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COURSE SYLLABUS 

Please read this syllabus in its entirety. It is a part of the course content. Further, it is 

important that you understand what is required in this course and the time frames for 

completing assignments and activities. 

 
Florida Gulf Coast University 
Lutgert College of Business 

School of Resort & Hospitality Management 
Internship in Resort & Hospitality Management 

CRN # 11632   
HFT 4945 – Variable- One to Nine Credit Hours 

Spring 2013 Syllabus 
Section 1: COURSE INFORMATION 

Course Number and Name: HFT 4945 Internship in Resort & Hospitality Management 

CRN:    11632 

Course Credit Hours:  Variable – 1-9 hours (typically 3 hours) 

Semester:   Spring 2013 

Department/Program:  Resort & Hospitality 

Meeting Times/Location: To be determined by employment site  

Format:    Virtual/Online 

Instructor Name:  Scott Smith 

Office Location:   Lutgert Hall, 1303 

Contact Information:  239 590 7827 sssmith@fgcu.edu  

Office Hours:   By appointment 

Prerequisites:   None (restricted to RHM Majors) 

 

 

 

http://www.aacsb.edu/aacsb-accredited
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Course Description: Students have the opportunity to relate theory to practice through 

observation and work experience at approved/designated industry 

organizations. Students work for a minimum 500 hours to 1500 hours 

for the hospitality agency, and may elect to diversify their internship 

experiences with more than one organization. Students will be graded 

by the faculty taking into account the grade the employer 

representative assigns the student for the internship effort, internship 

paper, and experience requirements. 

Required Text:   None 

Supplemental Reading:  None 

Course Website:  ANGEL 

Section 2:  MISSION, LEARNING OUTCOMES, AND MEASUREMENTS 

 

PROGRAM MISSION  

“The mission of the Resort & Hospitality Management program is to provide students with core 

competencies and experiential learning opportunities in preparation for successful management careers 

and leadership roles in the resort and hospitality industry, and to instill values of lifelong learning and 

community service.” 

PROGRAM LEARNING OUTCOMES (PLOs) 

1. Students will identify and demonstrate skills relevant to the operational areas of Resort & 

Hospitality Management; 

2. Students will gain hands-on and real-world experiences necessary to become successful 

professionals; 

3. Students will be exposed to effective communication methods; 

4. Students will evaluate information and make decisions using critical thinking and problem 

solving skills; 

5. Students will develop an awareness of the importance of community service, ethical values, and 

life-long learning. 

 

COURSE STUDENT LEARNING OBJECTIVES (CLOs)  

Students will work for a hospitality organization for 500 hours per three credit hours.  For degree 

completion, students must earn a minimum of six credit hours (1000 working hours), with a maximum of 

nine credit hours (1500 working hours).  Evaluation will be based on online assignments, employer 

evaluation/feedback, and the 10-15 page paper submission at the end of the internship.  This course 

also provides workforce preparation. 

 

By the end of the course, students will be able to: 

1. Combine their educational interests with work experience in the hospitality industry; 

2. Reflect on their work experience and their work environment (using APA style effectively); 

3. Evaluate the strengths and weaknesses of their work experience and their work environment; 
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COURSE OBJECTIVES 

 Students will gain experience by working in the Resort & Hospitality industry; 

 Students will contribute to the Southwest Florida regional Resort & Hospitality industry;  

 Students will develop the skills necessary to network with industry professionals; 

 Students will demonstrate the skills necessary for a career in hospitality; 

 Students will provide critical contact information to the professor; 

 Students will compose a report that reflects the internship experience in relation to coursework; 

TEACHING METHODS/PHILOSOPHY 

Student learning occurs through a variety of methods.  This course uses online assignments, a written 
report, employer feedback, and on the job hospitality experience to underline, reinforce, and emphasize 
hospitality subject matter content specific and unique to the hospitality industry.  Critical thinking is 
encouraged through a written assignment that requires student to apply theoretical hospitality concepts 
from their classes to their on the job training.  Failure to meet the course requirements will result in a 
failing grade.  Below is a detailed description of the requirements. 

Section 3: LEARNING OUTCOME EVALUATION METHODS AND GRADING POLICIES 

COURSE GRADING: 
1. ORIGINAL INTERNSHIP LETTER OF AGREEMENT  

An original copy of the Internship Letter of Agreement must be filed with the RHM Internship 
Coordinator prior to beginning the internship.  Agreement must include an approved Internship 
Employment Plan.  Please see pages 12-14 of the Student Internship Manual. 

2. FIRST MONTHLY CHECK IN (10 POINTS): 
To be completed in ANGEL under the lessons tab. 

3. SECOND MONTHLY CHECK IN (10 POINTS): 
To be completed in ANGEL under the lessons tab. 

4. SAFETY EVALUATION (10 POINTS): 
To be completed in ANGEL under the lessons tab. 

5. STUDENT INTERNSHIP SITE EVALUATION SURVEY (10 POINTS): 
To be completed in ANGEL under the lessons tab. 

6. CONFIRMATION OF 500 HOURS WORKED BY EMPLOYER OR VERIFIED WORK RECORDS (600 
POINTS): 
See Internship Manual for details on procedure.   

7. EMPLOYER EVALUATION (100 POINTS): 
Employer Evaluation- Employer will verify the completion of the 500 hours, evaluate the 
student’s performance, and assign a letter grade.  The evaluation will be sent out electronically 
by the RHM Internship Coordinator three weeks before the end of the semester.  Your 
internship will not be graded without the confirmation that the 500 hours have been completed.  
It is strongly suggested on the first day of employment that you present the site location with 
the Employer Evaluation which is located on pages 17-20 in the Internship Manual. 

8. LESSONS LEARNED (10 POINTS): 
Recommendations and suggestions to the School of Resort & Hospitality Management about the 
internship experience.  To be completed in ANGEL under the lessons tab. 

9. FINAL PAPER  (250 POINTS ):   
***NOTE*** DO NOT follow guidelines printed in previous internship paperwork.  Final paper 
requirement guidelines have changed.  You must follow these guidelines to earn maximum 
points.  Grading rubric also provided online.*** 
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A written report is required to fulfill the requirements of the internship. The following items must be 

addressed in detail.  If you were not exposed to an area of the business, please state this 

information in your paper. 

Your 10-15 page report must be typed/word processed. Please use double space or space and a half 

throughout the document. Use a typeface which is easy to read, such as Times New Roman, in a size 

that is appropriate, such as 11 or 12 point. Margins should be reasonable – maximum one inch left 

margin and half inch right margin.  Please include on the cover page the name of your assigned 

professor, course number, and semester in which you registered for the course.   

The written report must follow the guidelines of the American Psychological Association (APA).  

Citation style guidelines can be found online.  You do not have to include an abstract, however.  The 

written report is not simply a detailed account of your internship experience.  It also is not a 

research paper full of outside sources and no personal experience.  It is an opportunity for you to 

show that you can relate your coursework to your work experience.  Throughout the report, you 

are expected to consistently reference your coursework (in general and through in-text citations of 

your course lectures and texts) and how it relates to your internship experience.  You should not 

have to look in your course texts first when writing your paper—for example: if someone slips and 

falls in the lobby, you should automatically think of the class discussion and/or text in your Law and 

Legal Issues class.  If you have not completed a significant amount of courses in the program, you 

may use outside sources and relate them to your work experience and your future career goals. 

All papers must include 7-10 examples: 

Vague course reference (minimal points): 

“In our Marketing class we learned about targeting your customers.” 

Detailed course reference with lecture citation related to work experience (above average points): 

“In our Marketing class we learned how successful campaigns involve the company determining 

its exact customers and targeting the marketing efforts and dollars specifically to them (Taylor, 

class lecture, October 2012).  I saw [Internship Site Company] determine its customers by…” 

        Cited source related to coursework and work experience (maximum points): 

Essentials of Marketing shows how “sound marketing research helps managers focus on the 

paramount importance of keeping existing customers, aids them in better understanding the 

marketplace, and alerts them to marketplace trends”(Lamb, 2009, p. 292).  Dr. Taylor 

expounded on this point, showing how successful campaigns involve the company determining 

its exact customers and targeting the marketing efforts and dollars specifically to them (class 

lecture, October 2012).  I saw firsthand how Internship Site Company used this idea to its 

advantage by researching the affect Groupon was having on sales… 

 For additional clarification of how the written report is scored, please reference the grading

 rubric posted in Angel. 

ITEMS TO ADDRESS 

Each section should have a separate sub heading 

 LISTING OF COURSES 
Provide a list of all completed and in-progress RHM courses.  The list should include any 
previous internship(s) or field experience and the employer(s). 
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 EMPLOYER DESCRIPTION 
Philosophy, mission statement*, goals and objectives of overall system and units involved, 
organizational structure, programs and services, areas and facilities, and general administrative 
policies and procedures (attach a copy of the organizational chart showing lines of authority, 
policy and procedures manual, etc.). 
  
*Note- If the Employer does not have a mission statement please state this and form one 
based on your knowledge. 
 

 STUDENT 
Goals and objectives, accomplishments, problems and difficulties encountered, recognition of 
strengths and weaknesses, future career interests. 
 

 PROFESSIONAL EXPERIENCE 
Nature and scope of internship experience, function areas. 
 

 SPECIAL PROJECT ASSIGNED 
Nature and scope of any special projects assigned by employee’s supervisor (attach copies). 
 

 PROFESSIONAL DEVELOPMENT 
Orientation sessions, workshops, conferences, seminars, symposiums, etc.  Student should also 
address any personal development throughout the internship experience and suggestions for 
self-improvement. 
 

 EMPLOYER SWOT ANALYSIS 
Analysis of strengths, weaknesses, opportunities, and threats of the organization (one page 
addressing each) you observed as an intern.  Although you should cite lectures and/or texts from 
your courses (and outside sources, where applicable) throughout the written report, the SWOT 
analysis should provide ample opportunities for cited materials.  If you do not know what a SWOT 
analysis is, do not guess—look it up. 

  
 BENEFITS AND RECOMMENDATION RELATIVE TO EMPLOYER AND SUPERVISOR 

Benefits, recommendations, and suggestions to the Employer about the internship experience.  
  

TOTAL POINTS AVAILABLE: 1000 
 
 
 
 

COMMUNICATION:   

You can reach me through ANGEL Course Mail or by phone at 239 590 7827.  I will return all 
communication as soon as possible.  
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GRADING POLICY 

Assignments must be completed by 11:59 p.m. on the posted deadline.  No late assignments 
will be accepted, other than extremely rare cases with instructor approval in advance.  It is the 
student’s responsibility to routinely check the ANGEL class site and the instructor emails for any 
deadline and/or date changes.  
 
MAKE UP POLICY:  
You cannot make up a missed assignment, unless you have a University approved excuse in 
writing, AND you have instructor approval in advance.  
 
FEEDBACK: 
Written feedback may be included with each graded assignments. It is suggested that you meet 
with the instructor or Internship Coordinator, preferably in person, to discuss any discrepancy.   
 
POSTING OF GRADES:  
All grades will be posted on ANGEL within 7 days after the due date of assignments excluding 
the final paper.  The final paper may take up to 14 days.  If grades are delayed, you will be 
notified.  It is your responsibility to keep up with your grades at all times by visiting ANGEL grade 
book.  
 

GRADING SCALE/POINT SYSTEM:   
COURSE EVALUATION:      
 
FIRST MONTHLY CHECK IN     10   POINTS 
SECOND MONTHLY CHECK IN     10   POINTS 
STUDENT INTERNSHIP SITE EVALUATION SURVEY  10   POINTS                                                     
SAFETY EVALUATION      10  POINTS                                                       
LESSONS LEARNED       10  POINTS 
CONFIRMATION OF INTERNSHIP HOURS WORKED  600 POINTS 
EMPLOYER EVALUATION (see below)    100 POINTS 
FINAL PAPER (see rubric)     250 POINTS 
                                 Total points   1000 POINTS            
Employer Evaluation: 

A+ 100 B+ 70 C+ 40 D+ 20 

A 90 B 60 C 30 D 15 

A- 80 B- 50 C- 25 D- 10 

 F 0 

 
 
End of semester letter grades will follow the breakdown below: 
A 930 (93%)  –  1000   (100%)   C+ 780 (78%) –   799 (79%) 
A- 900 (90%)  –  929  (92%)     C 700 (70%) –   779 (77%) 
B+ 880 (88%)  –  899 (89%)    D 600 (60%) –   699  (69%) 
B 830 (83%) –   879 (87%)    F 0 (0%)        –   599  (59%) 
B- 800 (80%) –   829 (82%)         
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SCHEDULE 

The following is a schedule of course progression for your reference in preparing and planning for 
assignments.   You are encouraged to work ahead. 
 

DUE DATES TOPICS 

FEBRUARY 21, 2013 Employer Information (paperwork to Jennifer McGurk) 

MARCH 1, 2013 1St Check In 

APRIL 1, 2013 2nd Check in/Administrative Information 

APRIL 11, 2013 Safety Evaluation 

APRIL 22, 2013 Final Paper, Employer Evaluation, Hours Confirmation, 
Student Evaluation 

APRIL 29, 2013 Lessons Learned 

 

UNIVERSITY POLICIES AND INFORMATION 

ACADEMIC HONESTY AND CHEATING POLICY: 
All students are expected to demonstrate honesty in their academic pursuits. The university policies 
regarding issues of honesty can be found in the FGCU Student Guidebook under the Student Code of 
Conduct and Policies and Procedures sections. All students are expected to study this document which 
outlines their responsibilities and consequences for violations of the policy. The FGCU Student 
Guidebook is available online at http://studentservices.fgcu.edu/judicialaffairs/new.html 
DISABILITY ACCOMODATIONS SERVICES: 
Florida Gulf Coast University, in accordance with the Americans with Disabilities Act and the university’s 
guiding principles, will provide classroom and academic accommodations to students with documented 
disabilities. If you need to request an accommodation in this class due to a disability, or you suspect that 
your academic performance is affected by a disability, please contact the Office of Adaptive Services. 
The Office of Adaptive Services is located in Howard Hall 137. The phone number is 239-590-7956 or TTY 
239-590-7930. 
This publication may also be obtained in an alternate format by contacting the Office of Adaptive 
Services at (239) 590-7956. 
ANGEL LEARNING MANAGEMENT SYSTEM AND DEMONSTRATION SITE: 
Information on ANGEL is available online at http://elearning.fgcu.edu/frames.aspx and 
http://elearning.fgcu.edu/section/default.asp 
DISTANCE-LEARNING: 
Information on distance learning courses is available online at http://itech.fgcu.edu/distance/ 
STUDENT OBSERVANCE OF RELIGIOUS HOLIDAYS: 
The full policy can be accessed in the FGCU General Counsel Policies at: 
http://www.fgcu.edu/generalcounsel/policies-view.asp 


