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COURSE: HOSP2272	COURSE TITLE: Event Management
INSTRUCTOR:	CONTACT:
CREDITS: 3	CLASS HOURS PER WEEK: 2 Lab, 2 Lecture PREREQUISITES: NONE

DESCRIPTION OF COURSE
This course will describe how event managers design, plan, market, and stage an event of any size. The course will describe the managing of staff and how to handle staffing problems. The course will describe the safety requirements that ensure staff and attendees' safety. This course will also describe the legal compliance, risk management, financial control, and evaluations of the success of the event.
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
Upon successful completion of this course the student with a thorough understanding of event management and meeting planning industry.

· Plan several events using the MBECS - Meeting and Business Events Competency Standards
· Identify meeting goals, stakeholders, and types of events.
· Create a comprehensive budget for financial management of an event.
· List and describe legal compliance and contractual obligations associated with the industry.
· Design the elements necessary for planning, managing, marketing and staging events.
· Explain the planning needs using the food and beverage categories.
· Classify the leading organizations and supporting organizations in the meeting and event 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 and tourism 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
· Quantitative Skills
· Communication Competency
· Cultural & Social Awareness
· Professional & Life Skills
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
Fenich, G.G. Meeting, Expositions, Events, and Conventions: An Introduction to the Industry. 7th Edition. Prentice Hall; Upper Saddle, NJ.
Periodicals, Internet Resources, Handouts, Videos

GENERAL INSTRUCTIONAL METHODS
· Lecture and Discussion
· Lab Assignments
· Homework Assignments
· Review Video Links
· Case Studies - Discussions
· Exams
· Event Design and Projects

STANDARDS AND METHODS FOR EVALUATION

5 Lab Classes	125 Points (25 ea.)
5 Quizzes	125 Points (25 each)
2 Midterm Exams	300 (150 ea.)
6 Homework Assignments	150 (25 ea.)
Meeting Plan	25 Points
Conference Plan	50 Points
Social Event Plan	75 Points
 Convention Plan		150 Points TOTAL	1000 Points
Grading Scale:
	1000-900
	A
	90%

	899-800
	B
	80%

	799-700
	C
	70%

	699-600
	D
	60%


Below 599 E

ATTENDANCE and ASSIGNMENT POLICY
Attendance / participation is based on discussion and assignments completed and submitted, not just logging in to check weekly posting by instructor on Blackboard. Students are required to purchase the textbook. The textbook must be purchased by the 2nd class meeting. The chapters covered in class should have been read prior to week of class meeting. Assignments need to be submitted through Blackboard. Do not email assignments.
The class will utilize the textbook. Assignments are due 	at 11:00pm as indicated on calendar and assignment heading on Blackboard. No late assignments will be collected. No credit will be issued for exams not taken. Grades may be monitored on Blackboard.
See GRADE CENTER TAB
COLLEGE SYLLABUS STATEMENTS
Columbus State Community College required College Syllabus Statements on College Policies and Student Support Services can be found at www.cscc.edu/syllabus or on the College website Quick Links “Syllabus Statements”.
WEATHER RELATED DEPARTMENT SPECIFIC POLICY (If necessary)
If not covered by College Policy, relative to clinical, practicum, of other missed time due to weather related college closings.
UNITS of INSTRUCTION
I. Introduction to Meetings, Expositions, Events & Conventions.
II. Meetings and Conferences
III. Operations and Service Contractors.
IV. Legal Issues in the MEEC Industry.
V. Food & Beverage in MEEC.
VI. Technology and the Meeting Professional.
VII. Destination Management Organizations (DMO).

	
	


Unit of Instruction
	


Learning Objectives / Goals
	


Assessment Method
	


Assignments
	Program Learning Outcomes Aligned with Student Learning
Outcomes
	


Assignment Due Date

	
	Introduction to
	Plan several events
	Graded Class
	Read Chapters 1 & 2
	
	

	Week 1
	Meetings, Expositions,
Events & Conventions. Destination Management Organizations (DMO).
	using the MBECS - Meeting and Business Events Competency Standards
	Assignment
	Lecture and in-class discussion and class activity.
	SLO# 1,
PLO #2, 3,
4, 5
	

	
	Meetings and
	Identify meeting
	Graded Assignment
	Read Chapters 3 & 4 web
	
	

	Week 2
	Conferences
	goals, stakeholders, and types of events.
	Meeting Plan Quiz
	pages and accompanying handouts.
	SLO#2, PLO #1, 2
	

	
	Operations and Service
	Create a
	Lab Group Discussion
	Read Chapters 5 & 6
	
	

	Week 3
	Contractors.
	comprehensive budget for financial management of an event.
	Graded
Graded Assignment Quiz
	In-class discussion. Review applicable web pages and videos.
	SLO #3,
PLO #1, 2,
3, 4
	

	
	Operations and Service
	List and describe legal
	Exam #1
	Read Chapters 7, 8 & 9
	
	

	Week 4
	Contractors
Legal Issues in the MEEC Industry.
	compliance and contractual
obligations associated
	Graded Assignment Conference Plan
Quiz
	Review web pages and accompanying handouts.
	SLO #4
PLO #2, 3
	

	
	
	with the industry.
	
	
	
	

	
	Technology and the
	Design the elements
	Graded Class
	Read Chapters 10, 11 & 12
	
	

	Week 5
	Meeting Professional.
Destination Management Organizations (DMO).
	necessary for planning, managing, marketing and staging events.
	Assignment
Graded Assignment Quiz
	Review web pages and accompanying handouts.
	SLO #5,
PLO #1, 2,
3, 4
	

	
	Food & Beverage in
	Explain the planning
	Lab Group Discussion
	Read Chapters 13, 14 & 16
	
	

	
	MEEC.
	needs using the food
	Graded
	Lecture and in-class
	
	

	Week 6
	
	and beverage categories.
	Social Event Plan Quiz
	discussion and assignment
	SLO #6,
PLO #3, 5
	

	
	Technology and the
	Classify the leading
	Lab Group Discussion
	Review webpage links and
	
	

	Week 7
	Meeting Professional.
	organizations and supporting organizations in the
meeting and event
	Graded
Graded Assignment Exam #2
	accompanying handouts.
	SLO #7,
PLO #1, 3,
4
	

	
	
	planning industry.
	
	
	
	

	
Week 8
	Meetings and Conferences
	Plan several events using the MBECS - Meeting and Business
Events Competency
	Graded Assignment Convention Plan Presentation
	Complete Convention Project
	
SLO#2, PLO #1, 2
	

	
	
	Standards
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