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Educating the next generations of 
restaurant and club managers

GAIN THE FREEDOM TO WORK 
ANYWHERE IN THE WORLD
Florida Gulf Coast University’s School of Resort & 
Hospitality Management is uniquely focused on 
the knowledge needed to manage the complex 
operations of multi-million-dollar resort and 
private club properties around the globe. We are:

} Relevant, with innovative programs designed to 
help meet real-world challenges. 

} International, bringing global trends, research 
and issues to the fore.

} Connected, with deep ties to a rich network of 
industry professionals.

} Entrepreneurial, driven to advance the 
hospitality industry and foster sustainable 
practices. 

How can I donate to the SRHM Program?
Opportunities are available to name labs and 
rooms in Sugden Hall, scholarships may be 
established, and donations made to the annual 
Wanderlust travel auction fundraiser.  Contact 
SRHM or the FGCU Foundation office at (239) 
590-1067. 

Our Restaurant & Club Management curriculum 
inspires those who will inspire others throughout 
their careers. That’s the FGCU Effect. Join us in 
bringing this spirit of service and hospitality to 
the world. 
Sincerely,
Randall S. Upchurch, PhD
Director, School of Resort & Hospitality Management
Lutgert College of Business

fgcu.edu/cob/rhmbs



The perfect recipe for 
a successful future 
Florida Gulf Coast University offers one of the 
nation’s most comprehensive Resort & Hospitality 
Management programs. Surrounded by 
hundreds of luxury resorts, hotels, private clubs 
and restaurants, it serves as an ideal training 
ground for resort and hospitality professionals.   

Our Restaurant and Club Management 
concentration is the perfect choice for those 
interested in the management aspects of food 
service production and operations, marketing 
and cost control.  You will join students from 
around the country to work with industry leaders 
and top educators at the apex of their careers.

OUR APPROACH MAKES ALL 
THE DIFFERENCE

The School of Resort & Hospitality 
Management prides itself in offering small 
classes and an abundance of personalized 
attention to its students. Mentoring students 
to ensure success, providing real-world 
experience and community engagement – 
that’s where FGCU excels. 

The comprehensive curriculum for the 
Restaurant and Club Management 
concentration includes:

} Introduction to Club Management

} Catering and Special Event Operations

} Food and Beverage Operations

} Food and Beverage Cost Control

A UNIQUE FACILITY, DESIGNED 
WITH YOU IN MIND

Herbert J. Sugden Hall is home to our School 
of Resort & Hospitality. This unique, resort-
style facility helps deliver the knowledge and 
skills needed to succeed in the restaurant and 
private club industry. 

It is equipped with:

} Wine and food demonstration laboratory  

} Food production and restaurant laboratory

} Audio/visual and internet technology

} Key Lime Bistro Cyber Café 

} Multi-function ballroom

} Functioning prototype spa

} Latest golf equipment and technology

OPPORTUNITIES FOR A SATISFYING 
CAREER IN RESTAURANT & CLUB 
MANAGEMENT
Combined, the foodservice and private club 
industries represent the nation’s top private 
employer within the hospitality industry. As a 
Restaurant and Club Management student, 
you’ll receive superior internship training 
from restaurant and club leaders. Our two 
internship experiences will develop and hone 
management skills that place our students at 
the top of their field. 


