
Dual MBA/MS HOA

NSHE ID#     ____________________________________

Last Name:     ___________________________         First Name:     ___________________________         MI:     _______

Course # Course Title
Anticipated
Term/Year

Credits Grade
Date

Complete

I. MBA Core Courses - 30 Credits

MBA 761 Accounting for Managers 3

MBA 763 Leadership, Teams, and Individuals 3

MBA 765 Financial Decision Making 3

MBA 767 Market Opportunity Analysis 3

MBA 769 Applied Economic Analysis 3

MBA 773 Managing Information 3

MBA 775 Data Modeling and Analysis 3

MBA 779 Managing Supply Chains 3

MBA 785 Global Business 3

MBA 787 Strategic Management (Capstone) 3

II. Hotel Administration Core Courses - 21 Credits

HOA 703 Human Resource Management in the Hospitality Industry 3

HOA 716
HOA 717
HOA 718
HOA 720

Principles and Practices in Hotel Management
Principles and Practices in Convention and Meetings Management
Principles of Casino and Gaming Management
Principles and Practices in Food Service Management

3

HOA 735 Research Methodology 3

HOA 751 Hospitality Service Management 3

500/700
Elective

3

500 Work Experience Hours (May be waived by advisor)

HOA 788 Professional Paper 3

Total credits 51

							       Student Signature			   Date

							     
	
							       Academic Advisor Signature		  Date

Updated June 2014
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