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Watch on EYoulube =



https://youtu.be/uOzwwZxjPRs
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Watch on B Youlube

Learning by doing


https://youtu.be/jhDcaVfvG9w
https://youtu.be/jhDcaVfvG9w
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EUHT StPOL Barcelona -
Escuela Universitaria de
Hoteleria y Turismo de
Sant Pol de Mar

@ Sant Pol de Mar, Spain
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Master in Hospitality Management

Hotel Food & Beverage
Management and Restaurant
Management
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Customized

Hotel Management
Professional [N Ay Business

INDUCTION fodbBeverse A PLAN
and Restaurant

/‘-, Industry
B INTERNSHIP

Management

36 ECTS 12 ECTS 6 ECIS 6 ECIS

CONCENTRATION: 24 ECTS

TOTAL: 60 ECTS
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Key facts

The Master in Hospitality Management offers a unique Professional
Induction Module: a 4 week period in a hands-on program.

Our students'

‘/ You'll be involved in exercising both personal, technical and professional FI
problem-solving. We prepare you for the dynamic leadership you'll have to pro I e
exercise as manager.

‘/ You will learn to take decisions independently, objectively and 24

systematically. average age

/ The study plan includes industry guest lectures from renowned
international hotel managers from distinguished hotel chains, allowing you

to learn about the latest trends in hospitality. 820/
(o]

‘/ With the final thesis you will apply the knowledge and skills acquired during international
the master's degree in a real and customized business plan, focusing on a students

startup project or an existing business.
— 12

nationalities in
the program

-+ 2,8

average years
of professional
experience




MODULE 1. HOSPITALITY ECONOMICS AND FINANCE

Financial statement analysis

Analysis of working capital

Analysis of the income statement

Profitability and financial leverage effect
Implementation of the economic and financial planning

Hospitality economics and managerial 6 ECTS

accounting and finance

MODULE 4. TALENT DEVELOPMENT

MODULE 2. BUSINESS RESEARCH - y
Hospitality Human Resources mmmmm”:l" and counseling JECTS
- - Emotional intelligence
Quantitative and qualitative methods Research desin, sampling & quotas 6ECTS hanagement Recruitment

Quanl_latwe _dam collection. Training and development skills

Questionnaries

Descriptive statistics Personnel Devel and G Organizational behavior and corporate culture IECTS

alitative research in hospitiality indus - J Leadership
e oG & - Organization Corporate communication

Qrganizational structure

MODULE 5. MARKETING

MODULE 3. STRATEGIC MANAGEMENT

rategic Managem pital Importance and relevance of strategic management 3ECTS
= 2 suiniFoe L The role of the environment and its impact in hospitality Hosphallty s i Company analysis, competitor analysis, cusiomer analysis 2ECTS
To provide an in-depth aceount of business strategies ospitality Strategic Marketing Product, services and branding strategies
Corporate strategy in HET organizations Integrated marketing communication channels of distribution
Service for hotels and restaurants, CRM
Fundamentals of quality, total quality management and Fundamentals of revenue and yield management 3ECTS
Total quality management & sustainable T Quality, quality a1 3ECTS Revenue and Yield Marketing New tachnologies in revenue management
development " t : A = = Management Strategic revenue management for sales
;Q;ﬂ:::stm:lry_ philosophies and frameworks in tourism Strategic revenue m e e
Implementation process of TOM: theory and case studies
Enterpreneurship Fundamentals of enterpreneurship 3ECTS
Enterpreneurship and small business
Operational aspects of enterpreneurship
Strategy and enterpreneurship
New trends for future hospitalities and coolhunting 3ECTS

Trends in hospitality

Critical reflection on current trends
Trends research for new developments
Blogging on trends



OPTION 1: MODULE 6A. CONCENTRATION IN HOTEL MANAGEMENT

Subject Contents ECTS

Fundamentals of restaurant management 3 ECTS
Pricing strategy for restaurants

F&B hotel department organization

Business intelligence

Food and Beverage Strategic Management

Front office and back office operations 3ECTS
Front office and back office management

Forecasting and reporting

Housekeeping management

Room division Management

Market snapshot of the real state industry in Spain and Europe 3ECTS
General structure of a feasibility study

Application of USALI to the projects

Waluation and asset management

Hotel Real State and valuation

Elements of interior design: line, space, form, texture, color 3ECTS
Principles of interior design
Maintenance, planning and management

Landscape design
OPTION 2: MODULE 6B. CONCENTRATION IN FOOD & BEVERAGE AND RESTAURANT MANAGEMENT

Subject Contents ECTS

Hotel facilities and Design

Event Planning and Management Ewvent planning and budgeting 3ECTS

Outdoor logistic requirements and planning
Protocol requirements management

Event planning for hotels

Food cost, beverage cost, labour cost and other expenses 2ECTS
Food & Beverage Cost Control

Cost strategies for profitability
Management

i 3 ECTS
Food & Beverage Process Management The value chain
age Process mapping for restaurant business

Balanced scorecard implementation for process performance

The PDCA model. A tool to improve restaurant process
Food & Beverage Sales Management Knowledge and use of the KPI's of sales in restaurant 3ECTS

management
Effective sales promotions

Restaurant e-commerce and social media channels
Commercial planning for restaurants
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FINAL PROJECT + INTERNSHIP

MODULE 7. FINAL PROJECT

Business Plan Hotel Business Plan 6 ECTS
Food & Beverage or Restaurant Business Plan

MODULE 8. PROFESSIONAL INTERNSHIP

Practicum Industry internshp 6 ECTS
(3 to 6 months)




Graduates by hospitality sector

Hotel chains
Independent hotels
Restaurant chains
Independent restaurants
Catering and Events

Other hospitality services

Employment positions

by managerial level

Other
11% General
Management
Supervisory 36%
Level
14%

Middle
Management
39%

Employment after graduation

Five years after graduation

Employment
field

Other

Events 4%
9%

Consulting and

development
15%

Food and Lodging
Beverage 3204
31%

Hired in companies where they did the intemship

Hired in other companies
3 months after the internship

Continued education

55 EEEHE
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Master in Culinary Arts and Kitchen Management
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kcheNMANAGENENT I cuuany ooucrs [l oo\ COOKING PASTRY AND BAKING
AND ADMINISTRATION AND TECHNIQUES CREATIVITY FOR EVENTS FOR RESTAURANTS
QECTS 12 ECTS BECTS 6,5 ECTS 6,5ECTS
225 hours 290 hours 205 hours 165 hours 165 hours
5 weeks 12 weeks 6 weeks 4 weeks 4 weeks

MASTER FINAL PROJECT (6 ECTS, 150 hours of study work)

PRACTICUM: INDUSTRY INTERNSHIP (12 ECTS, 300 hours of study work) * At the end of the Master.

MASTER IN CULINARY ARTS AND KITCHEN MANAGEMENT (60 ECTS, 1500 hours of study work)
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Kitchen management and administration (5 weeks)
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2E8E
Culinary products and cooking techniques (12 weeks)
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Culinary products and cooking techniques (12 weeks)
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Innovation and creativity in cooking (6 weeks)
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Cooking for events (4 weeks)
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Pastry and baking for restaurants (4 weeks)
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Masterclass lectures
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Ferran Adrnia (El Bulli, Bullipedial, Carme Ruscalleda (Sant Pau), Joan Roca (El Celler
de Can Rocal, Sergi Arola [S. Arola Gastro), Martin Berasategui (M. Berasateguil, Jordi
Cruz (Abac] Ramon Freixa (R. Freixal, Carles Gaig (Gaig, Jord1 Vila (Alkimia), Alex
Atala [DOM] Alex Garés and Antonio Saez [Lasarte] Heinz Winkler (Residenz],
Gualtiero Marchesi (Marchesi), Rene Redzepi (Nomal, Quique Dacosta (Q. Dacosta,
Andoni Luis Aduriz [Mugaritz], Paco Pérez ([Enoteca, Miramar], Massimo Bottura
(Osteria Francescanal, Mauro Colagreco (Mirazur], Albert Adria [elBarri).
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Watch on (£ YouTube



https://youtu.be/jhDcaVfvG9w
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Miquel Antoja

Kitchen Director in Sant Pau Restaurant (3
Michelin stars), Sant Pol de Mar

2007, Tec. Culinary Arts2008, Pastry Master

Every detail acquired counts. After more than
10 years since my time in Sant Pol, even now as
a kitchen manager | still make use of many of
the things | learned at the school.

Jordi Bago

Corporate CEO Grup SERHS

1986, Bachelor in Tourism

You need to have the kind of DMA that allows
you to enjoy your job and it isn't always like this.
So, my advice to you is to dedicate yourself to
his if tourism and hospitality is something you
truly love

Ramon Angrill

Director del Hotel SB Icaria Barcelona, SB
Hotels Spain

1995, Bachelor in Hotel Management and
Tourism

Having studied in Sant Pol is a good cover
letter.

Miguel Barcelé

Nakar Hotel General Manager

2002, Bachelor in Hotel Management and
Tourism

Sant Pol helps you to know the hospitality
business from the start and to learn on first
hand the functions of each job in a hotel. Once
leaving Sant Pol, you have a high level of
knowledge in middle management positions
and grab the foundation needed to take that
road to the Management.
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THANKS
FOR
WATCHING
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