’s property.
9) Demonstrate those situations when a restaurant can refuse service to a patron.
10) Describe the penalty for intent to defraud a restaurateur by a patron.
11) Compare the difference between detainment of a patron and false arrest/imprisonment.
12) Explain what the Uniform Commercial Code designates as Merchantable Food and when the restaurant has violated the rule of merchantability, with respect to the sale of food.
13) Define what, if any, duty is owed to patrons with allergies.
14) Describe penalties for the sale of alcohol to underage or visibly intoxicated persons.
15) Explain the alcohol vendor’s liability to third persons.
16) Explain strategies to avoid liability when alcohol is to be served.
17) Describe licensing requirements and zoning.
18) Showcase differences between trademarks and copyrights, as well as identify when an infringement of one has occurred.
19) Explain when a business can provide musical entertainment with violating copyright laws.
*Students – please refer to the Instructor’s Course Information sheet for specific information on assessments and due dates.
Part III: Grading and Assessment

EVALUATION OF REQUIRED COURSE MEASURES/ARTIFACTS*
Discussions
Fact Sheets

Case Studies
Assignments
Tests
EVALUATION*
Discussions   (4@4pts each)
 

(5% of final grade)
Fact Sheets   (4@10pts each)
 

(10% of final grade)
Case Studies (4 units(4 per unit)@10pts each) 
 (10% of final grade)
Assignments (4@10pts each)
 

(15% of final grade)
Tests
          (4@100 pts each)
 
(60% of final grade)
TOTAL





100%
***Percentages and evaluation methods may vary by instructor and are subject to change for any semester. A point system may also be used rather than percentages.
*Students, for the specific number and type of evaluations, please refer to the Instructor’s Course Information Sheet.
GRADING SYSTEM:
Basis of final grade: 90-100%=A; 80-89%=B; 70-79%=C; 60-69%=D; 59% and below=F
Grades earned in courses impact academic progression and financial aid status.  Before withdrawing from a course, be sure to talk with your instructor and financial aid counselor about the implications of that course of action.  Ds, Fs, Ws, WFs and Is also negatively impact academic progression and financial aid status.
The Add/Drop Period is the first 5 days of the semester for full term classes.  Add/Drop periods are shorter for accelerated format courses.  Please refer to the academic calendar for deadlines for add/drop (http://www.hgtc.edu/academics/academiccalendars.html).   You must attend at least one meeting of all of your classes during that period.  If you do not, you will be dropped from the course(s) and your Financial Aid will be reduced accordingly.

Part IV: Attendance

For online and hybrid courses, there are no onsite tests required, everything will be completed through D2L.  You are allowed only 2 absences in this online/hybrid course. 
Part V: Student Resources
The Student Success and Tutoring Center (SSTC)

The SSTC offers to all students the following free resources:

1. Academic coaches for most subject areas, Writing Center Support, and college success skills.  
2. On-line student success and academic support resources.
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Visit the SSTC website: www.hgtc.edu/sstc and visit the student services tab in your WaveNet account to schedule appointments using TutorTrac.  For more information, call:  SSTC Conway, 349-7872; SSTC Grand Strand, 477-2113; and SSTC Georgetown, 520-1455.  Room locations and Live Chat is available on the SSTC website.
Student Information Center: WaveNet Central (WNC) 

WNC offers to all students the following free resources:

1. Getting around HGTC: General information and guidance for enrollment! 

2. Use the Online Resource Center (ORC) for COMPASS support, technology education, and online tools. 
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Drop-in technology support or scheduled training in the Center or in class.
4. In-person workshops, online tutorials and more services are available.
Visit the WNC website: www.hgtc.edu/wavenetcentral.  Live Chat and Center locations are posted on the website. Or please call one of the following locations:  WNC Conway, 349-5182; WNC Grand Strand, 477-2076; and WNC Georgetown, 520-1473.  
Disability Services:

HGTC is committed to providing an accessible environment for students with disabilities. Inquiries may be directed to Jocelyn Williams, Director of Student Development on the Conway Campus Jaime Davis, Counselor/Advisor on the Georgetown Campus or Jim Ratliff, Counselor on the Grand Strand Campus.  These individuals will review documentation of the student’s disability and, in a confidential setting with the student, develop an educational accommodation plan. 

Note: It is the student’s responsibility to self-identify as needing accommodations and to provide acceptable documentation. After a student has self-identified and submitted documentation of a disability, accommodations may be determined, accepted, and provided.

Title IX Requirements
The South Carolina Technical College System does not discriminate on the basis of race, color, gender, national or ethnic origin, age, religion, disability, marital status, veteran status, sexual orientation, gender identity, or pregnancy in educational programs and activities as required by Title IX. As outlined in the Violence Against Women Act, Horry Georgetown Technical College prohibits the offenses of domestic violence, dating violence, sexual assault, and stalking. Students who believe he or she has experienced or witnessed discrimination including sexual harassment, domestic violence, dating violence, sexual assault or stalking are encouraged to report such incidents to the Title IX Coordinators:

Dr. Melissa Batten, AVP of Student Affairs                           Jacquelyne Barrett, AVP of Human Resources

Building 1100, Room 107A, Conway Campus                      Building 200, Room 212A, Conway Campus
843-349-5228                                                                            843-349-5212

Melissa.Batten@hgtc.edu                                                       Jacquelyne.Barrett@hgtc.edu
*Faculty and Staff are required to report incidents to the Title IX Coordinators when involving students. The only HGTC employees exempt from mandatory reporting are licensed mental health professionals (only as part of their job description such as counseling services).
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