Syllabus

1. Programmeinformation

1.1. Ingtitution THE BUCHAREST UNIVERSITY OF ECONOMIC STUDIES
1.2. Faculty Marketing

1.3. Departments Department of Tourism and Geography

1.4. Field of study Marketing

1.5. Cycle of studies Bachelor

1.6. Education type Full-time

1.7. Study programme Marketing

1.8. Language of study English

1.9. Academic year 2023-2024

2. Information on the discipline

2.1. Name Technology for Hotel and Restaurant

2.2. Code 23.02561 F2.1-07.3

2.3. Year of study 2 2.4. Semester |1 25 Typeof |Exam
assessment

2.8. Instructors

3. Estimated Total Time

3.1. Number of weeks
3.2. Number of hours per week

3.3. Total hours from curriculum

3.4. Total hours of study per semester (ECTS* 25)
3.5. Total hours of individua study

Distribution of time for individual study

Study by the textbook, lecture notes, bibliography and student's own notes

Additional documentation in the library, on specialized online platforms and in the field
Preparation of seminars, labs, assignments, portfolios and essays

Tutorials

Examinations

Other activities

4. Prerequisites
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2.6. Status of
the discipline

Optional |2.7. Number of |3
ECTS credits

14.00
2.00 of which
Lectures(C)
Seminars(S)
28.00 of which
Lectures(C)
Seminars(S)
75.00
47.00

10.00
10.00
10.00
10.00
7.00
0.00

1.00
1.00

14.00
14.00



4.1. of curriculum

4.2. of competences the use of some statistical indicators
5. Conditions
for the Lectures(C) Lectures are held in rooms equipped with projectors

for the Seminars(S)

6. Acquired specific competences

Professional C5 Comprehention, application and analysis of sales techniques

7. Objectives of the discipline

7.1. General objective Obtaining the professional skills for the purpose of developing activities with an aim to providing accommodation
services, catering and related services, as well as some basic skills for the hotels and restaurants management.

7.2. Specific objectives » Develop skills of using a set of indicatorsin order to assess business performance
* |dentify the components of the external environment of the hotel as a company
« Learning the principles of regulation of hotels and restaurants
» Arming with efficient procedures for the organization, operation and marketing of hotel services (accommodation,
catering, banquets, conferences, casino games, animation, etc.).
« Learning rules of lifestyle on the state table, tasting a glass of wine, hiring of accommodation

8. Contents
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8.1. Lectures(C)

1

Introductory course: Objectives of the discipline and acquired competences,
specifying working methods and tools, data sources, as well as the requirements
and standards of formative evaluation.

Activity Performance Assessment Indicators

Guests; Typology of accomodation units; Typology of food establishments

Organization and operation of the rooms division department

Organisation and operation of food outlets and events

Beverages, fast food, other services and staff behaviour

Organization of administrative and financial departments and marketing of hotel

products

Booking requests and hotel animation

Bibliography

Teaching/Work methods

Lectures are focused on
the use of power-point
support.

Lectures are focused on
the use of power-point
support.

Lectures are focused on
the use of power-point
support.

Lectures are focused on
the use of power-point
support.

L ectures are focused on
the use of power-point
support.

L ectures are focused on
the use of power-point
support.

L ectures are focused on
the use of power-point
support.

- N. Lupu, Gestiune hotelierasi de restaurant Sinteze, teste-grilasi cazuri practice, http://www.biblioteca-

digitala.ase.ro/biblioteca/carte2.asp?d=392& idb=9

Recommendations for
students

- N. Lupu, Hotelul de lux - Echipamente si personal, http://www.biblioteca-digital a.ase.ro/biblioteca/bibliotecal.asp?d=9

- N. Lupu, Hotelul: economie si management, All Beck, Bucuresti, 2010

- OPANT nr. 65/2013 pentru aprobarea Normelor metodol ogice privind eliberarea certificatelor de clasificare a structurilor de primire
turistice cu functiuni de cazare si alimentatie publica, a licentelor si brevetelor de turism

- suport de curs online.ase.ro
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8.2. Seminars(S)

1 | Discussing the requirements for preparing seminar topics. |dentification of
previous experiencesin relation to hotel and restaurant activity. Presentation of the
score and the structure of the project

2 |Main Indicators of tourist and turnover structure

Indicators of accommodation activity

3 |Analysisof the target market area

4 | Calculation of the number of hotel workers

5 |Adapting restaurant services to customer needs and expectations

6 |Project presentation

7 |Project presentation

Bibliography

Teaching/Work methods

Discussion, Q& A session

Resolution of the
application during the
seminar. Interaction with
the teacher

Resolution of the
application during the
seminar. Interaction with
the teacher

Resolution of the
application during the
seminar. Interaction with
the teacher

Resolution of the
application during the
seminar. Interaction with
the teacher

Presentation and
discussion on
presentations

Presentation and
discussion on
presentations

Recommendations for
students

- Gestiune hoteliera si de restaurant Sinteze, teste-grilasi cazuri practice, http://www.biblioteca-digitala.ase.ro/biblioteca/carte2.asp?

id=392&idb=9

9. Corroboration of the contents of the discipline with the expectations of the representatives of the epistemic community, of

the professional associations and representative employersin the field associated with the programme

The premise isthat for a position of management one must first acquire specific operations execution activities. Later, after an internship, a
graduate could access a management position, even hotel manager. In fact, now legally a position as director of hotel and restaurant is conditional
on completion of a university for tourism or management training. Through links established by professional organizationsin the field, teachers
shall be aware of the problems that concern business and professional circles, trying to capture and integrate those content that prove really

necessary.

10. Assessment

Type of activity Assessment criteria
10.1. Seminars(S) Involvement in problem solving
10.2. Seminars(S) Individual project
10.3. Seminars(S) Project presentation

10.4. Final assessment exam

10.5. Modality of grading Whole notes 1-10

10.6. Minimum standard of
performance
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Assessment methods

Participation in problem solving in the

seminar
Project evaluation
Presentation

Global checking, in final exam version.
According to ASE regulation

Percentage in
the final grade

20.00

20.00
10.00
50.00

Obtaining in the exam and evaluation of the seminar, a minimum score on the grade 5/10.



Date of listing, Signature of the discipline leaders,
10/27/2026

Date of approval inthe Signature of the Department Director,
department
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