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Hospitality & Tourism Management
Diploma

Description
This innovative program prepares its graduates to contribute to the growth and development of the Hospitality
and Tourism industry by providing educational excellence in key sectors of the industry, including managerial,
entrepreneurial and guest experience perspectives. Graduates will be positioned to take advantage of local,
national and global career opportunities within this dynamic industry.

Intake Year Fall 2019.

Program Learning Outcomes
Upon successful completion of this program, students will be able to:

1. Communicate with stakeholders to achieve personal and organizational objectives.
2. Apply strategic leadership skills to achieve organization objectives.
3. Analyze business information to make strategic decisions.
4. Apply resource management skills to achieve organizational objectives.
5. Apply critical thinking skills to achieve organizational objectives.
6. Apply professional standards to achieve personal and organizational objectives.
7. Apply ethical standards to achieve personal and organizational objectives.
8. Apply the marketing process to achieve organizational objectives.
9. Utilize business technologies to perform workplace duties.

10. Apply project management principles to achieve organizational objectives.

Requirements:

TERM 1

Course Credits
(Total Credits:6)

HAT 1110 Mixology and International Spirits, Wine and Beer (1-2-0 hrs) 3
Students are introduced to spirits, wine and beer from various regions of the world, inventory
management, and must complete ProServe certification. Lab experience offers practical skills in
bartending duties with an emphasis on mixology.

COM 1020 Workplace Communication (3-0-0 hrs) 3
In this course students develop writing and presentation skills. Students will apply rules of grammar,
spelling, punctuation and mechanics in the development of letters, email and short reports as well
as other documents relevant to their industry. Students will demonstrate strategies and techniques
for creating informative and persuasive presentations.

 
TERM 2

Course Credits
(Total Credits:21)

HAT 1112 Culinary Theory and Production (1-2-0 hrs) 3
Students are introduced to the theory of menu planning, evaluation and design. Students will also be
exposed to basic and advanced food preparation techniques, including food storage, pre-
preparation, detailed plate presentation and intricate food combinations. Students must have
completed Food Safe, Standard First Aid, and Olds College WHMIS certifications prior to working in
the kitchen.



6/29/2021 Program Outline Report: Hospitality & Tourism Management

https://oldscollege.curricunet.com/Report/Program/GetReport/248?reportId=46 2/4

HAT 1114 Dining Experience and Service (1-2-0 hrs) 3
Students will experience and evaluate various dining facilities, with a focus on the analysis of the
services and operations from a guest perspective. Students will learn and demonstrate professional
service skills in an actual food service setting, including personal sales techniques. 

HAT 1130 Marketing for Hospitality and Tourism (3-0-0 hrs) 3
Students will experience and evaluate a variety of hospitality and tourism facilities relating to
product, price, place, promotion, people, physical evidence and process. Social media and mobile
applications are included as part of the marketing mix.

HAT 1255 Global and Sustainable Tourism (3-0-0 hrs) 3
Students will gain an understanding of the psychology of travel, tourism sectors, the role of key
industry players, and contemporary issues in eco-tourism, sustainability and business operations of
various tourism organizations. Students will also experience and evaluate various tourism facilities,
with a focus on the analysis of the services and operations from a guest perspective.

HAT 2038 Accommodation Management (3-0-0 hrs) 3
Students will assess customer needs and develop procedures and management strategies that
result in accommodation service excellence. Students will gain an understanding of all aspects of
room division management, and experience and evaluate accommodation facilities, with a focus on
the analysis of the services and operations from a guest perspective.

HAT 2240 Hospitality Cost Management (3-0-0 hrs) 3
This course will involve gaining an understanding and practical application of establishing effective
strategies involved in cost controls and management. Food, beverage and labour cost controls,
budgeting, setting operational standards, the purchasing cycle, production controls, ratio analysis,
variance, cash flow, cost management, and cost-volume-profit relationships will be evaluated from a
managerial perspective.

HAT 2235 Security, Law and Risk Management for Hospitality and Tourism (3-
0-0 hrs)

3

This course provides an overview of contract law and tort law as they relate to the hospitality and
tourism industry. Students will gain an understanding of insurance, licensing, the Public Health Act,
and current security issues and procedures as they relate to the protection of guests and assets.
Risk management concepts will be examined. Students will be given the opportunity to obtain
Standard First Aid and Olds College WHMIS certification.

 
TERM 3

Course Credits
(Total Credits:24)

HAT 1080 Career Development and International Business Etiquette (3-0-0
hrs)

3

Students will develop action plans for professional success, practice interview techniques and
create career documents to demonstrate strengths and skills, including cover letters and resumes.
Students will also develop a basic understanding of, and the practices necessary to, effectively
manage relationships, with a focus on cross-cultural variants within industry and how they impact
international clients, guests, and business relationships. Students will complete a personality
preference assessment to improve work productivity, teamwork and communication in both their
personal and professional lives.

HAT 1220 Hospitality and Tourism Human Resources (3-0-0 hrs) 3
This course provides an overview of the fundamentals of human resource management with
emphasis placed on contemporary issues within the hospitality and tourism industry. Students will
gain an understanding in both the theory and practice of human resources planning, staff
recruitment, selection, and retention and Alberta Human Rights and Employment Standards
legislation.

HAT 1240 Introduction to Accounting (3-0-0 hrs) 3
Students are introduced to financial accounting including the basic structure of accounting, the
accounting information system including the preparation of financial statements, and generally
accepted accounting principles.

HAT 2035 Selling and Convention Management (3-0-0 hrs) 3
This course defines the scope and segmentation of the convention and event market. Students will
study sales techniques and strategies to meet these market needs.
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HAT 2355 Leisure, Sporting Events and Recreation Operations (3-0-0 hrs) 3
This course provides students with an introductory understanding of the nature and scope of leisure,
its role in the hospitality and tourism industry, and the function and structure of leisure providers.
Students will have the opportunity to incorporate planning and management concepts to a leisure,
sporting or recreation activity in their own community. Wellness tourism and urban recreation trends
are also discussed in relation to their economic and social impacts.

HAT 2450 Rural, Heritage and Food Tourism (3-0-0 hrs) 3
Authentic guest experiences in the hospitality and tourism industry will drive innovation, product
development, economic development and sustainable growth on a local, regional and national level.
This theoretical and practical course introduces vital concepts relating to niche ventures and
examines them from a variety of contexts including rural, agriculture-based, nature-based, heritage,
and food tourism markets and operations.

HAT 2490 Entrepreneurship and Product Development (3-0-0 hrs) 3
Students will invest in, research, create and plan all aspects of an actual tourism experience event
including venue, menu, staffing, costing, marketing and selling. The event(s) will take place during
the residency term in HAT 2491 - Event Operations and Management course.

HAT 2550 Tour Guiding and Managing the Guest Experience (3-0-0 hrs) 3
Students will learn all aspects of the tour guide industry, including pre-tour departure preparations,
itinerary research and development, costing, guest and supplier relations, and tour monologue
development and public speaking. Travel, food, accommodations, attractions and activities, as they
pertain to independent and group touring, will also be covered. External certifications may be
available.

 
TERM 4

Course Credits
(Total Credits:6)

HAT 1170 Work Experience I - Examining Hospitality and Tourism Industry
Operations (0-0-0 hrs)

3

In this course students have the opportunity to apply, enhance and incorporate academic and/or
technical knowledge and competencies acquired in the Hospitality and Tourism Management
program at an industry-related business or organization. Two hundred and fifty (250) hours of work
experience is required and students must complete a series of assignments relating to the
marketing and operations of the organization.

HAT 2170 Work Experience II - Analysis of Hospitality and Tourism Practices
(0-0-0 hrs)

3

In this course students are provided the opportunity to apply, enhance and incorporate academic or
technical knowledge and competencies acquired in the Hospitality and Tourism Management
program at an industry-related business or organization. Two hundred and fifty (250) hours of work
experience is required and students must complete a series of assignments relating to the analysis
of management and operations of the organization.

Pre-requisite : HAT - 1170 :
 
TERM 5

Course Credits
(Total Credits:3)

HAT 2491 Event Operations and Management (3-0-0 hrs) 3
The capstone course in the program enables students to utilize their competencies in an intense,
demanding and real-life project-based series of experiences as they execute the event(s) developed
in the Entrepreneurship and Product Development course. As a team member, students will have
the opportunity to gain valuable supervisory and management experience while providing customer
service excellence to guests. This course takes place during a residency period following the work
experience term.

Pre-requisite : HAT - 2490 :
 

Graduation Requirements
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Completion of 60 credits
Completion of all required courses and credits as per Program of Study
Cumulative program G.P.A. of 2.00 or better
Satisfactory completion of occupational experience and/or assignment, if required

Changes to this Program
Every effort has been made to ensure that information in this program is accurate at the time of publication. The College
reserves the right to change programs if it becomes necessary so that program content remains relevant. In such cases,

Olds College will provide clear and timely notice of the changes.
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