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COURSE: HOSP 1147	COURSE TITLE: Wedding Planning I
INSTRUCTOR:	CONTACT:

CREDITS: 3	CLASS HOURS PER WEEK: Lecture 3 hours PREREQUISITES: NONE


DESCRIPTION OF COURSE
This course will provide students with the tools necessary to become a professional wedding planner. Students will also be provided with the tools necessary to plan for a successful wedding planning business. Students will understand the obligations and role of a professional wedding planner. Students will develop an understanding of the following: professionalism; wedding customs, wedding rituals, and traditions, and destination wedding planning. Students will develop an understanding of the planning of all types of pre-wedding, wedding events, and post-wedding events, including parties, showers, and ceremonies.

HOSPITALITY PROGRAMS MISSION STATEMENT:
The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied quality education in preparation for leadership roles in hospitality, travel/tourism, hotel/lodging, nutrition, culinary arts, baking, & pastry arts, and restaurant management.
HOSPITALITY PROGRAMS VISION STATEMENT:
The School of Hospitality Management & Culinary Arts at Columbus State Community College will be a leader in developing our students in the hospitality industry through teaching excellence, community engagement, and industry partnerships.
COURSE STUDENT LEARNING OUTCOMES
1. Distinguish between the various wedding ceremonies.
2. Prepare a work budget for a specific event.
3. Identify the various types of possible wedding ceremony events.
4. Understand the necessary elements of a destination wedding.
5. Explain the elements of the various types of wedding ceremonies.
6. Design a plan that includes a process that includes all wedding event elements.
7. Identify professional standards of the wedding planning industry.
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PROGRAM OUTCOMES
1. Identify and apply the knowledge and skills necessary for hospitality and tourism operations.
2. Develop and integrate a core set of business skills necessary to successfully operate a hospitality organization.
3. Demonstrate competence in the communication skills necessary for hospitality and tourism management.
4. Formulate business decisions in hospitality and tourism management.
5. Evaluate leadership principles necessary in the diverse and global hospitality and tourism industry.

OUTCOMES BASED ASSESSMENT OF STUDENT LEARNING
For this course, students are expected to demonstrate the skills associated with the Institutional Learning Goals (ILG) identified below:
· Critical Thinking
· Ethical Reasoning
· Communication Competence

In class students are assessed on their achievement of these outcomes. Names will not be used when reporting results. Outcomes-based assessment is used to improve instructional planning and design and the quality of student learning throughout the college.

COURSE MATERIALS REQUIRED
TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
No require textbook, Linked eBook

Digital link: eBook – Only access to CSCC students enrolled in course.

REFERENCES, AND OTHER READINGS :
· Internet Resources
· Handouts and Periodicals
· Blackboard Links to Marketing Materials
· Videos
INSTRUCTIONAL METHODS:
· Classroom lectures and discussions
· Visuals (PowerPoint, CD/DVD, videos)
· Demonstration
· Guided exercises

STANDARDS AND METHODS FOR EVALUATION
5 In-Class Assignments	250 (50 ea.)
6 Quizzes	150 (25 ea.)
Project Business Plan Outline	100
Project Services and Set-up	100
Project Wedding Plan	100
TOTAL POINTS	700 points

GRADING SCALE:

	700 - 630 A
	90%

	629 - 560 B
	80%

	559 - 490 C
	70%

	489 - 420 D
	60%

	Below 420 E
	



SPECIAL COURSE REQUIREMENTS
None

ATTENDANCE POLICY
The student is responsible for covering all chapter content as contained in the course calendar below. Online homework is to be completed each week by the time listed on Blackboard and the due date listed on the course calendar below. Free computer and internet access are available at the CSCC campus as well as at your local libraries should your home computer crash or internet activity be disrupted.
UNITS OF INSTRUCTION
Unit 1 - The Wedding Industry
Unit 2 - Wedding Business Environment Unit 3 - Wedding Etiquette
Unit 4 - Wedding Services
Unit 5 - Rehearsal, Wedding Ceremony to Wedding Reception Unit 6 - Conclusion and Post-Event Follow-Up
Unit 7 - Trends: Technology: Final Presentation
Unit 8 - Hiring a Wedding Planner: Final Presentation


	
	
Unit of Instruction
	
Learning Objectives/Goals
	
Assessment Methods
	

Assignments
	
ACPHA and Department Outcomes
	
Assignment Due Date

	

Week 1
	
The Wedding Industry
	Identify professional standards of the wedding planning industry.
	Class/Group Discussion
Lab Assignment
	PowerPoint Unit 1 - Skills and the Roll of a Wedding Planner Professional Memberships Association of Bridal Consultants Discuss Business Outline
	

SLO#7, PLO #1, 2
	

	


Week 2
	


Wedding Business Environment
	Identify professional standards of the wedding planning industry.
Design a plan that includes a process that includes all wedding event
elements.
	Class/Group Discussion
Lab Assignment Quiz
	PowerPoint Unit 2 - Hiring a Wedding Planner
Summarize a marketing plan and discuss target markets.
	

SLO#6, PLO #2, 4
SLO #7, #2,
4
	

	

Week 3
	

Wedding Etiquette
	Distinguish between the various wedding ceremonies.
Understand the necessary elements of a destination wedding.
	Class/Group Discussion
Lab Assignment Quiz
	PowerPoint Unit 3 - Proper Steps and Traditional Roles
Review Invitations and Etiquette
	
SLO #1, PLO#2
SLO #4, PLO
#2
	

	

Week 4
	

Wedding Services
	Explain the necessary elements of the various types of wedding ceremonies.
	Class/Group Discussion
Lab Assignment Graded Assignment Business Plan Outline
Quiz
	PowerPoint Unit 4 - Venues, Services and Suppliers
Discuss Wedding Services Set-up Field trip
	

SLO #5, PLO
#2, 3, 5
	

	

Week 5
	
Rehearsal, Wedding Ceremony to Wedding Reception
	Distinguish between the various wedding ceremonies.
Identify the various types of possible wedding ceremony events.
	Class/Group Discussion
Lab Assignment Quiz
	PowerPoint Unit 5 - Planning the Ceremony, Rehearsal Dinner and Timelines
Review Rubric for Weeding Plan Presentation
	
SLO #1, PLO
#1, 3, 5
SLO #3, PLO
#1
	

	

Week 6
	
Conclusion and Post-Event Follow-Up
	Prepare a working budget for a specific event
	Class/Group Discussion
Lab Assignment Wedding Services and Set-up
Quiz
	PowerPoint Unit 6 - Goals of the event and evaluation of services.
	

SLO #2, PLO
#3, 4
	

	

Week 7
	
Trends: Technology: Final Presentation
	Understand the planning process of all types of wedding event elements.
	Class/Group Discussion
Lab Assignment Quiz
	PowerPoint Unit 7 - Technology and Trends
	

SLO #6, PLO
#1, 3
	

	

Week 8
	
Hiring a Wedding Planner: Final Presentation
	Understand the necessary elements of a destination wedding.
	Final Project - Wedding Plan
	Hiring a Wedding Planner - Presentation Rubric
	

SLO #5, PLO
#2, 5
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