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This degree program can be completed in six semesters and three summers.
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HRA 499 - Hospitality Internship

Elective

Fifth Semester (Fall)

HRA 410 - Hosp Mkt and Rev Mgmt

Course for HRA Option 2 (suggested)

First Summer

Second Summer

Course for HRA Option 2 (suggested)

General Ed - Humanity

General Ed - Science

PLS 101 - American Dem & Citizenship

Elective

Elective

GRY 100 - World Geography

Third Summer

Total Hours

Total Hours

Total Hours

Course for HRA Option 2 (suggested)

General Ed - Creativity and Vision

General Ed - Humanity

Third Semester (Fall)

Writing II course

ENG 110 - Writing I

Fourth Semester (Spring)

HRA 310 - Analyzing Perf in Hosp Ops

MKT 150 or 350 - Principles of Mkt

This is a model three year graduation plan.  Your path to graduation may vary based on factors such 

as college credit you earned while in high school and your choice of general education electives.

First Semester (Fall)

IDS 110 - Intro to Univ Life

HRA 210 - Intro to Hospitality Leadership

Total HoursTotal Hours

Second Semester (Spring)

General Ed - Lab Science

PED 100 - Fitness for Living

MTH 130 or above

CIC/CSC 101 - Computers for Learning

Required:  40 hours must be in upper level courses (300 level or above)

HRA 490 - Adv Hosp Leadership

HRA 426 - Food and Bev Management

Course for HRA Option 1

Elective

ElectiveElective

HRA 354 - Hosp Human Resources

Course for HRA Option 1

HRA 428 - Hospitality Law

HRA 215 - Lodging Management

Total HoursTotal Hours

Total HoursTotal Hours

Sixth Semester (Spring)

Course for HRA Option 1

Elective

General Ed - Social/Behavioral

COM 115 - Fund of Public Speaking

HRA 218 - Safety and Sanitation

HFT 121/122 - U.S. History

HRA 321 - Food Preparation

ACC 201 - Intro to Financial Accounting


