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A M ES S A G E
from the President

As founder and president of the
American Hospitality Academy,
Cindi has spent 20 years perfecting
the art of hospitality training, Her
practical methodologies,
inspirational philosophies, and
dedication to excellence have
earned her the respect and
admiration of hospitality industry
leaders, hospitality educators, and
literally thousands of young
people around the world.

It's your attitude,
not your aptitude
that will determine
your altitude!

Dear Prospective Student,

WELCOME to the most exciting and fastest growing
industry in the world! Since 1986, the American
Hospitality Academy (AHA) has been working with
premier hotel partners in the United States, including
Marriott, Ritz Carlton, Hyatt, Sheraton and Hilton, and
has since become one of the world's most well-known
and respected providers of structured training
programs in the USA.

For over 30 years, the American Hospitality has
specialized in hospitality education and training for
thousands of students worldwide. We are now
bringing our years of experience to this new online
teaching medium through our custom designed World
Campus.

Now through AHA’” s World Campus, students around
the world can participate in AHA’s programs and gain
the professional development skills needed to succeed
in today’s global marketplace!

Wotld Campus is at the heart of AHA's vision of
creating global classrooms and a campus that
transcends all geographical, social, cultural and
economic boundaries. It provides students with a
unique international experience allowing them to travel
the world without leaving home while earning an
American certificate.
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Your Competitive Edge

AHA's online certificate courses provide students with
a strong hospitality foundation while inspiring and
teaching work ethics, cultural understanding and the
leadership skills needed to function effectively
anywhere in the world. AHA's industry focused
professional seminars and activities emphasize the
development of both personal and professional
leadership traits needed to be successful in the
hospitality industry.

All certificate programs are delivered online through
Wortld Campus - AHA's custom designed learning
management system. World Campus provides
participants with a unique multi cultural learning
experience, adding to their ability to effectively lead in
today's diverse workplace.

I'wish you luck and much success!

Warm Regards,

Cindi Reiman
President
American Hospitality Academy




Leadership Team

Cindi Reiman, President, AHA

The American Hospitality Academy's founder and President, Ms. Cindi Reiman, has
spent over 30 years perfecting the art of hospitality training. Her practical
methodologies, inspirational philosophies, and dedication to excellence have earned
her the respect and admiration of hospitality industry leaders, hospitality educators,
and literally thousands of young AHA graduates around the world.

Corazon Gatchalian, Ph.D. CHE

Corazon Gatchalian is an academic leader recognized throughout the Philippines
and in the Asia Pacific region. Dr. Gatchalian was the former Chair of the
Department of Hotel, Restaurant, and Institution Management at the University of
the Philippines, the country's premier university. Dr. Gatchalian was also past
President of the Council of Hotel and Restaurant Educators of the Philippines and
was a member of the Technical Panel on HRM and Tourism with the Commission
on Higher Education. All AHA programs have been designed and created with her
expert advice, input and leadership. Dr. Gatchalian is also a founding partner of
AHA's International Hotel Management School network.

Samir Thapa, CHE

Samir Thapa, CHE is the founder and Principal of the Silver Mountain School of
Hotel Management in Kathmandu, the premier hotel school in Nepal. He was the
first Certified Hospitality Educator (CHE) in Nepal, an industry recognized
qualification that enables him to teach hospitality management worldwide, and
holds an MBA in Hospitality Management from Trinity University, San Antonio,
Texas, USA. Mr. Thapa is also a founding partner of the AHA-International Hotel
Managements Schools' network.

Katie A. Huffstetler, AHA Director of Training and Curriculum
Development

Katie holds a degree in Hospitality Management from the University of Kentucky,
Lexington, Kentucky. She has worked in the hospitality industry for over 20 years.
She is a Certified Hospitality Supervisor (CHS) and Certified Hospitality Trainer
(CHT), two internationally recognized certifications that qualified her to take on a
senior managerial role and train industry personnel. In 1997, after working with the
Hyatt Hotel Corporation, she joined AHA. In her current position as Director of
Training and Curriculum Development for AHA corporate, she oversees the
development and implementation of all AHA online training programs.




Mission and Vision

Our Mission

The travel and tourism industry is the world's number one
employer and today, on average, around the world more than
1 in 12 jobs is in the tourism and hospitality field (United
Nations World Tourism Organization). The World Travel
and Toutism Council expect travel and tourism to be the
world's largestindustry, by the year 2020.

As the industry grows, so does its demand for highly-skilled
hospitality professionals who can provide outstanding
service to guests from a variety of countries with different
expectations and world views.

The AHA's mission, therefore, is to provide tomorrow's
hospitality industry leaders with the knowledge, practical
training, leadership, and multicultural skills necessary to
succeed in today's global economy while fostering
international goodwill and friendship.

Our Vision

To create a better world through education,
integrity, and cultural understanding.

&
¥
*

American Hospitality Academy

Our Core Values

To realize our mission and vision, AHA champions these
core values and guiding principles:

B Motivated by our vision: We aim to create a better world
through education, integrity, and cultural understanding,

B International-mindedness: We promote and celebrate
diversity and understanding among students, academia,
industry partners, and our communities.

B Quality: We value our reputation for high standards.

B Work values and ethics: We continually emphasize the
importance of positive work values and ethics
throughout our students' theoretical and practical
training.

B Partnerships: We achieve our goals by working together.

B Integrity and ethical decision-making: We take pride
in making all decisions based on honesty.

B Public Service: We promote public service as part of
our educational process, encouraging students, staff, and
faculty to participate in activities that meet a community
orwortld need.




Course Requirements and Grading

Course Overview

All courses are designed to be 3 credit hours and can be
completed at a students own time and own place. Each
course is divided up into modules and each module
contains the following activities:

Module Overview

Voiced Over power point seminar
Seminar Assessment Quiz

Skill Builder Activities

Online Discussions

“a ha!” Moment
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Attendance Policy

Weekly attendance is mandatory in all online courses.
Students are expected to log into their online course(s) at
least twice a week. Progress towards satisfactory completion
of modules is expected on a weekly basis.

Student Conduct

AHA reserves the right to exclude from online classes any
student whose conduct, behavior, or actions are detrimental
to his or her progress or the progress of other students. AHA
will not tolerate any form of sexual harassment,
discrimination, bullying, or behavior that violates the law or
is in any way offensive, dangerous, threatening or
intimidating,

Technical Requirement
As this is an online program, participants must:

*  Have access to a computer and high speed internet.

*  Be familiar with working in Microsoft Word,
uploading and downloading documents on your
computer and simple email functions.

* Be familiar with accessing and using the internet to
search information.
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Examinations

Both are a mid term and final examination are given for each
course. The mid term is completed online after completion
of 50% of the course. The final exam is completed once all
modules and the mid term exam have been completed.

Grading and Special Designation

A student must have a minimum grade of 70% to earn a
certificate from AHA. Students who receive a final grade
of 93% or higher will receive a special citation from the
American Hospitality Academy.

Your final course grade will be computed based on the
following criteria and weight distribution, for a total of 100%.

Grading Scale

Quizzes: 10%
Midterm Exam:  25%
Final Exam: 25%
Activities: 40%

Extra Credit Points-Passport to Culture

AHA created Passport to Culture to compliment your existing
courses by allowing you to earn extra credit points for each
stamp collected. Extra credit points are earned on your final
grade with AHA, based on the number of stamps you collect.
Two points per stamp collected can be carned with a
maximum of 12 extra credit points on your final grade. Learn
more about Passport to Culture on page 8.

Successful Completion and Issuance of

Certificate and Transcript

After you have completed your final exam, your score will be
computed automatically and your final score will be generated.
If you get a passing score, you will have the opportunity to
print your online certificate as well as your online transcript.




Application, Fees and Refund Policy

Online Application and Enrollment

Students may enrol at anytime by completing AHA’s online
application found on their website. Students will complete
the application form and then be asked to review the course
catalog and refund policy and acknowledge they agree to the
terms. They will then be asked to remit the appropriate
course fees for which they are applying. Once the course fees
are remitted, they will be automatically enrolled into World
Campus and be sent detailed log in information.

NOTE: All courses are delivered in English. It is expected
that students have a sufficient level of English to
successfully complete the course.

Individual Course Fees $250

# of Course Cost Per Course Total Cost
1 $250 $250
2 $250 $500
3 $200 $600
4 $200 $800
5 $150 $750
Refund Policy

Students are responsible for full payment for each individual
course prior to being enrolled into World Campus. A full
refund will only be issued if a student notifies AHA in writing
prior to them beginning the course and logging into World
Campus. Accordingly, AHA will refund course fees based on
the following criteria:

Module 1 90% Module 2 80%
Module 3 70% Module 4  60%
Module 5 50% Module 6 40%

No refunds will be issued after a student has completed more
than 60% of the modules in any course.

Transfer of Credits and Job Placement

As in any educational institution, crediting of courses taken in
these programs for purposes of pursuing further studies in
other academic institutions is the sole discretion of the
receiving institution.  The American Hospitality Academy
does not imply, promise or guarantee transferability of its
credits to any other institution. .

AHA also does not guarantee or make any claims about job
placement or employment upon completion of a certificate
program.




Passport to Culture
Inspiring Global Connections and Friendship

Overview

Passport to Culture (PTC) was developed primarily to inspire
global connections and foster international understanding
among you - our program participants. Learning to embrace
diversity and showing respect for individual differences,
bring about more effective interpersonal skills - considered
as essential traits that all great leaders possess.

PTC compliments your existing courses and allows you to
travel the world with AHA, as you learn about different
countries and cultures while earning passport stamps along
the way. The more activities and connections you make, the
more stamps you receive in your passport. Extra credit points
are earned on your final grade with AHA, based on the
number of stamps you collect.

Passport Stamps

Friendship Connection

With AHA’s Passport to Culture program, making friends
and connecting with others from around the world has
never been so easy! Earn your friendship connection stamp
by connecting with one or more participants.
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Cultural Spotlight

This activity allows you to share your culture with others -
where you are from, your interests, family and traditions. Earn
astamp by submitting one cultural spotlight

International Recipe Book
Submit your favorite dish in our international recipe book and
earn your stamp.

Pop Culture Forums

Use the global forums to build friendships with others from
around the world. To earn a stamp you must reply to one or
more different forum topics and use a minimum of 30 words.

Test Your CQ

What is your Cultural Intelligence? Challenge yourself to
learn and understand more about other cultures. Earn one
stamp for every Test Your CQ quiz you pass.

Global “a ha!”

Global “a hal” is a mini lesson within the lesson that allows
you to reflect on diversity, respect and tolerance. Use this
activity to stay culturally motivated and learn to accept and
respect others from around the world. To earn a stamp you
must reply to two or one or more discussion topics with a
minimum of 30 words

Each of shines in a
different way but that
doesn't make onr
light less bright.
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of utmostimportance to be able to get things done promptly
and according to standards, to satisfy guests and exceed their
expectations.  All these require effective communication.
On the other hand, poor communication leads to low output
and productivity, dissatisfied clientele, and at times,
workplace conflict.

Introduction to Hospitality (ITH)

This introductory course provides an overview of the
hospitality and tourism industry, its growth and
development, industry segments and their distinguishing
characteristics, trends and current concerns. Students are
introduced to career opportunities and the employability
skills needed to succeed in specific hospitality fields. At the

. . This course is focused on the formal communication
completion of this course, students should be able to:

processes commonly used in the hospitality and tourism
workplace. Emphasis is given to channels of
communication, the different medium and tools used in
business communication and how each can be used
effectively, and the practice and art of communication in the
workplace. It also covers verbal and nonverbal means of
communication used in the business context, the use of
technology in communication, the correct format of various
business communication tools as well as public speaking.

*  Discuss and analyze the key factors responsible for the
growth and development of hospitality and tourism.

*  Describe the current trends and challenges faced by
the hospitality and tourism industry, in the context of
global economic, environmental, health and other
social concerns.

*  Discuss hotel classifications and describe the different
types of hotel ownership and development, i.c.
franchising and management contracts.

*  Identify possible career paths for hospitality graduates
with emphasis on the vast opportunities open to those
who possess the knowledge, skills and personal
qualities expected of potential industry leaders.

*  Discuss the importance of effective leadership and
management, and the characteristics of effective
leaders in the hospitality industry.

Business Communication in Hospitality (
and Tourism (BCHT)

Atthis so called “age of communication”, the hospitality and

tourism workplace continues to be challenged by endless

concerns related to communication.

The hospitality and tourism workplace is people oriented, as
itis focused on providing excellent service to target clientele.
Italso employs a vast manpower resource to get things done.
In this service oriented industry, day to day work calls for
continuous flow of information that should be delivered
promptly, accurately and efficiently through the most
appropriate medium.  Constant interaction and close
coordination among employees is a necessity. Teamwork is
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Course Descriptions

Hospitality Professional Certificate (HPC)
No matter what level of education, work experience,
position or role a person may be in, there is always something
to learn and strive for in the pursuit of one’s professional
career. AHA’s hospitality professional seminars emphasize
the development of both personal and professional
leadership traits needed to become a successful hospitality
practitioner.

The Hospitality Professional Certificate provides students
with the competitive edge they need to succeed in the
industry by:

*  Focusing on employability traits deemed essential by the
industry through soft-skills training

* Emphasizing personal leadership development within
a global perspective

*  Developing understanding of other cultures, traditions
and beliefs and the ability to work with and manage a
multi cultural workplace

*  Acknowledging that participants possess the skills and
competencies required for success in their position

*  Demonstrating how their actions show a commitment
to a career in hospitality

Hospitality Supervisor Certificate (HSC)
Today’s successful hospitality supervisors must understand
the difference between being an employee and taking on a new
supervisory role. They need to manage the transition and
understand their new responsibilities and how to best
implement them. They need to have effective skills such as
leadership, time management, cultural understanding and
communication. They must keep pace with change, improve
their knowledge, and grow daily through their work
experiences. The HSC provides a basic foundation for new
supervisors or students wishing to get ahead of the game and
learn some basic supervisory skills.

The Hospitality Supervisor Certificate (HSC) consists of a
series of  eight (8) modules which are self-paced online
seminars with corresponding quizzes and activities that have
been developed for students and hospitality professionals.
Students will also be required to take a final exam.

Managing Diversity in the Workplace

Certificate (MDC)

The Managing Diversity in the Workplace Certificate (MDC)
was developed for current and future professionals who want
to move up the ladder, or are looking for that first
management position. The MDC's objective is simple: to
increase participants' ability to understand, develop and
practice the most important managerial skill there is -
achieving specific objectives through working with people.

The course takes a “people centered” approach to
management and focuses on the functions of management,
the basic principles of effective communication, cultural
understanding, creating a culturally sensitive and respectful
workplace, conflict management, team work, and motivation.




Course Descriptions

Career Essentials and Service (CES)

This 8 module course emphasizes the importance of
personalleadership development as you can not begin to lead
others until you can first lead yourself. CES identifies the
basics work ethics and principles that are essential for any
professional to develop and demonstrate in order to provide
outstanding service to their customers.

CES inspires participants to develop a more positive
attitude, strong character, an appreciation for the benefits of
effective communication and cultural understanding.

Business Communication: Verbal and Non Verbal
(BCVN)

This 10 module course covers areas of communication
currently used in conducting business effectively. It
provides an overview of the channels of communication
and elements of communication - both verbal and non-
verbal.

This course covers the different ways by which business
communication is undertaken, where specific skills need to
be developed as necessary tools for business

success. These include: making effective presentations,
written communication, business correspondence, the art
of listening and reading comprehension.

Supervision in the Workplace (SWP)

As a supervisor, effective supervisory skills are essential to
maintaining a positive environment at work. A great
supervisor needs 'hard' skills to improve systems and 'soft’
skills' to effectively coach and improve people. This 8
module course teaches both. In order to succeed in a high
performance workplace, a great supervisor needs to
develop both th
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Emphasizing 21st Century Skills

AHA’s Professional development courses participants with a
strong business leadership foundation while inspiring and
teaching work ethics, cultural understanding and the
leadership skills needed to function effectively anywhere in
the world. Courses are completely online and allow you to take
them at your own time and pace.

All of AHAs programs emphasize the mastery of the
following key area while emphasizing 21st Century Skills:

*  People and service skills enriched with multi cultural
understanding and awareness.

*  Leadership skills essential for today’s 21st century
professional

* Language and business communication skills

* International business and mult cultural management
skills

*  Use of technology
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AHAS  conrse not only taught me about
leadership, it tanght me the importance of
attitude, the industry itself, teanmwork and
cooperation. I also learned how to cope with
diversity, changes, time management and
stress. But most importantly, I discovered
and learned more abont myself.

Vincii Gutierrez
PHILIPPINES

Aba’s online conrse helped me gain
confidence and conrage. I learned both
professional development and cultural
awareness skills through the Passport
to Culture program. My experience
with AHA was so nmuch more than 1
expected.

Atulesh Borkar
INDIA

After going through AHAYs
program, 1 gained the leadership
skills and and confidence I needed to
succeed in the hospitality industry. 1
also met new people from around the
world and was able to share ny
culture while learning about others.
1t was an amazing experience.

Michel Salameh

LEBANON
Thank yon AHA for an experience of a

lifetime. Not only did I learn the leadership
skills needed to succeed in myc career, 1
learned how to understand and communicate
with people from all different backgrounds
and cultures. Thanks to this experience, 1
am now the Director of Human Resonrces
at Sandburg College.

Dylana Carlson
UNITED STATES

1 have been a Human Resources excpert in the hospitality
industry for years and have hired thousands of front-line
staff in my career. I can tell you that AHA's emphasis
on cultural awareness and soft skills training gives their
students a unique advantage in today's global
marketplace.

Carol Hogue

Ditrector of Human Resources

Casa Marina and Reach Resorts, LXR Resorts,
Waldorf Astoria Collection

USA

I love that AHA instills and inspires strong work ethic
and a positive attitude through all their courses —these
character traits are rarely addressed by any other school
that 1 know.

Rodrigo Alvarez Y Jimenez
General Director ,

Luxury Boutique Hotel Casareyna
MEXICO

1t is wonderful to see a hospitality program that bridges
the gap between theory and practice, teaching both the
hard and soft skills one needs to provide exceptional
customer service.

Marcia Dmochowski
General Manager,
Hilton Tampa

USA

We all smile in the
same langnage.
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AMERICAN HOSPITALITY ACADEMY
Corporate Headquarters
20 Ridgewood Lane
Hilton Head Island, South Carolina 29928 USA
Phone: 843-290-5009
Toll free in the USA: 1-888-859-5293
email:info@americanhospitalityacademy.com

www.americanhospitalityacademy.com
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