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NSHE ID#
Last Name: First Name: MI:
Anticipated Date
Course # Course Title Credits Grade
Term/Year Complete
HOA 703 Human Resources and Management in the Hospitality Industry 3
HOA 705 Financial Analysis for the Service Industries 3
HOA 711 Laws of Innkeeping and Food Service 3
HOA 716 | [[] Principles and Practices in Hotel Management
HOA 717 | [[] Principles and Practices in Convention and Meetings Management 3
HOA 718 | [] Principles of Casino and Gaming Management
HOA 720 | [[] Principles and Practices in Food Service Management
HOA 730 Statistical Analysis for Hospitality and Leisure Services 3
HOA 731 Operational Analysis in Hospitality Management 3
HOA 735 Research Methodology 3
HOA 740 Marketing Systems 3
HOA 760 | [] Research Seminar in Hotel Administration
HOA 761 | [ ] Research Seminar in Food Service Administration
HOA 762 | [] Research Seminar in Hospitality Education
HOA 763 | [] Research Seminar in Casino and Gaming Management
HOA 764 | [] Research Seminar in Convention Management
HOA 777 | [] Critical Issues in Hospitality Management 3
[] Students may substitute a supporting course for HOA 760, 761, 762,
763, 764 or 777 if they are taking a concentration of courses in one are
such as human resource management, accounting, or marketing and
they have the approval of their chair or graduate advisor.
500 /700
Elective
3
Students may choose to write a professional paper (3 credits) and take
a 2nd Elective (3 credits) OR write a thesis (6 credits)
HOA 788 Professional Paper 3
500 /700
2nd Elective
3
HOA 789 Thesis 6
Work Experience Hours (500)
Total Credits 36

*Thesis credits must be taken in two separate semesters and take the place of the elective.
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