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Certified Hotel
Operations

Management Diploma

Internationally certified and recognised

Designed for individuals who  are
preparing to begin an exciting career  in
hospitality operations management, or

those currently working in the hotel,
service or tourism industries and wish to

move into Operations Management



03 Certified Hotel Operations Management Diploma

Are you looking to develop leadership skills that will open doors to an
exciting hospitality career?
The AIHT Global Campus  Certified Hotel Operations Manager Diploma
addresses topics such as technology, leadership, cultural diversity in the
workplace, and interpersonal skills, all of which are necessary competencies in
today's global workforce. 
The emphasis of this hospitality operations management training program is on
building leadership and management skills, supervisory skills, positive attitudes,
work ethics, a sense of responsibility, the desire to excel, as well as effective
communication and multicultural skills. 
Take control of your future and take the first step toward a successful career in
hospitality management.

You will learn:
 - Successful hospitality leadership in a diverse workforce
 - Maintaining a strong sense of integrity while providing a quality product or
service
 - Inspiring and motivating people of various backgrounds and cultures -
 - Working within a business climate characterized by rapid change and
globalization
Practical Internship
- Our top performing students are eligible for Paid International Internship
upon meeting qualifying criteria
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Module 1

Your own career choice is probably the most important management
decision that you will ever make—at least from your point of view. This
Module has been designed, therefore, to help you analyze a career in the
hospitality industry and correlate that analysis with your personal,
professional, and educational experiences. It will also help prepare you for
the first career decision you make just before or after you graduate. This
chapter discusses the career decisions that are ahead of you over the
coming weeks and months
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Module 2

This module first presents an overview of the restaurant business. It then focuses on
two basic markets served by restaurants: the dining market and the eating market.
Under dining, we are primarily concerned with the “casualization” of fine dining and
the growth of the casual and upscale casual food service segments. A still-growing
part of the eating market is in off-premise operations, such as home meal
replacement (HMR).
We also look at the contemporary popular-priced restaurants that are the largest
segments of the existing restaurant industry: quick-service and midscale operations,
such as family restaurants.
This discussion of the major components of the restaurant industry closes with a look
at restaurants in retail settings such as malls.
Your own career choice is probably the most important management decision that
you will ever make—at least from your point of view. This Module has been designed,
therefore, to help you analyze a career in the hospitality industry and correlate that
analysis with your personal, professional, and educational experiences. It will also help
prepare you for the first career decision you make just before or after you graduate.
This chapter discusses the career decisions that are ahead of you over the coming
weeks and months
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Module 3

In this Module, we look at hotels as a set of products and services that have evolved
out of guest needs and preferences.
We begin with the evolution of hotels to fit transportation and destination patterns
and individual guest preferences. We then delineate different types of hotel
properties, discussing the distinguishing characteristics of each.
Different market segments are explained in relation to their demographics and
subsequently their needs and expectations when traveling. The tremendous impact
of technology is discussed from the perspective of changing guest expectations and
from the standpoint of how technology has changed major facets of hotel
operations.
The most important aspect of the hotel industry, service, is explored with a
discussion of hotel rating criteria through organizations such as American
Automobile Association (AAA) and directories such as the World Hotel Ratings. The
crucial role of employees as “internal customers” in providing service is emphasized.
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Module 4

Travel and tourism at the local, state, national, and international levels are vital to the
health of the worldwide economy as well as that of the hospitality industry. Indeed,
tourism is big business and continues to grow worldwide. The economic and social
impacts of tourism are significant, and we discusses both of these dimensions Travel
destinations, whether natural or created, are the magnets that set the whole process
of tourism in motion, we look at the motivations of travelers as well as the nature of
mass-market travel destinations.
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Module 5

Management practices and innovations have had a profound impact on the
hospitality industry.  In this we examine closely organizations that pioneered the
development and application of modern management in the hospitality industry. 
 Planning for your life’s work is as essential as planning today’s menu. Accordingly,
this module presents planning as an active process related to both long- range
organizational goals and day-to-day work. 
We also investigate an understanding of the limits of authority—and the limits on
accepting authority
Since a hospitality firm spends somewhere between 20 and 40 percent of its
revenue on direct and indirect wage costs, an understanding of the management
function concerned with managing human resources is addressed in some detail in
this module. 
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Module 6

Although details differ, the tangible side of the hospitality industry, within segments,
is surprisingly similar. Quick-service operations resemble one another within food
categories, one budget motel offers pretty much the same as another, and so forth.
Whether it’s the Big Mac versus the Whopper or Hampton Inns versus Fairfield Inns,
company offerings look a lot alike. Increasingly, companies are realizing that service
is the best way to achieve differentiation and is what can give an operation a
competitive edge. This module examines service as a process, considers the work of
rendering service as a personal experience, and, finally, considers how companies
manage service.
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ADMISSIONS AND FEES
DISTANCE LEARNERS
· KCSE Certificate with a mean grade of C-
· 2 years of working experience (At
discretion)
Original official certificates/testimonials i.e.
(Result slip/Certificate & Leaving
Certificate and an ID or Birth certificate) as
well as four recent colored passport
photographs.

INTAKE PATTERNS
Students can begin this program at any time
following completion of the entry
formalities

REGISTRATION
Please complete our online registration
form by clicking on the button below

Registration / Admin Fee 
Focus Course Fee : US$ 2,100.00
Mandatory Health & Safety Course
fees: US$ 400.00 
Payable either in full at the start or in
the following sequence
The Registration fee and US$
1,500.00 at the start of the program
US$ 250.00 per month for the
following 4 months.

PROGRAM DURATION
Study in your own time at your own pace,
when it suits you...
· This program is designed to be completed
between 12 and 16 months at 70% study
time - students have a full 24 months
access to the program to complete it. 

TECHNOLOGY REQUIREMENTS
Students are required to have either a PC,
Mac, Tablet or Smart-Phone with Internet
Access and speakers or headphones.
Nothing more!

FEES

https://www.amboseliinstitute.ac.ke/apply-online/
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From September 2022

Certified Hotel Operations Manager  Diploma (Duration - 12 – 24 Months) -  US$ 2,100
Diploma in Quality Food and Beverage Operations Management (Duration - 12 – 24 Months) - US$ 2,100
International Food Service Management Diploma (Duration -12 – 24 Months) -  US$ 2,100

Professional Waiters Certificate (Duration - 6 Months) - US$ 650
Event Management Certificate (Duration – 3 months) - US$ 650
Practical F&B Cost Control Certificate (Duration – 6 Months) - US$ 750
Air BnB Management Certificate (Duration – 3 Months)- US$ 750

From January 2023
Front Office Management Diploma (Duration - 6 - 12 Months) - US$ 2,100.00
Diploma in Hotel Business Management (Duration -12 – 24 Months) - US$ 2,100

Human Resources for Hotels Certificate (Duration- 2 months) - US$ 750
Hotel Sales Certificate (Duration - 3 Months) - US$ 750
Revenue Management for Reservations & Reception (Duration – 3 months) - US$ 750

Food Safety and HACCP Implementation ( a series of 3 certificates) Duration – 3 sets of 2 days each over 3 months) US$200.00
AHA & ECC/ILCOR Certified First Aid (a series of 4 courses) Duration– 4 sets of 2 days over 3 months US$ 200.00

Combatting Sexual Harassment (Mandatory) – Duration ½ day
Spoken English for Hotel Professionals – Optional – Duration 3 days
Coaching and Mentoring – Optional – Duration 2 days
Training the trainer – Optional – Duration 2 days

Mandatory courses for all Students

Free Courses  available to all registered students



admin@evshotelpro.org

Contact us!

+46 73 50 50 119


