	NAME OF THE COURSE
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	Code
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	Year of study
	3

	Course teacher
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	5

	Associate teachers
	PhD Ante Mandić, Postdoctoral researcher 
	Type of instruction (number of hours)
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	S
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	Status of the course
	Obligatory 
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	20

	COURSE DESCRIPTION

	Course objectives
	The primary objective of this course is to obtain knowledge and skills, which are essential for understanding the specifics of hospitality firms' business. The role of the hotel businesses, as the crucial aspect of the hospitality industry, is emphasised.

	Course enrolment requirements and entry competences required for the course
	[bookmark: _GoBack]As indicated in the Statute of the Faculty of Economics, Business and Tourism, University of Split.

	Learning outcomes expected at the level of the course (4 to 10 learning outcomes)
	1. Identify different types and specifics of the hospitality firms' business and their importance in tourism development. 
2. Analyse the current state and the trends in the development of the hospitality industry in Croatia and the rest of the world. 
3. Assess the importance, development and key characteristics of the hotel industry in Croatia.
4. Identify fundamental internal and external forces influencing hotel businesses.
5. Calculate and interpret the key indicators of the business performances of the hospitality firms' business.  
6. Develop a business plan for selected hospitality enterprise (hotel).

	Course content broken down in detail by weekly class schedule (syllabus)
	Introduction: Course objectives, requirement, grading and evaluation of the students work and necessity of continuous work throughout the semester.  
	2
	Introduction to the model of student work in class throughout the semester.
	2

	
	Hospitality firms' business – classifications and categorisation.  
The overview of the development and trends in the hospitality industry in Croatia and rest of the world. 
	2
	The analysis of the hospitality industry in Croatia. 
Evaluation of the students works in class.
	2

	
	The importance and specifics of the hotels within overall hospitality industry – evidence from Croatia and rest of the world.
	2
	Tourism development in Croatia – legal framework and categorisation of the hospitality businesses. Comparison – Croatia and selected competing destinations.
Evaluation of the students works in class.
	2

	
	Integrations. 
	2
	Doing hospitality business in Croatia – analysis of the market specifics. 
Evaluation of the students works in class.
	2

	
	Small and medium hospitality enterprises. 
Specifics and levels of management. 
	2
	Business plan – importance, purpose, content and application in the hospitality industry. 
Evaluation of the students works in class.
	2

	
	Planning for hospitality firms' business – setting up vision, mission and business goals. 
	2
	The analysis, comparison and interpretation of the selected business plans. 
Evaluation of the students works in class.
	2

	
	The environment of the hospitality firms' business – analysis of the impacts on enterprises. 
	2
	Generating innovative hospitality business idea. Staring your own project. (PP1)
Evaluation of the students works in class.
	2

	
	Organizing hospitality firms' business – organisation structure and process functions.
	2
	The development of a business idea – defining vision, mission, and goals of a future hospitality enterprise. Defining assets, equity and liabilities.
Evaluation of the students works in class.
	2

	
	Marketing for hospitality firms' business (4P) – pricing management 
	2
	The development of a business idea – marketing aspects. 
Evaluation of the students works in class.
	2

	
	Analysis of the day-to-day operations of the vital hotel departments. (1) Reception and housekeeping department. 
	2
	The development of a business idea – pricing, the assessment of the revenues and expenditures.
Evaluation of the students works in class.
	2

	
	Analysis of the day-to-day operations of the vital hotel departments. (2) Food and beverage, and other departments.  
	2
	The development of a business idea – strategic positioning. 
Evaluation of the students works in class.
	2

	
	Assets, equity and liabilities of the hospitality enterprises. 
	2
	The development of a business idea – analysis of the operating success. 
Evaluation of the students works in class.
	2

	
	Revenues, expenditures and operating results of the hospitality enterprises. 
	2
	Development of the business plan 2 – restaurant industry. (PP2)
Evaluation of the students works in class.
	2

	
	Audit and indicators of the operating success. 
	2
	Finalising the PP2. 
Evaluation of the students works in class.
	2

	
	Final remarks, systematisation and results on course.
	2
	Final remarks and results of the work.  
	2

	Format of instruction
	x lectures
☐ seminars and workshops
x exercises  
☐ on line in entirety
☐ partial e-learning
x field work
	x independent assignments
x multimedia 
x laboratory
x work with mentor
☐       (other)  

	
	
	

	Student responsibilities
	Full-time student:
1. Delivered and positively reviewed and graded two business plans
2. 70% attendance on the overall course.

	Screening student work (name the proportion of ECTS credits for each activity so that the total number of ECTS credits is equal to the ECTS value of the course)
	Class attendance
	2
	Research
	     
	Practical training
	     

	2. 
	Experimental work
	
	Report
	     
	      (Other)
	     

	3. 
	Essay
	
	Seminar essay
	
	      (Other)
	     

	4. 
	Tests
	2*
	Oral exam
	2*
	      (Other)
	     

	5. 
	Written exam
	2*
	Project
	1
	      (Other)
	     

	Grading and evaluating student work in class and at the final exam
	The overall grade is based on the individual score on following three components:
1. Written exams – 2 tests or exam (70 points)
2. Delivery of two business plans (20 points)
3. Active participation (10 points)
= ∑100 points 

The evaluation table: 
< 60 = fail  
60-69 = pass
70-79 = fair
80-89 = good
90-100 = excellent 

There are two written tests during the semester. The students are considered to pass if they gain 60% or more. Additionally, the pass on first test is a condition to take the second one. During the semester, students are expected to prepare two business plans.
Students are expected to attend classes regularly – the presence, same as participation is recorded. 
The course is considered to be passed once a student has passed both tests and has gained, in all three main components, at least 60 points.  
The students that are requested to take the full exam (70 points), to pass have to gain 60%, i.e. 42 points or more. The course is considered to be passed once the overall score on all three components is at least 60 points.
A student that is not satisfied with overall grade (tests, or full exam) is encouraged to apply for the oral exam.



	Required literature (available in the library and via other media)
	Title
	Number of copies in the library
	Availability via other media

	2. 
	Authorised lecture and materials are available on Moodle course site.
	
	Moodle.efst.hr

	3. 
	Hayes, D.K., Ninemeier, J.D. (2005), Upravljanje hotelskim poslovanjem, zagreb, M plus. 
	5
	

	4. 
	     
	     
	     

	5. 
	     
	     
	     

	6. 
	     
	     
	     

	7. 
	     
	     
	     

	8. 
	     
	     
	     

	9. 
	     
	     
	     

	Optional literature (at the time of submission of study programme proposal)
	Books: 
Walker, J.R. (2004),  Introduction to Hospitality Management, Pearson Prentice Hall 
Medlik, S., Ingram, H. (2002), Hotelsko poslovanje, Zagreb, Golden marketing
Vrtiprah, V., Pavlić, I. (2005), Menadžerska ekonomija u hotelijerstvu, Sveučilište u Dubrovniku, Dubrovnik

Articles: 
Bilić, I., Pivčević, S., Čevra, A. (2017). Crisis Management in Hotel Business – Insights from Croatia. Communication Management Review, 02(02), p, 100-118, doi:10.22522/cmr20170225
Tim Norvell, T., Kumar, P., Dass, M (2018), The Long-Term Impact of Service Failure and Recovery, Cornell Hospitality Quarterly, https://doi.org/10.1177/1938965518762835

Other sources: 
Business cases and news (www.hrturizam.hr)
Business cases and news (www.uppuh.hr)
Business cases and news (www.poslovni.hr)
Reports and news (www.hotrec.eu)
Different documents, reports and news (www.mint.hr)  

	Quality assurance methods that ensure the acquisition of exit competencies
	1. Keeping up the record on attendance, active participation and deliverables (teacher)
2. The control of the teaching process (vice dean for education)
3. The analysis of the results of all courses (vice dean for education)
4. Student survey on quality of teachers and course deliverables (the University of Split, Centre for quality management)
5. The learning outcomes are tested throughout the exam and student individual work. There is a regular review of the student tasks and tests to analyse if they are appropriate to evaluate the learning outcomes (vice dean for education).  

	Other (as the proposer wishes to add)
	Potentially, up to three lectures of the external experts in the field can be organised. Additionally, field trip and visit to different institutions and hospitality businesses can also be organised.



