Hotel Management
Syllabus

UNIT I: Front Office – Theoretical Perspectives
· Concept and evolution of front office in hospitality systems 
· Theories of guest cycle and service interaction models 
· Reservation systems: conceptual frameworks and distribution theory 
· Role of front office in revenue generation and organizational strategy 
· Technology adoption theories in front office operations 
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UNIT II: Housekeeping – Conceptual Frameworks
· Housekeeping as a system: structure and functional theory 
· Theories of cleanliness, hygiene, and service quality perception 
· Resource management theory (linen, labor, materials) 
· Environmental sustainability concepts in housekeeping 
· Quality control models in accommodation services 

UNIT III: Food Production – Theoretical Concepts
· Kitchen organization as a production system 
· Theories of food preparation and culinary science 
· Principles of food safety, hygiene, and sanitation (theoretical basis) 
· Menu as a strategic and theoretical construct 
· Gastronomy and food culture: conceptual understanding 

UNIT IV: Food & Beverage Service – Service Theory
· Service management theories in hospitality 
· Customer experience and service quality models (e.g., SERVQUAL) 
· Concept of service design and delivery systems 
· Theoretical aspects of menu planning and beverage studies 
· Consumer behavior in food and beverage services 

