Module Outlines for Bachelor’s Degrees
Students pursuing the six months semester at IMI are

required to complete a total of six modules including:

(a) 4 Core modules

(b) 2 Specialist modules
CORE MODULES

Personal Development Planning IV

This module builds on PDP III and continues to develop the student’s ability to reflect on their career potential and future planning. Students will be focused on skills required for seeking

and securing future employment during their academic studies.
Research Methods

The module comprises three main topic areas scheduled to support the various stages of dissertation writing namely:

• Frameworks and principles of research and writing
• Research methodologies
• Data analysis

Strategic International Marketing Management

The module covers three elements all strongly making use of current news and development. The first introduces the process of strategic management, its relationship with marketing, and the

key considerations involved in strategic international marketing management. The second element considers factors that encourage organisations to develop their operations from domestic to

international, focusing on how culture, social, economic, political and legal aspects impinge upon the organisation’s marketing effort. The third element considers the role of internal and external

assessment in strategy development and evaluates various management techniques to carry out this evaluation. This part will evaluate alternative strategies and the factors involved in making

strategic decisions.
Dissertation

There is no curriculum for this module. Students are introduced to the dissertation of the course and this is developed in Research Methods, and supported by individual tutor meetings throughout

the semester.
SPECIALIST MODULES

Information and Communication Technologies

(For pathway A, B, D)

Upon successful completion of this module, students should gain an understanding, knowledge and ability of the various competing and complementary concepts of IS and their component parts

with focus on internet applications. Students are enabled to apply IT business concepts in generic and industry specific contexts fitting them to current and likely future developments and

applications of hospitality-specific information systems.
Food and Beverage Themes and Applications

(For pathway A, C, F)

The module aims to provide an analysis of complex interrelationships of operational food and beverage management areas with particular relevance to new concepts, themes, developments

and trends in the hospitality industry. Particular emphasis is focused on defining a concept, creating a new concept and restaurant and product life cycles.
International Tourism Development 

(For pathway B, C, E)

The module is designed to provide students with a critical  framework for analysing tourism development at national and international level within an overall context of sustainability. The

syllabus is divided into 2 sections: Section 1 consequences of international tourism development and niche concepts of fair-trade, pro-poor, commmoduley based and ecotourism models are

reviewed. Section 2 focuses specifically on the foundations of planning and development and relates the concepts of Section 1 within a ‘planning for sustainability framework’.
Meetings, Incentive, Convention and Exhibition Management – MICE II 

(For pathway D, E)

The module begins with an introduction to core features of the events markets and the range of products offered by various business sectors. The focus then moves to examining the

processes and skills necessary for successful event management, specifically exploring event planning, bidding, sponsorship, operations and evaluation. Supplies, logistics and the implications

of in-house vs contractual models are explored.
Culinary Systems Management
(For pathway F)

This module will focus on the modern European kitchen as a system to be managed and integrated in environments of varying complexity. It will begin with a theoretical and practical overview

of the kitchen as a relatively self-contained sub-system with its own micro-systems in terms of people and technical and other processes (e.g. hygiene and the HACCP concept). It will then

examine the role of the kitchen and its management within the wider hospitality organisational context placing emphasis on how available resources can be configured to meet different kinds of

customer concept demands. Attention will then turn to the leadership role of the kitchen within the wider food and beverage function in terms of the management of product innovation and

development and the evaluation of demand for these processes. Throughout, information technology will be utilised in the form of Calc Menu software for product and process management and a dedicated hospitality CAD package.
