
Get started on an
  in-demand career.

For more information, visit www.owens.edu or call: 

HOSPITALITY MANAGEMENT PROGRAM
Associate of Applied Business

An Associate of Applied Business in Hospitality Management 
degree program prepares students for a wide array of entry-level 
management positions in sectors including travel and tourism; 
food and beverage; event planning, convention centers, theme 
parks, recreation, hotels, resorts, casinos, cruise ships and more. 
The program’s philosophy integrates three important elements:  
a strong academic background to develop the student’s 
intellectual awareness, specialized business and hospitality 
courses to prepare students for all areas of industry employment 
and hands-on experience in the industry during the co-
operative work experience.

JOB OPPORTUNITIES FOR GRADUATES
Graduates may seek management employment in hotel and 
resorts as front desk manager, night manager, rooms director, 
guest services or concierge, catering and banquet sales, 
conference planning or events manager, restaurant management, 
country club and resort operations. 

Job growth is expected to be around 7.6% according to the  
Ohio Bureau of Labor Market Information, 2010-2020  
http://ohiolmi.com/proj/projections/nsa/Toledo 

Students interested in specializing in food preparation may want 
to explore the Culinary Arts Program, AAS (Owens Code: CAPP), 
Baking and Pastry Certificate (Owens Code: ZBPD) or the Culinary 
Arts Certificate (Owens Code: ZCAB).

SALARY
Salary varies upon job titles.  Entry-level pay for the Toledo Market 
Statistical Area (TMSA) is $32,240.  
http://ohiolmi.com/asp/oesWage/SOCWage 

LOCATION  
Toledo-area Campus 

STUDENT ORGANIZATION
The Owens Culinary Arts and Hospitality Association (OCHA) 
provides members an opportunity to explore the Culinary and 
Hospitality field through networking, field trips, competitions, 
guest speakers and volunteering.   
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Office of Admissions  
Toledo-area Campus  - (567) 661-7777 	
Findlay-area Campus - (567) 429-3509 

School of Business, Information and Public Service 	
(567) 661-7280
business@owens.edu



Your Success Starts Here.

Program Curriculum
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HOSPITALITY MANAGEMENT  
PROGRAM 
Associate of Applied Business
(Owens Code: HOSP)

REQUIRED COURSES
The Age of Coursework for Food, Nutrition and Hospitality 
(FNH) courses is 5 years - chair approval required for courses 
beyond that. 

Students who currently hold the ServSafe certificate should see 
Department Chair as some coursework may be waived.

All students enrolled in the program must earn a “C” grade or better 
in each Food, Nutrition and Hospitality (FNH) course and maintain 
a 2.0 grade point average.

1ST SEMESTER
ENG 111 	 Composition I *	 Credits: 3(Lec: 3)
MTH 213 	 Introductory Statistics *	 Credits: 3(Lec: 3)
FNH 101 	 Intro to Hosp & Culinary Arts 	 Credits: 3(Lec: 3)
FNH 135 	 ServSafe	  Credits: 2(Lec: 2)
FNH 130 	 Dining Room & Bev Mgt 	 Credits: 2(Lec: 1 Lab: 3)

2ND SEMESTER
ACC 101 	 Introductory Financial Acct 	 Credits: 3(Lec: 3)
ENG 112 	 Composition II *	 Credits: 3(Lec: 3)
IST 131 	 Computer Concepts and Apps 	 Credits: 3(Lec: 3)
FNH 104 	 Intro to Gaming & Casino Oper 	 Credits: 2(Lec: 2)
FNH 112 	 Fundamental of Food Production 	 Credits: 3(Lec: 2 Lab: 4)
FNH 140 	 Lodging Operations 	 Credits: 3(Lec: 3)

3RD SEMESTER
________ 	 Science Elective 	 Credits: 3 to 5(Lec: 2 to 4 Lab: 0 to 3)
ECO 201 	 Microeconomics *	 Credits: 3(Lec: 3)
MKT 101 	 Marketing	  Credits: 3(Lec: 3)
FNH 230 	 Purchasing & Cost Controls 	 Credits: 3(Lec: 3)
FNH 220 	 Food & Wine Seminar 	 Credits: 2(Lec: 1 Lab: 3)
FNH 295 	 Career & Professional Dev 	 Credits: 1(Lec: 1)

4TH SEMESTER
BUS 205 	 Human Resource Management 	 Credits: 3(Lec: 3)
BUS 211 	 Contemporary Customer Service 	 Credits: 3(Lec: 3)
FNH 213 	 Hospitality Facilities Design 	 Credits: 2(Lec: 2)
FNH 241 	 Catering & Banquet Operations 	 Credits: 3(Lec: 2 Lab: 4)
FNH 240 	 Hospitality Event Planning 	 Credits: 3(Lec: 3)
FNH 293 	 Co-op for Culinary & Hosp Prof 	Credits: 2(Lec: 1 Other: 10)

*Ohio Transfer Module Course 
More information about the Ohio Transfer Module Course can be 
found at www.ohiohighered.org/transfer/transfermodule


