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Overview 

The Hospitality Management programme provides our 
students with essential capabilities, skills, knowledge and 
competences to prepare them to pursue a managerial 
career within the hospitality and services sector industry. 
The variety and scope of the courses offered provide 

sound knowledge and technical expertise for entry-level 
supervisory/managerial level positions. Experiential learning 
blended with academic practices are present throughout the 
duration of the programme to ensure a dynamic educational 
experience.



Career Prospects
Our graduates are able to attain employment in a variety 
of industry sectors, both locally and abroad via ‘fast-track’ 
industry management trainee programmes. In fact, many 
of our students are currently employed in supervisory/
managerial roles while pursuing their degree. In addition, 
our graduates are to be found both in Cyprus and abroad 
pursuing postgraduate degrees. Some of the areas of 
employment are: food and beverage manager, hotel or 
resort general manager, front office manager, reservations 
supervisor, convention service manager, assistant hotel or 
restaurant manager, marketing and sales director, event 
planner, self-employed entrepreneur. 

Why study Hospitality Management at UNIC
 • Internationally accredited qualifications

 • Education driven by Industry requirements and 
expectations

 • Endorsed and informed by the American Hotel and 
Lodging Educational Institute (AHLEI)

Opportunities for work while studying 
 • Internships in the hospitality industry

 • Endless global employment opportunities through 
HOSCO (Hospitality Connections)

 • Frequent employment fairs on University premises

Included in the programme
 • High-quality teaching 

 • Fully interactive and engaging classrooms

 • Interactive resources and virtual learning labs

 • New kitchens and hospitality training venues

 • Extensive, state-of-the-art university premises

 • Industry involvement in university activities and events

 • Students’ involvement in cutting edge research

 • Continuous interaction among students and instructors

Course Code Course Title ECTS

Major Requirements 90 

HOSP-100 Introduction to Hospitality Management 6

HOSP-105 Food Science 6

HOSP-110 Food and Beverage Management 6

HOSP-111A Food Production and Service Operations 6

HOSP-210A Bar Management 6

HOSP-211 Restaurant Operations Management 6

HOSP-235 Housekeeping and Maintenance Management 6

HOSP-245 Front Office Management 6

HOSP-310 Hospitality Information Systems 6

HOSP-320 Food and Beverage Control 6

HOSP-350 Food Service Layout and Design 6

THOM-201 Internship I 6

THOM-310 Cultural Geography 6

THOM-410 Service Quality Management 6

THOM-475 Senior Year Seminar 6

STRUCTURE OF THE PROGRAMME
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Hospitality Management
Bachelor’s Degree | BBA

Degree awarded: Bachelor of Business  
Administration (BBA)

Duration of study: 4 years

Mode of study: full time | part time

ECTS credits: 240

Language of instruction: English

Mode of delivery: on campus | online**

** The online BBA is a new separate programme with 24 modules 
of executive management of 10 ECTS each. 

Major Electives 36

BADM-475 Strategy and Business Policy 6

THOM-200 Food Services in Special Events  6

THOM-235 Environmental Management for Tourism and 
Hospitality

6

THOM-300 Conferences and Exhibitions 6

THOM-301 Internship II 6

THOM-420 Tourism and Hospitality Law 6

THOM-430 International Hotel Management 6

THOM-455 Special Topics 6

THOM-497 Career Planning and Advancement 6

TOUR-470 Tourism and Transport 6

Business Support Requirements 24-36

Foreign Language Requirements 12-24

Language Expression Requirements 18-30

Computer/MIS Requirements 12-18

Mathematics Requirements 12-24

Humanities and Social Sciences Electives          12-24

TOTAL 90

Direction: Casino Management   36

THOM-375 Casino Management 6

THOM-376 Slot and Table Operations Management 6

THOM-377 Sport Book Operations and Management 6

THOM-378 Security and Surveillance Management 6

THOM-379 Casino Auditing 6

THOM-380 Responsible Gaming and Ethics 6

Direction: Spa and Wellness Centre Management 36

THOM-240 Managing Special Events 6

THOM-361 Nutrition 6

THOM-390 Spa and Wellness Operations Management 6

THOM-395 Health Safety and Wellness 6

THOM-400 Wellness and Health Tourism 6

THOM-490 Intercultural Communication 6


