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EXECUTIVE DIPLOMA IN HOSPITALITY
OPERATIONS (CONFERENCE EMPHASIS)

Program Description:

The Executive Diploma in Hospitality Operations
with an emphasis in conference is awarded to
students who demonstrate advanced competency in
hospitality operations, specifically in meeting and
conference management. The comprehensive
curriculum is designed to produce meeting
professionals, highly skilled in catering, who are
also great managers and leaders. In addition to
meeting and catering management, this Executive
Diploma features courses in leadership and human
resources training.

Educational Objectives:

Executive Diploma students will learn competency
in conference management, catering management,
hospitality leadership and supervision, and human
resources. This Executive Diploma will prepare the
graduate for industry careers in these hospitality
operations disciplines.

Program Length:

The Executive Diploma comprises of four required
courses listed below. Courses can be completed in
the classroom or online within a period of 12
weeks.

Required Courses:
CMEP: Conference Management and
Event Planning
MEC: Meeting and Event Catering
HLS: Hospitality Leadership and Supervision
HHR: Hospitality Human Resources

Credits and Clock Hours:
Quarter Credits: 32.5*
Lecture Hours: 315
Internship Hours: 30**

*Online Diploma credits = 31.5
**|nternship is optional for online Diploma

Total Clock Hours:
Classroom - 345
Online - 315

Tuition and Fees:
Tuition: $6,970
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $250 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

EXECUTIVE DIPLOMA IN HOSPITALITY
OPERATIONS (EVENT EMPHASIS)

Program Description:

The Executive Diploma in Hospitality Operations
with an emphasis in event is awarded to students
who demonstrate advanced competency in
hospitality operations, specifically in special events
management. The comprehensive curriculum is
designed to produce special event professionals
who also have versatile training in meetings
management. Similar to the Executive Diploma
with a conference emphasis, this program produces
great managers and leaders. In addition to meeting
and advanced event management, this Executive
Diploma features courses in leadership and human
resources training.

Educational Objectives:

Executive Diploma students will learn competency
in advanced event coordination, conference
management, hospitality leadership and
supervision, and human resources. This Executive
Diploma will prepare the graduate for industry
careers in these hospitality operations disciplines.

Program Length:

The Executive Diploma comprises of four required
courses listed below. Courses can be completed in
the classroom or online within a period of 26
weeks.

Required Courses:
CMEP: Conference Management and
Event Planning
EDP: Event Design and Production*
HLS: Hospitality Leadership and Supervision
HHR: Hospitality Human Resources

*Conference Management & Event Planning Certificate or
two years documented industry experience in event planning is
a prerequisite.
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Credits and Clock Hours:
Quarter Credits: 32.5*
Lecture Hours: 315
Internship Hours: 30**

*Online Diploma credits = 31.5
**Internship is optional for online Diploma

Total Clock Hours:
Classroom - 345
Online - 315

Tuition and Fees:
Tuition: $6,970
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $250 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

EXECUTIVE DIPLOMA IN HOSPITALITY
OPERATIONS (HOTEL EMPHASIS)

Program Description:

The Executive Diploma in Hospitality Operations
with an emphasis in hotel is awarded to students
who demonstrate general competency in hospitality
operations, specifically in hotel management. The
comprehensive curriculum is designed to produce
hotel professionals who are highly skilled leaders
and managers, with a strong guest relations
background. In addition to front desk and
housekeeping management training, this Executive
Diploma features courses in 5-star Concierge guest
relations, leadership/supervision, and human
resources training.

Educational Objectives:

Executive Diploma students will learn competency
in hotel management, specifically in front desk and
housekeeping operations. Additionally, students
will learn Concierge guest relations skills,
leadership and supervisory skills, and human
resources in the hospitality industry. This
Executive Diploma will prepare the graduate for
industry careers in these hospitality operations
disciplines.

Program Length:

The Executive Diploma comprises of four required
courses listed below. Courses can be completed in
the classroom or online within a period of 12
weeks.

Required Courses:

HOC: Hotel Operations

AOC: Art of Concierge

HLS: Hospitality Leadership and Supervision
HHR: Hospitality Human Resources

Credits and Clock Hours:
Quarter Credits: 33*
Lecture Hours: 315
Internship Hours: 45+

*Online Diploma credits = 31.5
**|nternship is optional for online Diploma

Total Clock Hours:
Classroom - 360
Online - 315

Tuition and Fees:
Tuition: $6,970
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $250 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

EXECUTIVE DIPLOMA IN HOSPITALITY
OPERATIONS (WEDDING EMPHASIS)

Program Description:

The Executive Diploma in Hospitality Operations
with an emphasis in wedding is awarded to
students who demonstrate a general competency in
wedding coordination, design and management.
The comprehensive curriculum is designed to
produce wedding professionals who are highly
skilled leaders and managers, with a strong
catering management background. In addition to
wedding coordination, design and management
training, this Executive Diploma features courses
in meeting and events catering,
leadership/supervision, and human resources
training.

14



Educational Objectives:

Executive Diploma students will learn competency
in wedding coordination, design and management.
Additionally, students will receive meeting and
event catering management training, leadership and
supervisor training, and human resources training,
all specific to the hospitality industry. This
Executive Diploma will prepare the graduate for
industry careers in these hospitality operations
disciplines.

Program Length:

The Executive Diploma comprises of four required
courses listed below. Courses can be completed in
the classroom or online within a period of 12
weeks.

Required Courses:

WCD: Wedding Coordination and Design
MEC: Meeting and Event Catering

HLS: Hospitality Leadership and Supervision
HHR: Hospitality Human Resources

Credits and Clock Hours:
Quarter Credits: 32.5*
Lecture Hours: 315
Internship Hours: 30**

*Online Diploma credits = 31.5
**Internship is optional for online Diploma

Total Clock Hours:
Classroom - 345
Online - 315

Tuition and Fees:
Tuition: $6,970
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $250 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

DIPLOMA IN HOTEL OPERATIONS

Program Description:

The Diploma in Hotel Operations is awarded to
students who demonstrate a general competency in
hotel operations management. Consider a major
lodging establishment. The core is the rooms

division, a competency taught in the Hotel
Operations course. Guest relations are key to all
areas, taught at a high level in the Art of Concierge
course. Convention and Wedding services are very
important revenue centers for hotels. This Diploma
allows students to understand how these different
departments operate and function together.

Educational Objectives:

Diploma students will learn competency in meeting
and event coordination, wedding coordination,
front desk operations management, housekeeping
management and Concierge functions. This
Diploma will prepare the graduate for hotel and
hospitality industry careers in these hotel
operations disciplines.

Program Length:

The Diploma comprises of four required courses
listed below. Courses can be completed in the
classroom or online within a period of 12 to 26
weeks.

Required Courses:

CMEP: Conference Management and
Event Planning

WCD: Wedding Coordination and Design

HOC: Hotel Operations

AOC: Art of Concierge

Credits and Clock Hours:
Quarter Credits: 35*
Lecture Hours: 315
Internship Hours: 105**

*Online Diploma credits = 31.5
**Internship is optional for online Diploma

Total Clock Hours:
Classroom - 420
Online - 315

Tuition and Fees:
Tuition: $9,450
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $250 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

15



(7))
>
<
xx
O
O
X
al
"
<
O
L
_I
o
L
@)

16



DEPARTMENT OF
CONFERENCES AND EVENTS

CONFERENCE MANAGEMENT AND
EVENT PLANNING CERTIFICATE (CMEP)

Program Description:

The Certificate in Conference Management and
Event Planning is awarded to students who
demonstrate a general competency in meeting and
event coordination and management. Students will
learn about both the event and meeting sides of the
industry through lectures and discussions taught by
industry and academic professionals. Classroom
students will also participate in site

visits and working internships. Industry guest
speakers enhance the classroom experience. All
instructors have master’s degrees, CMP, CSEP,
CPCE or similar designations.

A requirement to receive the Certificate is for the
students to develop their own project plan for a
specific conference or special event. The project
ultimately serves as a sample of best practices and
a portfolio of their work.

Educational Objectives:

Students will learn competency in meeting and
event coordination and management. They will
gain a firm understanding of how the industry
operates and knowledge in the designing, planning,
coordinating and executing of meetings,
conferences, conventions, special events and trade
shows.

Program Length:

The Certificate offers a comprehensive curriculum
in meeting and event planning that is suitable for
those new to the industry as well as hospitality
professionals seeking career advancement. Course
can be completed in the classroom or online within
a period of 12 weeks. FASTtrack classroom
program can be completed in 5 weeks. If taken
online, students have up to six months to complete
the program.

Credits and Clock Hours:
Quarter Credits: 10*
Lecture Hours: 90
Internship Hours: 30**

*Online Certificate credits = 9
**Internship is optional for online Certificate

Total Clock Hours:
Classroom - 120
Online - 90

Tuition and Fees:
Tuition: $2,950
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $80 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

EVENT DESIGN AND PRODUCTION
CERTIFICATE (EDP)

Program Description:

The Event Design and Production Certificate is
awarded to students who demonstrate an advanced
competency in the design and production of special
events. Featuring a comprehensive training
curriculum developed specifically for those seeking
credentials for career advancement, students
graduate equipped an advanced set of skills.

Expert lectures and hands-on assignments drive
this course. Students are required to complete a
final project by planning a meeting or special event
from start to finish.

Educational Objectives:

Students will learn advanced competency in special
event design and production. They will gain
in-depth knowledge of best practices in producing
leading edge events.

Program Length:

The Certificate offers a curriculum taught at an
intermediate/advanced level that is suitable for
event professionals. Course can be completed in
the classroom or online within a period of 12
weeks. If taken online, students have up to six
months to complete the program.
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Program Prerequisite:

Conference Management & Event Planning
Certificate or 2 years of documented industry
experience in event planning.

Credits and Clock Hours:
Quarter Credits: 4.5
Lecture Hours: 45

Total Clock Hours: 45

Tuition and Fees:
Tuition: $1,650
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $90 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

DEPARTMENT OF

CATERING

ART OF FOOD AND BEVERAGE CERTIFICATE
(AFB)

Program Description:

Geared towards those in hotel, restaurant or
off-premise catering, this course updates their skills
in selling the food & beverage experience. Students
will learn how to sell food & beverage and learn
how to integrate world and regional American
cuisines with beverage pairing techniques into
catering operations. Students will learn how to
design menus to meet client expectations. They will
be comfortable talking about cuisines as
commodities to develop menus after the course.
The Las Vegas Chapter of the National Association
of Catering Executives (NACE) sponsors this
program and actively participated in the curriculum
development, planning and execution.

Educational Objectives:

Students will gain in-depth knowledge of cuisine,
beverage and menu planning as it pertains to F & B
marketing.

Program Length:

The Certificate offers a curriculum that is suitable
for those with some industry experience in any area
of hospitality or those with a strong interest in

learning about food & beverage trends. Course can
be completed in the classroom or online within a
period of 12 weeks.

Credits and Clock Hours:
Quarter Credits: 4.5
Lecture Hours: 45

Total Clock Hours: 45

Tuition and Fees:
Tuition: $1,650
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $90 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

MEETING AND EVENT CATERING
CERTIFICATE (MEQC)

Program Description:

Food and beverage costs represent one of the
biggest expenses in most event budgets, yet meeting
and event planners often do not know enough about
catering and food service to make informed choices
in this area. This Certificate program covers food
and beverage management techniques and tactics
primarily designed for meeting and event
professionals.

Educational Objectives:

Students will gain a working understanding of
on-premise and off-premise catering management.
Students will learn to deliver the maximum value to
their meeting and event clients based on their
available budget.

Program Length:

The Certificate offers a curriculum that is suitable
for conference managers and event planners in any
capacity. Course can be completed in the classroom
or online within a period of 12 weeks. If taken
online, students have up to six months to complete
the program.

Credits and Clock Hours:
Quarter Credits: 4.5
Lecture Hours: 45

Clock Hours: 45
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Tuition and Fees:
Tuition: $1,650
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $45 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

DEPARTMENT OF
HOTEL MANAGEMENT

ART OF CONCIERGE CERTIFICATE (AQOC)

Program Description:

This Certificate program is designed to provide
thorough hands-on training in world-class
concierge service skills, along with the required
supervisory and communication skills to succeed in
hospitality operations. All instructors are Les Clefs
d’Or (French for “Gold Keys”) professionals — the
best in their field. Classroom students will
experience practical class discussions, case studies,
guest lecturers and on-site visits, in addition to
working internships.

Educational Objectives:

Students will gain an in-depth understanding of the
Concierge position and industry. Students will gain
competency in 5-star guest relations skills critical
to quality Concierge service.

Program Length:

The Certificate offers a curriculum that is suitable
for those new to the Concierge industry as well as
hospitality professionals seeking career
advancement. Course can be completed in the
classroom or online within a period of 10 weeks. If
taken online, students have up to six months to
complete the program.

Credits and Clock Hours:
Quarter Credits: 5*
Lecture Hours: 45
Internship Hours: 15**

*Online Certificate credits = 4.5
**Internship is optional for online Certificate

Total Clock Hours:
Classroom - 60
Online - 45

Tuition and Fees:
Tuition: $1,650
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $50 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

HoOSPITALITY HUMAN RESOURCES
CERTIFICATE (HHR)

Program Description:

This program offers an understanding of
fundamental human resource principles and
applications specific to the hospitality industry. It
is suitable for those interested in hospitality human
resource management, as well as those who would
like to broaden their knowledge in HR to augment
career growth and professionalism. Participants
should be genuinely interested in staffing and
developing employees to strengthen an
organization in terms of quality guest services

and its overall mission.

Educational Objectives:

Students will gain a working understanding of
human resource management and its vital role in
the hospitality industry.

Program Length:

The Certificate offers a curriculum that is suitable
for entry-level and mid-level hospitality managers.
Course can be completed in the classroom or
online within a period of 5 weeks. If taken online,
students have up to six months to complete the
program.

Credits and Clock Hours:
Quarter Credits: 9
Lecture Hours: 90

Total Clock Hours: 90
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Tuition and Fees:
Tuition: $1,800
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $90 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

HOSPITALITY LEADERSHIP AND
SUPERVISION CERTIFICATE (HLS)

Program Description:

This training program educates students to better
relate supervisory responsibilities to the mission of
the organization. Through self introspection and
understanding of practical day-by-day
responsibilities, participants will be able to hone
their problem-solving skills, set individual goals
congruent with those of the organization, delegate
to team members and improve their department or
unit organizational effectiveness. Completing the
course and applying the principles will have a
positive synergistic effect on organizational
development and customer service.

Educational Objectives:

Students will learn leadership and supervisory
skills which will help them become better hospital
ity managers. Students will gain an understanding
of how their role as supervisors and leaders can
impact their organization, which will in turn
maximize their professional effectiveness.

Program Length:

The Certificate offers a curriculum that is suitable
for entry-level and mid-level hospitality managers
as well as those interested in learning about this
crucial job function. Course can be completed in
the classroom or online within a period of 5 weeks.
If taken online, students have up to six months to
complete the program.

Credits and Clock Hours:
Quarter Credits: 9
Lecture Hours: 90

Total Clock Hours: 90

Tuition and Fees:
Tuition: $1,800
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $90 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

HOTEL OPERATIONS CERTIFICATE (HOC)

Program Description:

This Certificate program is designed to provide
comprehensive knowledge in hotel operations and
hospitality services. The program provides
participants with knowledge in front desk and
housekeeping operations, along with supervisory
and communication skills needed to succeed in
hotel operations.

Educational Objectives:

Students will gain a working understanding of
hotel front desk and housekeeping operations.
Students will graduate with specific competencies
as well as the interpersonal skills required to
succeed in any area of the hospitality industry.

Program Length:

The Certificate offers a curriculum that is suitable
for those new to the hotel industry as well as
hospitality professionals seeking career
advancement. Course can be completed in the
classroom or online within a period of 5 weeks. If
taken online, students have up to six months to
complete the program.

Credits and Clock Hours:
Quarter Credits: 10*
Lecture Hours: 90
Internship Hours: 30**

*Online Certificate credits = 9
**Internship is optional for online Certificate

Total Clock Hours:
Classroom - 120
Online - 90

Tuition and Fees:
Tuition: $2,950
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Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $90 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)

DEPARTMENT OF
WEDDING

WEDDING COORDINATION AND DESIGN
CERTIFICATE (WCD)

Program Description:

This program provides participants with a
foundation of knowledge in wedding planning and
the confidence to succeed in the industry. It is
recognized as one of the most hands-on wedding
coordination and design training programs
anywhere in the nation.

Educational Objectives:

Students will learn competency wedding
management, and will be able to plan, design,
coordinate and execute weddings of any scale and
type. In addition, students will learn about the
wedding industry and the role wedding planners

play.

Program Length:

The Certificate offers a comprehensive curriculum
which is suitable for those new to the wedding
industry as well as hospitality professionals
seeking career advancement. Course can be
completed in the classroom or online within a
period of 12 weeks. FASTtrack classroom program
can be completed in 5 weeks. If taken online, stu-
dents have up to six months to complete the pro-
gram.

Credits and Clock Hours:
Quarter Credits: 10*
Lecture Hours: 90
Internship Hours: 30**

*Online Certificate credits =9
**Internship is optional for online Certificate

Total Clock Hours:
Classroom - 120
Online - 90

Tuition and Fees:
Tuition: $2,950
Fees: $120 (includes application fee, guest speaker
fee, and technology fee)
Materials: $50 (required textbook cost estimate)
Cancellation Fee: $100 (if applicable, standard
refund policy applies)
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TISOH AcCADEMIC CALENDAR 2009-2010
DEPARTMENT OF CONFERENCES AND EVENTS (CERTIFICATE PROGRAMS)

CMEP: Conference Management & Event Planning Certificate - Classroom

Classes Start On

Classes End On

Course Length

January 26, 2009
March 23, 2009
May 18, 2009

July 13, 2009
September 14, 2009
November 9, 2009*
January 25, 2010
March 15, 2010
May 17,2010

July 12,2010
September 13, 2010
November 1, 2010

April 20, 2009
April 23, 2009
August 10, 2009
August 13, 2009
December 9, 2009
December 11, 2009
April 19,2010
April 16,2010
August 11, 2010
August 13,2010

December 6, 2010
December 8, 2010

12 weeks
5 weeks
12 weeks
5 weeks
12 weeks
5 weeks
12 weeks
5 weeks
12 weeks
5 weeks
12 weeks

5 weeks

*Holiday

*Make-up Day

Veterans Day Recess 11/11/2009

Saturday, 11/14/09 (9:00a-12:00p)

Thanksgiving Day Recess 11/26 /2009

Saturday. 11/21/09 (9:00a-12:00p)

CMEP: Conference Management & Event Planning Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment | 6 months
procedures are complete or on date specified

EDP: Event Design & Production Certificate - Classroom

Classes Start On

Classes End On

Course Length

September 17, 2009 December 10, 2009 12 weeks
January 28, 2010 April 15,2010 12 weeks
May 20, 2010 August 5, 2010 12 weeks
September 16. 2010 December 9, 2010 12 weeks

EDP: Event Design & Production Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment | 6 months
procedures are complete or on date specified
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DEPARTMENT OF CATERING (CERTIFICATE PROGRAMS)

AFB: Art of Food & Beverage Certificate - Classroom

Classes Start On

Classes End On

Course Length

January 27, 2009 April 14, 2009 12 weeks
May 19, 2009 August 4, 2009 12 weeks
September 22, 2009 December 8, 2009 12 weeks
January 26, 2010 April 13,2010 12 weeks
May 18, 2010 August 3, 2010 12 weeks
September 21, 2010 December 7, 2010 12 weeks

MEC: Meeting & Event Catering Certificate - Classroom

Classes Start On

Classes End On

Course Length

September 22, 2009 December 8, 2009 12 weeks
January 26, 2010 April 13,2010 12 weeks
May 18,2010 August 3, 2010 12 weeks
September 21, 2010 December 7, 2010 12 weeks

MEC: Meeting & Event Catering Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment
procedures are complete or on date specified

6 months

DEPARTMENT OF HOTEL MANAGEMENT (CERTIFICATE PROGRAMS)

AOC: Art of Concierge Certificate - Classroom

Classes Start On

Classes End On

Course Length

January 27, 2009
May 19, 2009
September 15, 2009
January 26, 2010
May 18,2010
September 14, 2010

April 2, 2009
July 23, 2009
November 19, 2009
April 1, 2010
July 22,2010
November 23, 2010

10 weeks
10 weeks
10 weeks
10 weeks
10 weeks

10 weeks

AOC: Art of Concierge Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment
procedures are complete or on date specified

6 months
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HOC: Hotel Operations Certi

ficate - Classroom

Classes Start On

Classes End On

Course Length

February 17, 2009
June 8, 2009
October 5, 2009

March 15, 2010
July 12,2010
November 1, 2010

HOC: Hotel Operations Certi

March 20, 2009
July 10, 2009
November 5, 2009
April 16,2010
August 13,2010
December 8, 2010

ficate - Online

5 weeks
5 weeks

5 weeks
5 weeks
5 weeks

5 weeks

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment
procedures are complete or on date specified

6 months

HLS: Hospitality Leadership & Supervision Certificate - Classroom

Classes Start On

Classes End On

Course Length

January 27, 2009
May 19, 2009
September 14, 2009

January 25, 2010
May 17,2010
September 13, 2010

March 31, 2009
July 21, 2009
December 9, 2009

April 19,2010
August 11, 2010
December 6, 2010

12 weeks
12 weeks

12 weeks
12 weeks
12 weeks

12 weeks

HLS: Hospitality Leadership & Supervision Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment
procedures are complete or on date specified

6 months
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HHR: Hospitality Human Resources Certificate - Classroom

Classes Start On

Classes End On

Course Length

October 5, 2009 November 5, 2009 5 weeks
February 1, 2010 March 5, 2010 5 weeks
May 24, 2010 June 25, 2010 5 weeks
September 20, 2010 October 21, 2010 5 weeks

HHR: Hospitality Human Resources Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment
procedures are complete or on date specified

6 months

DEPARTMENT OF WEDDING (CERTIFICATE PROGRAMS)

WCD: Wedding Coordination & Design Certificate - Classroom

Classes Start On

Classes End On

Course Length

January 26, 2009
May 18, 2009
September 14, 2009
November 9, 2009
January 25, 2010
March 15, 2010
May 17,2010

July 12,2010
September 13, 2010
November 1, 2010

April 20, 2009
August 10, 2009
December 9, 2009
December 11, 2009
April 19,2010
April 16,2010
August 11, 2010
August 13,2010
December 6, 2010
December 8, 2010

12 weeks
12 weeks
12 weeks
5 weeks
12 weeks
5 weeks
12 weeks
5 weeks
12 weeks

5 weeks

WCD: Wedding Coordination & Design Certificate - Online

Classes Start On

Classes End On

Course Length

No Set Start Dates - participants commence when enrollment

procedures are complete or on date specified

6 months
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DIPLOMA AND EXECUTIVE DIPLOMA PROGRAMS

Executive Diploma in Hospitality Operations - Classroom
(Conference / Event / Hotel / Wedding)

Classes Start On Classes End On

Course Length

No Set Start Dates - participants commence when any of the
series of four courses in the curriculum starts.
Course are offered on average every four months.

Required courses can be
completed in 12-26 weeks

Executive Diploma in Hospitality Operations - Online
(Conference / Event / Hotel / Wedding)

Classes Start On Classes End On

Course Length

No Set Start Dates - participants commence when
enrollment procedures are complete or on date specified.

Required courses can be
completed in 12-26 weeks

Diploma in Hotel Operations - Classroom

Classes Start On Classes End On

Course Length

No Set Start Dates - participants commence when any of the
series of four courses in the curriculum starts.
Courses are offered on average every four months.

Required courses can be
completed in 26 weeks

Diploma in Hotel Operations - Online

Classes Start On Classes End On

Course Length

No Set Start Dates - participants commence when
enrollment procedures are complete or on date specified

Required courses can be
completed in 26 weeks
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CATALOG ADDENDUM

Revision to 2009-2010 Catalog

PUBLICATION DATE OF ADDENDUM: SEPTEMBER 1, 2009

OUR MISSION STATEMENT - page 1

Revised Mission Statement:

The International School of Hospitality (TISOH) is a unique school developed to provide
practical short-term continuing education and career training programs which enable
participants to apply their learning toward personal fulfillment, professional
advancement and career development in the hospitality industry.

ADMISSION REQUIREMENT - page 4

Revised Admission Requirements:

Admission is open to all individuals who have earned a high school diploma from an
approved or accredited high school or a GED recipient. An official high school
transcript displaying the date of graduation is also acceptable. The required age of
TISOH students for admission consideration is 18 years and older.

GRADING SCALE - page 5

Revised Grading Scale Policy:

A
A-
B+
B
B-
C+
C
C-
D+
D
D-
F

4.00

3.7
3.3
3.0
2.7
2.3
2.0
1.7
1.3
1.0
0.7
0.0

(93 -100) Outstanding Scholarship
(90 - 92)

(87 - 89)

(83-86)  Superior Work
(80 - 82)

(77 -79)

(73-76)  Satisfactory
(70-72)

(67 - 69)

(63-66) Unsatisfactory
(60 - 62)

= Below 60

3614 E SUNSET RD., SUITE 110 * LAS VEGAS, NV 89120
(702)947-7200 » FAX (702) 947-7205
INFO@TISOH.COM * WWW.TISOH.COM



Catalog Addendum

Revision to 2009-2010 Catalog

Publication Date of Addendum: September 1, 2009
Page 2 of 3

Students must achieve and maintain a 73% cumulative GPA (2.0) to successfully pass
TISOH diploma and certificate programs.

CREDIT TRANSFER POLICY - page 6
Revised Credit Transfer Policy:

Generally, academic credits do not transfer into the School. However, under special
circumstances, a credit transfer request may be reviewed for consideration. This
exception is only possible for students who have valid claims, such as extensive
documented work experience or advanced training and education on the subjects in
question. A credit hour is a unit of measure, not necessarily an indicator of
transferability of credit. Applicants for transfer of credit to another institution should be
aware that it is completely at the discretion of the other institution whether to accept
credits from TISOH. For individuals who may wish to apply for transfer of TISOH credits
to another institution, the School will assist by providing the following:

- Official transcripts*
- Course descriptions
- Detailed course syllabi

Students desiring assistance with transfers of credits should e-mail or phone the
Admissions and Records Administrator. TISOH cannot control the transfer of credits to
other institutions, and makes no guarantees or promises that the student will be
successful in this endeavor. The International School of Hospitality does not currently
have any established articulation agreements with other institutions.

*Please refer to the Student Records Policy of this catalog for more details about
transcripts

STUDENT LEAVE OF ABSENCE POLICY - page 9
Revised LOA Policy:

Students may request a Leave of Absence (LOA) for legitimately substantiated reasons,
such as medical emergencies. Students must make the request in writing by completing
the Leave of Absence form (available at the Office of Admissions and Records). The
request for LOA should be made in advance of the beginning date of LOA unless
unforeseen circumstances prevent the student from doing so. The reason for requesting
LOA must be specified in order for TISOH to have a reasonable expectation of the
student’s return date within the time frame of the leave of absence as requested. The LOA
form should be signed and dated by the student. No additional charges will be assessed
by The International School of Hospitality as a result of the leave of absence.
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For both online and in-class courses, the maximum length for leave of absence may not
exceed 180 days within a 12-month period, or % of the published program length,
whichever is shorter. Prior to the expiration of the LOA, a student should contact the
Office of Admissions and Records to determine the next class start date when he/she will
be eligible to resume his/her studies. Credit for coursework completed may be considered
in determining academic status for students returning to TISOH after LOA. Failure to
return to class from a leave of absence on the scheduled date may result in termination of
the student's enrollment and the normal refund policy will take effect. For M-1
international students, leave of absence may only be granted due to medical reasons.
International students are limited to a maximum of five (5) months of leave of absence.





