3’2{( FANSHAWE

Hospitality and Tourism Operations Management
School of Tourism, Hospitality & Culinary Arts
THM3 - Hospitality and Tourism Operations Management

This program has been permanently suspended.

Program Description

This two-year Ontario College Graduate Certificate program is designed for university and
college graduates seeking a career in the tourism and hospitality sector. The program will focus
on applied knowledge in the field of hospitality operations within a global economy,
encompassing the planning and management of all operations involved in hospitality
businesses of varying size and complexity.

Document of Recognition
Hospitality and Tourism Operations Management Ontario College Graduate Certificate

Program Type
A Two-Year Ontario College Graduate Certificate Program

Learning Outcomes

Create and examine financial plans using accounting and management principles to
satisfy tourism and hospitality operations.

Use leadership and change management strategies to maximize revenue and
performance of tourism and hospitality enterprises.

Conduct research, including qualitative and quantitative metrics, to inform decisions on
strategic initiatives (such as operational, financial and marketing plans).

Implement marketing strategies and tactics that support the strategic alignment of the
organization’s business plan to promote tourism and hospitality services.

Develop and implement customer relations practices to manage guest requests with
empathy and sensitivity.

Use industry-specific applications to support the planning and management of a tourism
and hospitality operation.

Manage, lead, and motivate teams to achieve tourism and hospitality deliverables.
Recommend strategies to maintain efficient, safe, secure, accessible and healthy
hospitality and tourism operations to reduce risk and comply with government legislation
and legal obligation.

Support business development by implementing corporate sustainability, social
responsibility, and ethics principles.

Develop, implement, and revise strategic operational plans for a tourism and hospitality
business.
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e Communicate through various mediums suited to a purpose and audience to meet the
needs of employers and clients.

e Plan and implement strategies for personal and professional development in the
Canadian hospitality industry.

Career Opportunities

Graduates of this program will find employment in a variety of disciplines from the hospitality
industry including: Hotels, Resorts, Convention Centers, Restaurants, Tourism Office and Tour
Companies. Job titles for potential graduates may include Guest Service Agent, Guest Service
Supervisor, Restaurant Supervisor, Reservation Supervisor, Banquet Supervisor, Front Office
Supervisor, Food & Beverage Supervisor, Housekeeping Supervisor, Night Auditor, and Sales
Coordinator.

Admission Requirements

A Two- or Three-Year College Diploma, or a Degree

OR

Acceptable combination of related work experience and post-secondary education as judged by
the College to be equivalent to the above*

Note: *Applicants may be required to submit a resume and cover letter that includes details of
work experience.

Approximate Costs
Fee details are available at www.fanshawec.ca/fees

Pending Ministry Approval
Please note: Hospitality and Tourism Operations Management, THM3, is open to international
students only.

Contact
School of Tourism, Hospitality and Culinary Arts: 519-452-4289

Campus Codes and Intakes
e Program Code: THM3
Campus Code: LCD (LCD - London Downtown)
September/January/May Admission
15 week terms
Academic Calendars available at www.fanshawec.ca/academicdates

Applicant Selection Criteria
Where the number of eligible applicants exceeds the available spaces in the program, the
Applicant Selection Criteria will be:


http://www.fanshawec.ca/fees
http://www.fanshawec.ca/academicdates
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e Achievement in the Admission Requirements
e English Language Requirements

Post-Admission Requirements
Valid Safe Food Handlers Certificate

Program Pathways
For information about Program Pathways visit www.fanshawec.ca/programpathways

Program Curriculum

Level 1

Take all of the following Mandatory Courses:

DEVL-6032 Canadian Workplace-Intro - Credits 3.00
MGMT-6184 Canadian Human Resources - Credits 3.00
MGMT-6185 Canadian Sales & Customer Relations - Credits 3.00
COMM-6046 Canadian Workplace Communications - Credits 3.00
TOUR-6010 Canadian Hospitality & Tourism-Intro - Credits 3.00
FDMG-6020 Canadian Food & Beverage Operation - Credits 3.00
COMP-6056 Hospitality Technology - Credits 3.00

Level 2

Take all of the following Mandatory Courses:

HOSP-6015 Sales & Events - Credits 3.00

HOTL-6002 Rooms Division Management - Credits 3.00

HOTL-6003 Retirement Residence Management - Credits 3.00
BUSI-6011 Canadian Business Operations - Credits 3.00
BEVR-6005 Beverages, Wines & Spirits - Credits 3.00

INDG-6000 Indigenous Peoples in Canada - Credits 3.00
TOUR-6011 Responsible Tourism - Credits 3.00

COOP-1020 Co-operative Education Employment Prep - Credits 1.00

Level 3

Take all of the following Mandatory Courses:

MGMT-6186 Leadership, Ethics & Diversity - Credits 3.00

MKTG-6040 Canadian Strategic Marketing - Credits 3.00

FDMG-6021 Food & Beverage Service Management - Credits 3.00
HOSP-6016 Revenue Management & Industry Analytics - Credits 3.00
FINA-6031 Financial Management - Credits 3.00

HOTL-6004 Sustainable Facilities - Credits 3.00

INNV-6004  Tourism & Hospitality Innovation - Credits 4.00


http://www.fanshawec.ca/programpathways

