
HSM 212: Restaurant Management 

This course is designed to expound on and integrate the elements of cost control, human resources management, 
marketing and service principles that are crucial to the success of a restaurant. Students will learn the skills necessary to 
manage a restaurant profitably with respect to the shrinking labor market and increased customer expectations of 
service. 

Credits: 3 
Lab Hours: 0 
Lecture Hours: 3 
0 
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