
 

 

Master of Science in Hospitality Management Degree Plan 
(Professional Track) 

Student Name: _____________________________________________________ Student ID#:__________________ 
Area of interest: ____________________________  First Semester: __________________________ 
Citizenship: _________            Residency: ________         Anticipated Graduation: ________________ 
 

Course ID Core Courses (ALL Required) Sec # Credits Sem. Grade Remarks 
HRMA 6101  Colloquium  1    
HRMA 6330 Statistical Data Analysis for Hosp. Ind.  3    
HRMA 7353 Services Management  3    
HRMA 7369 Hosp. Financial Assets Planning & Mgmt  3    
HRMA 6380 Hosp. Business Analytics & Comm.  3    
HRMA 6360 Hospitality Graduate Practicum  3    
  CORE TOTAL  16    
       
 Support Courses (9 Hours Required) Sec # Credits Sem. Grade Remarks 
HRMA 6309 Legal Issues in the Hospitality Industry  3    
HRMA 7337 Human Resources Mgmt. for Hosp. Ind.  3    
HRMA 7361 Hospitality Marketing Analysis  3    
HRMA 7366 Hospitality Management Strategies  3    
HRMA 7341 Food and Beverage Systems Management  3    
OPEN   3    
       
 SUPPORT TOTAL  9    
       
 Focus Courses (3 Hours Required) Sec # Credits Sem. Grade Remarks 
HRMA 7334 Pricing and Revenue Management  3    
HRMA 6343 Beverage Management  3    
HRMA 6351 Lodging Operations Management  3    
HRMA 6357 Gaming and Casino Management  3    
HRMA 6397 Contract Food Service Management  3    
       
       
 FOCUS TOTAL  3    
       
 Elective Courses (Min. 8 Hours Required) Sec # Credits Sem. Grade Remarks 
HRMA       
HRMA       
HRMA       
HRMA       
                                             ELECTIVES TOTAL  8    
       
 Career Totals:      

Hours Required for MS: 36 
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