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COURSE INFORMATION 
 

Time and Place                                                                                          
Wed. 2:10 PM – 5:00 PM Lecture in McKay 001            
Wed. 2:10 PM – Completion of menu testing or dinner event in Tearoom 
Mon. 2:00-5:00 (Tuesdays as needed) - Times will vary depending on prep requirements in 
Tearoom 
 

Email Policy 
When you get an email from the instructor(s), you should reply within 24 hours. If you receive an 
email during weekends, you need to reply no later than Monday.  
 

Course Description 
Creative experiences with U.S. regional and international foods appropriate for fine dining. 
Application of management principles in food preparation and service in fine dining operations. 
Exploration of the historical and cultural development of the world food table. 
 

Prerequisites 
HSP M 380, HSP M 380L; credit or enrollment in HSP M 333.  
 

Department Outcomes 
The Hospitality Management (HSP M) program aspires to excellence in professional and leadership 
development, economic development, and food safety for the food service and lodging industries 
through education, research, and outreach with a mission of developing leaders in practice, 
education, and research for the food service and lodging industries. Educational experiences are 
planned to contribute to the graduate’s effectiveness as a career professional and as a person, 
family member, and citizen. The program is committed to serving the respective missions of Iowa 
State University and the College of Human Sciences and to serving the needs of the citizens of Iowa. 
 

Department Vision 
Strive for excellence in hospitality leadership and professional development. 
 

Department Mission 
Create, share and apply knowledge to develop leaders for the hospitality industry.  
 

Course Objectives 

 Recognize values, behaviors, and traditions of diverse cultures and their impact on the 
hospitality industry.  

Instructor       
Katie Ginapp, MS 
11 MacKay Hall  
Phone: 515-294-2917 (Office)  
Email: kmginapp@iastate.edu 
Office Hours: Email For Appointment 

Co-Instructor  
Lakshman Rajagopal, Ph.D., CHE 
7E MacKay Hall 
Phone: 515-294-9740 (Office) 
Email: lraj@iastate.edu                                                       

Department of Apparel, Events, & Hospitality Management (AESHM) 
HSP M 487/587 Fine Dining Event Management (3 Credits)- Fall 2017 

mailto:kmginapp@iastate.edu
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 Identify the needs and challenges involved in creating a fine dining event.  
 Demonstrate the ability to research, describe, and produce an authentic restaurant 

environment from a selected theme. 
 Plan and participate in a theme-based fine dining dinner, complete with menu, forecasting, 

marketing plan, recipe development, costing, budgeting, purchasing, equipment scheduling, 
service, facilities management, and personnel management. 

 Coordinate and direct staff in execution of a fine dining event. 
 Evaluate dinner in terms of forecasting, budgeting, costing, scheduling, service, and product 

quality. 
 Participate as support staff in designated staff positions in front of house and back of house 

operations. 
 Demonstrate proper procedures for managing the dining room, kitchen, greeting guests, 

and monitoring flow of service and preparation for maximum customer satisfaction. 
 Develop oral presentation skills describing the fine dining event. 

 
Recommended Textbooks 

America’s Test Kitchen (2015). The Complete America’s Test Kitchen TV Show Cookbook 2001-2016. 
America’s Test Kitchen. Brookline, MA. 

 
Culinary Institute of America. (2014). Remarkable Service: A Guide to Winning and Keeping 

Customers for Servers, Managers, and Restaurant Owners (3rd Ed.). John Wiley & Sons, Inc. 
NY. 

COURSE POLICIES 
 

Attendance 

 Class attendance and participation in discussion/activities are MANDATORY. Please arrive 
on time to class and lab each week! 

 Late arrival to labs is unacceptable. Students in the class rely on your support. Arrival to 
class 5 minutes late will result in a deduction of 5 points from the daily grade.  
Arriving later than 10 minutes will result in a zero for the day.  

 Absences for University sponsored activities and other extenuating circumstances must be 
discussed and approved by the instructor before the day of the absence (see class absence 
policy below).  If an extenuating circumstance occurs on the day of class, the student must 
provide documentation before the next class period to have the absence excused.   

 Notification of any absence on the day of a dinner event must be provided to the instructor, 
as well as the group in charge of the dinner. 

 Students who are absent for class during lectures and labs will NOT be allowed to complete 
the associated assignments and will lose those points.  

 There will be NO makeup assignments or labs to compensate for absences. 
 Each unexcused absence will result in a 10% deduction from the overall grade at the end 

of the semester.     
 

Class Absences 
The following is the class policy for absences because of study tours, course-related field trips, 
professional conferences, practicum, and other educational activities that require students to be 
absent from class. Faculty supervising the educational activity should provide a memo or letter 
identifying specific dates and educational activity (study tour, field trip, etc.) to students sufficiently 
in advance so that faculty teaching other classes can be notified of absences. Students should allow 
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no less than five days (excluding weekends) before the absence. Before the missed class, students 
need to discuss with the instructor make-up for assignments that will be missed. 
 

Academic Accommodation 
ISU complies with the Americans with Disabilities Act and Section 504 of the Rehabilitation Act. Any 
student who may require an accommodation under such provisions should contact the Student 
Disability Resources Office (SDR) in the Student Services Building (294-7220; TTY 294-6335), and 
obtain a Student Academic Accommodation Request Form.  Students should do this immediately, 
and provide the paperwork to the instructor no later than the second week of the semester. A 
request for accommodation should be presented to the instructor at least ten business days before 
the date of the accommodation needed. Those seeking accommodations based on disabilities 
should obtain a Student Academic Accommodation Request (SAAR) from the Disability Resources 
Office http://www.dso.iastate.edu/dr/  (515-294-7220), located in Room 1076 of the Student 
Services Building.  
Note: Our AESHM department policy is that one full week notice is required for all exam 
accommodations.  There are no exceptions to this policy.  
 

Special Accommodation Exam 
All students who need special accommodations for exams as indicated in their SARS agreement 
must arrange to take the exams at the Exam Accommodation Center (see below). To make sure that 
the exam is scheduled at the time of midterm/final, students should make reservations in advance.  
 

Student Appeal and Academic Grievances 
If a student has a course related problem, she or he should discuss it with the course instructor 
first. If the student is not satisfied, she or he should contact his/her advisor to address the situation. 
The advisor will suggest a possible course of actions. For more information refer to 
http://catalog.iastate.edu/academiclife/#appealofacademicgrievances of the 2015-2016 ISU 
Catalog.  
 

Posting Grades and Scores 
Grades and scores will be posted on Blackboard.  

 
Disruptive Behavior 

Students are expected to assist in maintaining a classroom and lab environment conducive to 
learning. To assure that all students have an opportunity to gain from the time spent in class, the 
following activities are prohibited: making offensive remarks, use of profane or vulgar language, 
reading/looking at unrelated class materials (e.g. newspaper, magazine, other class notes/books), 
sleeping, or engaging in any form of distraction. Inappropriate behavior in the classroom shall 
result in, minimally, a request to leave class. 

 
Academic Integrity 

No form of academic dishonesty is acceptable.  Respect yourself and others, and do your work at all 
times.  Any student found engaging in academic misconduct will be subject to the sanctions 
imposed by the university.  Students should be aware of the Undergraduate Academic Advising 
Handbook and Office of Judicial Affairs.  Students should be aware that a faculty member has full 
discretion over resulting grades, including final course grades. For more information on the 
Universities policies on all forms of academic dishonesty visit the following website 
http://catalog.iastate.edu/academiclife/#regulationstext. 
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Dead Week Policy 
The class will be dedicated to working on final portfolios during Dead Week.  The instructor will be 
available throughout class time to answer student’s questions and assist with portfolio preparation.  
You may also refer to the ISU Dead week policy available at: 
http://www.provost.iastate.edu/help/academic-policies-and-procedures/dead-week.  
 

Classroom Environment 
Faculty at Iowa State University in the Hospitality Management Program are committed to 
providing a professional learning environment that is fair and responsible; that supports, nurtures, 
and rewards educational and employment growth, on the basis of relevant factors such as ability 
and performance; and that is free of discriminatory, inappropriate, and disrespectful conduct or 
communication. If you believe that I, as an instructor, have exhibited behavior that is inconsistent 
with this policy, please bring it to my attention. If you believe that other students have created an 
inappropriate environment, please let them know or bring it to my attention.  
If you believe that your concerns have not been appropriately addressed, you should contact                  
Dr. Rajagopal or Dr. Sanders, Professor and Chair of the Department of Apparel, Events, and 
Hospitality Management to discuss your concerns.  
 

Course Format 
Class meetings will consist of both lectures and time in the lab (Tearoom kitchen). On weeks when a 
dinner or menu testing is not scheduled, the class will be held from 2:10PM-5:00 PM. On weeks 
when a dinner is scheduled class will begin at 2:10 PM and end when the event is over (usually 
around 10:00 PM). On weeks when a dinner is scheduled we will also have pre-prep on Monday 
and/or Tuesday to prep food for the scheduled event that week.  The following are the policies 
concerning pre-prep on Monday. 

Policies of Pre-Prep Days  
 Pre-prep for dinners will take place on Monday (approximately 10:00am-5:00 pm) on the 

week of the scheduled dinner events. There may be some additional pre-prep required on 
Tuesdays depending on the requirements of the dinner. 

 Each student is required to assist with a minimum of six hours of pre-prep throughout the 
semester in addition to pre-prep for your dinner. (**The pre-prep time for your event will not 
be included in the minimum six hours.) Failure of working at least six hours will cause 50 pts. 
deduction from the total scores.  

 Students must attend pre-prep for their scheduled dinner event. 
 Students completing more than six hours pre-prep will receive 10 points extra credit for 

every additional 2 hours. 
 Do not plan any personal activities on pre-prep days (Mondays, Tuesdays of Dinner weeks) 

and the day of the dinners.  
 Students who have conflicts with pre-prep days must discuss conflicts with the instructor 

and group in charge of the dinner at least one week before the conflict.   
 

Course Fees 
A course fee of not more than $100 will be assessed to cover costs associated with this class.   
 

Food Purchasing 
The majority of the food used for Fine Dining will be ordered from central stores on campus 
through the Tearoom. This means that students will need to work with the Tearoom staff (i.e., 
Angie) throughout the semester to ensure that food is properly ordered and received. Foods that 
are not able to be purchased through the Tearoom will be purchased elsewhere off-campus by 
students who host each event (e.g., Hy-Vee, Walmart, Wheatsfield, Amazon). When meeting with 
tearoom staff to discuss orders and purchasing, please be professional and courteous.   
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For menu testing days, 
1. During your menu testing days, each team should finalize recipes of each menu. 
2. The portion size of each recipe will be four to six. Based on the portion size, each team 

should complete a purchasing list of ingredients for menu testing. (Note that each team 
should check with the instructor (Katie) to finalize both your purchasing list and amount of 
each item. Unless you check with the instructor, you will not get reimbursement.) 

3. The purchasing list should be submitted electronically to the instructor (Katie). The specific 
date for submission will be announced during classes.  

4. The instructor will submit all receipts be reimbursed.  
5. The food ingredients purchased for the course cannot be used for personal use. (e.g., Even 

though you do not use some ingredients during testing days, you cannot take ingredients 
out of the Tearoom kitchen.) 

For event days, 
1. The KM (leader) of each event should email the requisition form and recipes to the 

instructor. The specific schedule is as follows. 
 Group 1: no later than 5 pm on October 13th 
 Group 2: no later than 5 pm on October 20th  
 Group 3: no later than 5 pm on November 3rd    

2. The instructor will modify and review recipes and will reply to the KM of each event. The 
instructor will email the KM of the event by the Monday of the week before their dinner 
event. 

3. The KM of each event should submit three (3) hard copies of the requisition form to 
Tearoom staff (i.e., Angie) before 9:30 am on the Tuesday of the week before their 
dinner event. (For example, Group 1 should submit the form to Angie by 9:30 am on 
October 17th, Tuesday.) 

4. Tearoom staff will highlight the items which can be purchased from the Tearooms 
suppliers. Non-highlighted items are ones you should buy from elsewhere off-campus (e.g., 
Hy-Vee, Walmart, Wheatsfield, Amazon). Note that the KM of each event should make sure 
to inform Tearoom staff about highlighted and non-highlighted items. 

5. The KM of each event should pick up two copies of the requisition form from Tearoom staff 
before 9:30 am on the Wednesday of the week before their event and should make an 
arrangement for assistance from the instructor for shopping from outsources. 

6. The KM of each event should keep one copy of the requisition form for your event and 
costing assignment, and the other copy should be submitted to the instructor for the 
[Requisition Form Assignment] before 2 pm on the Wednesday of the week before their 
event. 

 
Since the majority of staff are busy with Tearoom from 9:30 am to 1:30 pm, early mornings will 
likely work best. To purchase food items from outsources, you should download a 
reimbursement form from the Blackboard. The reimbursement sheet should be submitted to 
the instructor. Do NOT submit the reimbursement form individually to Ms. Denise 
(Accounting Specialist of the AESHM Department). When you purchase food items from 
outsources such as (e.g., Hy-Vee, Walmart, Wheatsfield, Amazon), you should try not to make 
multiple receipts. The reimbursement may not be correct due to multiple receipts. Once again, 
note that if you need assistance in terms of storing food ingredients, arrange a schedule with 
the instructor in advance. For instructor’s assistance, students should contact before 
purchasing. 
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The Joan Bice Underwood Tearoom 
 
 

Tearoom Policy 
The class of Fine Dining will share the kitchen with the class of HSP M 380L. The policy is the same 
as what you have learned from HSP M 380L. If you fail to abide by the same rules applied to the HSP 
M 380L, you will get deductions from improper behaviors. The specific information is as follows: 

 
 Taking food items from the walk-in cooler [dry storage] without permission. (-5 pts.) 
 Failure of cleanliness (e.g., equipment, pots, pans, tools, trash bins, dining area, sinks, etc.)  

(-20 pts. per individual for testing and prep days)  
(-20 pts. per hosting group for the event day) 

 Leave the classroom [tearoom] without a dismissal / permission. (-5 pts.) 
 Taking away foods from the tearoom kitchen. (-5 pts.) 
 Consuming foods in the kitchen. (-10 pts.)  

You are welcome to taste food, but eating is not allowed. You can only eat food in the family meal area. 

 Not wearing uniform/ hat/ hairnet/ proper shoes. (-10 pts.) 
 Improper safe food practices (-10 pts.) 
 Improper behavior of food handling (e.g., using a leg to close oven doors) (-5 pts.) 
 Wandering around/ no teamwork/ chatting/ unprofessionalism (-15 pts.) 
 Leave without rearranging chairs and tables after events. (-15 pts.) 
 Unprofessional attitude and behaviors (-15 pts.) 

 
If you fail to meet the criteria, the score(s) will be deducted from your total scores. For more 
information, Tearoom Guidelines document is available on Blackboard. Points will be deducted 
every time a violation is observed.  
 

For the Successful Events 
 
 
                                                                         "My success wasn't based on how I could push down everybody that was around me. 
                                                                          My success was based on how much I could push everyone up. 
                                                                          And eventually, their success was the same way. 
                                                                          And in the process, they pushed me up, and I pushed them up, 
                                                                          and we kept doing that, and we still do that."         
                                                                                                                                                                                                        -George Lucas 
 
 
 
 

  

Professionalism

Ownership

Be Nice3

Teamwork
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STUDENT EVALUATION 
Grading scale 
The following scale will be used for assigning the final course grade: 

A  ≥ 93% A- = 90-92% B+ = 87-89% 
B = 83-86% B- = 80-82% C+ = 77-79% 
C = 73-76% C- = 70-72% D+ = 67-69% 
D = 63-66% D- = 60-62% F ≤ 60% 

 
Grades assigned to student work 
Issues with grades should be submitted in writing, and those will be reevaluated by the 
instructor(s). The grade assigned by the instructor(s) after reevaluation will be the final grade for 
that graded work. 
Grades assigned to student work (projects, papers, exams, quizzes, and other work graded by the 
teaching assistant)  
 

Assignments Points 
Team Contract [Group] 10 
Menu Draft [Group] 30 
Dinner Concept Presentation [Group] 150 
Menu Testing Analysis [Group] 50 
Menu Testing Performance [Individual] 50 
Recipes and Instructions [Group] 50 
Requisition Form [Group] 50 
Marketing Dinner Attendance [Group] 50 
Lab Performance Evaluation [Individual] 60 
Group Member Evaluation [Individual] 100 
Instructor Evaluation of Overall Dinner Event [Individual/Group] 100 
Final Portfolio [Group] 200 
Final Presentation [Group] 100 
Total 1,000 
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ASSIGNMENT GUIDELINES 
 
All assignments are due before the start of class on the due date listed in the syllabus unless noted 
otherwise.  No late work will be accepted.  Assignments should be neatly typed. Handwritten 
assignments will not be accepted unless required by the instructor. All work should be the 
student’s original work. Refer to Iowa State University’s Academic Dishonesty Policy for further 
details. Students should contribute equally on group assignments because they will be evaluated by 
their group towards the end of the semester for their performance as a group member. 
Assignments not meeting guidelines will not be graded and result in a penalty.  
 

Tearoom Contract [Group] (10 pts./ Due August 30th  
Each team will develop a contract with their team describing the details and expectations of how 
the team will function throughout the semester. All members of the team are required to agree with 
and sign the contract.  Once signed, a copy must be provided to the instructor by August 30th at 
the beginning of the class. Please submit an unsigned copy on Blackboard, as well. Team 
members are then required to follow the terms of the contract when dealing with team issues 
throughout the semester. Team members who do not comply with the terms of the team contract 
can be “fired” from the team (pending instructor approval). Team members who are fired from the 
team will receive an automatic zero on all work outlined in the team contract. It is important to be 
detailed and specific.   
 

Menu Draft [Group] (30 pts./ Due September 6th) 
Each group must turn in a draft of their final menu (Word format). Groups should meet and discuss 
the overall menu theme and which recipes will be used for the menu. Menu draft must be posted 
to Blackboard before class on the due date (Before 2:10 pm on September 6th). The instructor 
reserves the right to make any final changes to recipe/menu choice. Be sure to consider all of the 
menu planning/plating concepts discussed in class when creating the menu. The instructor will 
provide feedback on the menu draft to each group so that feedback can be incorporated before the 
dinner concept presentation the following week. The steps below guide you to prepare for the 
menu draft. 

1. Each team should decide the theme of the event. 
2. The more specific theme will be better to decide detailed menus.  
3. Each team must provide an explanation as to why the theme and menus were chosen 

(i.e. relation to theme/concept, regional ethnicity, history, plate composition, etc.). 
Menus must be presented in a word document (links not acceptable) with explanation 
and justification as to why the menu is a good fit for the theme. 

4. Based on the menus chosen, find appropriate recipes from the recommended textbook 
(i.e., the Complete America’s Test Kitchen TV Show Cookbook 2001-2016). Other books 
related to finding recipes for the course will be provided by the instructor. The recipes 
for the course should be referred from the books provided by the instructor. If students 
want to use the recipes from their sources, they should get permission from the 
instructor. Standardized recipes are suggested because the standardized recipes are 
convenient to convert the number of servings.  

5. When you decide menus for your event, you should consider availability and cost of 
ingredient(s). If the group uses local produce, extra point (+20 pts.) will be added to the 
total scores to each member of the group. 

 
Dinner Concept Presentation [Group] (150 pts./ Due September 13th) 

Each group will be responsible for presenting their dinner concept/theme in a 30 minute 
PowerPoint presentation. An additional 5 – 10 minutes will be allotted for questions concerning the 
overall theme. Presentations should be checked for spelling, grammar, and other errors. Points will 
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be deducted for presentations that do not meet professional standards and that are put together in 
a haphazard manner. Each group must submit a copy of the power point presentation to 
Blackboard before the start of class (before 2:10 pm on September 13th).     
*Each presentation should include the following:  
Section 1 

 Overall concept/theme 
 Rationale for theme associated with local ingredients 
 Final draft menu (List of menu items identified by course) 

-Include rationale for menu choice as well as historical and ethnical background 
 Include a draft of the menu card as part of the presentation (either the power point or hard 

copy)  
 Potential wine pairings 

Section 2 
 Table settings, decorations, color scheme of linens, and ambiance  
 Purchasing plan (Example provided on Blackboard) 
 Job assignments (within group and class) 

Section 3 
 Marketing plan: At least three marketing methods (e.g., posters, announcements, newspaper, 

etc.) should be planned. Provide an example of each method (e.g., copy of flyers/posters, 
newspaper announcement, etc.) and a description of when and where each method will be 
used. 

Section 4 
 Financial forecast: The financial forecast will include recipe costing, beverage costing, labor 

cost, and an overall financial report. Each group should forecast % of food cost under 32%. 
Refer the financial forecast summary sheet on Blackboard. 

Section 5 
 Any other special notes, scheduling of equipment use (pre-prep and event day), a work 

schedule (staff assignments for pre-prep and dinner day), hotline setup, plating designs 
(pictures or sketches), event timeline (major time goals from start to finish for pre-prep and 
dinner day), table cover diagram (picture), and the final copy of the menu card, etc.   

 
Menu Testing Analysis [Group] (50 pts.) 

Each group will be responsible for testing each of their recipes during lab before their dinner day. 
Menu testing will take place over four (4) consecutive weeks with 10 points per course item(s). 
As part of menu testing, each team will also practice plate presentation, determine product yield, 
portion size, and a number of portions. Students must take notes of all the 
procedures/modifications that were undertaken on that day as well as take pictures of each plated 
item.  
To receive the full 50 points, each group must do the following for each menu testing lab: 
 

 Each group must prepare and bring a hard copy of recipes with detailed instructions for 
each item being tested that day.     

 Each group must use the menu testing analysis sheet (on Blackboard) during menu testing 
labs to take detailed notes of all changes and modifications for each recipe. Notes must 
include the feedback from the class. 

 The menu testing analysis sheet along with hard copies of recipes must be turned in 
to the instructor before leaving the lab. After review, the instructor will modify, and 
convert the recipes of each menu tested. 

 If each group needs to re-test their menu again, they need to make modified ones on the 
next testing day. The group which wants to have re-testing should get permission from 
the instructor. 
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Menu Testing Performance [Individual] (50 pts.) 

Each student’s performance will be individually evaluated for each of the menu testing labs.  
Preparedness, performance, teamwork, professional attitudes, food safety compliance, and 
documentation (portioning, feedback, changes) during testing will be evaluated by the instructor. 
Ten points for each course item. 
 

Recipes and Instructions [Group] (50 pts.) 
A final copy of the recipe and instructions must be emailed to students or posted on the Fine Dining 
bulletin board no later than 5:00pm on the Friday of the week before each event (e.g., Dinner 1 
should email recipes and instructions to all students by 5:00pm on October 20th, Friday. Based on 
the instructions, students should come for pre-prep on Monday.) Recipes and instructions must 
include directions for both pre-prep and the event day. Make sure that the recipe and instructions 
are detailed and easy to understand and follow. It should be very clear what is being done for each 
recipe on both pre-prep and dinner event days. Be sure to copy the instructor when recipes and 
instructions are sent via email. For final recipes and instructions, the KM of each event should 
arrange a meeting with the instructor before two weeks of each event. 

 Dinner 1: from October 9th – 13th 
 Dinner 2: from October 16th – 20th 
 Dinner 3: from October 30th – November 3rd    

 
Requisition Form [Group] (50 pts.) 

Each group will be responsible for preparing a requisition form for all of the groceries needed for 
their dinner event. Groups need to work closely with the instructor and other tearoom staff when 
preparing the requisition form. Groups must order as many items through tearoom as possible. 
Each group should follow the schedule. Please read [Food Purchasing] on the syllabus. 
 

Marketing Dinner Attendance [Group] (50 pts.) 
To test the effectiveness of the marketing plan, a portion of the marketing grade will be based on 
how many guests attend the dinner event.  Each group must get 50 guests to attend their dinner to 
receive all 50 points.  

Lab Performance Evaluation [Individual] (60 pts.) 
Each student will complete a lab performance evaluation form after each fine dining event and 
evaluate himself/herself based on his/her performance. The completed lab performance evaluation 
form will be used to help the instructor complete an evaluation of each student’s individual 
performance after each dinner. The forms must be completed should be returned to the instructor 
before students leave. Students cannot complete the form after they have left the lab. Make sure 
that each student must print and bring his/her evaluation to the lab. Evaluate in an honest and 
sincere manner.  The final score for each evaluation will be assigned by the instructor.     
 

Group Member Evaluation [Individual/Hosting Group] (100 pts./ Due by November 29th) 
Each member of the group hosting the dinner should evaluate other members of their group based 
on the criteria provided in the evaluation form posted on blackboard. (You do not need to evaluate 
students in other groups.) Please provide honest evaluations and justify them. The score provided 
by your group is final and non-negotiable. Failure to submit an evaluation will result in a deduction 
of 50 points from your group evaluation score. Evaluations should be typed, NOT HANDWRITTEN. 
You can use highlighting to indicate the score on the provided scale. Evaluations must be submitted 
on the Blackboard by 5:00 pm on November 29th. Lack of comments on the evaluation form will 
cause deductions (e.g., John is awesome, Hannah is great, etc.) 
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Instructor Evaluation of Overall Dinner Event (100 pts.) 

The instructor will thoroughly evaluate each group's overall dinner event. The evaluation will be 
based on the overall performance of the group during the execution of the dinner event 
(requisitioning, pre-prep, and final event) as well as each member’s performance during the dinner 
event. The group evaluation will account for 75 of the 100 points, and the remaining 25 will be 
individually assigned. A rubric of what is expected is available on Blackboard.  
 

Final Portfolio [Group] (200 pts./ Due December 13th) 
Portfolio Guidelines 

 All documents in the portfolio should adhere to the assignment guidelines and be put 
together in an organized manner.   

 The portfolio should be submitted with items arranged in the sequence given below with 
separators between sections and be spiral bound or in a three-ring binder. (please do not 
use plastic sheet covers) 

 The omission of any of the above components or not following the prescribed sequence will 
lead to a penalty of 5 points per omission. 

 One portfolio should be submitted per group.  All documents must be typed!  No 
handwritten work will be accepted! 

Portfolio Organization 
Each portfolio should contain all of the following documents.  Any document followed by an 
asterisk (*) must be brought along on the day of the dinner. 
Section 1 – Theme Development (Include materials in the following sequence) 

- Theme 
- Menu  
- Selection of local foods 
- Rationale for menu choice 
- Recipes and sources 
- Marketing plans with timeline 
- Purchasing plan (Food, decorations, stemware, etc.) 
- Job assignments (within group) 

Section 2 – Marketing  
- Copies of marketing and advertising materials (letters, fliers, newspaper advertisements, 

and any other material used for advertising) 
Section 3 – Kitchen Management (Include materials in the following sequence) 

- Tearoom ordering form*  
- Recipes and Instructions* (Copies of final version after changes from menu testing)  
- Schedule of Equipment* 
- Work schedule* for all workers FOH and BOH 
- Hotline Set Up* 
- Event Timeline* 
- Plate Composition pictures (color pictures of high quality) put the name of the menu item 

below each picture.  Please include at least one picture of each completed course  
Section 4 – Front of House 

- Menu Card 
- Table cover diagram*  
- FOH service procedures* 
- Wine service procedures including sequence of service and portion size 
- Reservations list* (Maitre’d (FOH Manager) should have a copy of this on the dinner day) 
- Dining room layout* 
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- Maitre’d checklist/special instructions* 
- Sales receipt* 
- Pictures of dining room set up (tablescapes) 

Section 5 – Financial Analysis 
- Recipe costing sheets Include a copy of the forecasted recipe costing (before the event) and 

the final costing sheet (after the event) for each recipe 
- Beverage cost sheet 
- Labor Cost sheet 
- Financial Forecast Summary Sheet 
- Final Financial Summary Sheet 
- % of Food Cost should be under 32% (Beverage cost should be included.) 

Section 6 – Reports 
- Customer reviews report (Total 2 pages) – 1 page double-spaced summary of comments 

positive and negative.  Page 2 should include an overall score in each category of the 
comment card in Table format.  

- Overall dinner performance report (Minimum 3-pages, double-space). Include aspects of 
your experience from planning to execution of your dinner. Lessons you learned about 
managing a fine dining event, positive experiences, and challenges faced including how 
those challenges were met or how they could be met better in the future.  Include a 
description of financial analysis including any issues discovered and how to address those 
issues.  What would you do differently? 

- If you used local foods for your event, what you think about using local foods for your 
event? What/How were feedbacks of using local foods? 

 
Final Presentation [Group] (100 pts./ December 13th) 

Final Presentation Guidelines 
Each group will be required to do a final presentation detailing all of the elements of the fine 
dining experience from beginning to end. The purpose of the presentation is to help the class 
understand not only what you did but why you did it.  Each group will put together a power 
point presentation and will have a maximum of 20 minutes to present and an additional 5 to 10 
minutes for questions and answers. Groups will be asked to stop at 20 minutes and will be 
graded accordingly. All group members must participate in the presentation and share the 
time equally.  Points will be deducted for presentations that do not meet professional 
standards and that are put together in a haphazard manner.  Each presentation should include a 
detailed description of all of the following items as well as answer the questions below: 
- Theme/Concept  

 Why did you choose that concept? 
 What kinds of local foods did you use? 
 Why did you choose your local foods? 

- Marketing  
 What did you do (include relevant examples)? 
 What worked and what didn’t? How do you know it worked or didn’t? 

- Menu Testing 
 What happened? (Briefly describe each recipe tested) 
 What changes were made and why? 

- Dinner Day 
 What happened on your dinner day? 
 What worked?  What didn’t work? (Be honest!) 
 What would you do differently if you had a second chance? 

- Finances  
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 What was the total cost and portion cost of each menu item? (Make sure to include 
all items even if they were not served) 

 What was the food cost percentage for the night of the event? (Also calculate 
including any extra ingredients that were purchased and not used) 

 What was the total cost for the event? (Include all items purchased including FOH, 
Alcohol, all food items ordered from tearoom, and purchased by group) 

 What was your labor cost percentage? 
 In all of these cases show how you got the numbers and explained what they mean.   

- Customer comments including an average for each item on the comment card in table 
format 

 What did you learn from these numbers?   
- If you could go back and do it all again what is one thing that you would change or do 

differently?  
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CLASS SCHEDULE 
 

DATE TOPIC ADDITIONAL INFORMATION 

August 23 
Introductions 

Syllabus 
Bring your laptops 

August 30 
Marketing & Financial Analysis/ 
Menu Planning & Development 

Team Contract Due 

September 6 
Wine Service (Mr. Burger)/  

Tearoom Guidelines & Food Safety  
Menu Draft Due 

September 13 Dinner Concept Presentation Dinner Concept Due 

September 20 Planning Day (Career Fair)  

September 27 Menu Testing [Salad/ Appetizer] Lab uniforms required 

October 4 Menu Testing [Soup/Dessert] Lab uniforms required 

October 11 Menu Testing [Entrée] Lab uniforms required 

October 18 Final Planning Day  

October 23 Prep Dinner 1 Lab uniforms required 

October 25 Fine Dining Dinner 1 Lab uniforms required 

October 30 Prep Dinner 2 Lab uniforms required 

November 1 Fine Dining Dinner 2 Lab uniforms required 

November 8 Group Discussion  

November 13 Prep Dinner 3 Lab uniforms required 

November 15 Fine Dining Dinner 3 Lab uniforms required 

November 20-
24 

THANKSGIVING BREAK  

November 29 Portfolio Preparation 
Group member evaluations due 

on Blackboard 

December 6 Portfolio Preparation  

December 13 
Final portfolio submission and 

presentations 
Final Portfolio and Presentation 

Due 

Note: Contents of this syllabus can change at any time during the semester at the discretion of 
the instructor. 
 
Graduate student(s) must complete an additional project to earn graduate credit. 
ALL THE RULES FROM HSP M380L ALSO APPLY IN HSP M487/587 LAB! 
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HOSPITALITY MANAGEMENT PROGRAM ALCOHOL POLICY 
Accepted 08/17 

 
Purpose 

Students, staff and faculty associated with the Hotel, Restaurant and Institution Management 
(HSP MM) Program are representatives of this academic unit and Iowa State University.  The 
philosophy of hospitality extends to the provision of services and refreshments.  Alcohol in the form 
of wine, beer, liquor, and liqueurs is frequently a part of social and professional settings.  
Knowledge of wine, beer, and spirits is recognized as appropriate content for inclusion in the 
educational curriculum, and learning situations may include a tasting of various alcoholic products.  
This policy statement and the accompanying requirements are intended to guide students, staff and 
faculty in situations that involve service and consumption of alcohol to ensure the organization is 
represented in a positive manner and that professional conduct is exhibited. 
 
Expectations 
 

1. Students, staff, and faculty should comply with legal statutes governing conduct and 

operation of motor vehicles when alcohol has been consumed in public settings.  Underage 

individuals will not be served alcoholic beverages and will not consume alcoholic 

beverages. 

 

2. Students (who are of age), staff and faculty may consume alcoholic beverages at functions 

where served.  The number of drinks consumed should be limited to two.  If an HSP M 

representative is a designated driver, no drinks shall be consumed by that person. 

 

3. Alcohol will not be served and may not be consumed at on-campus events, or program-

sponsored activities such as club picnics unless prior approval has been granted by the 

department chair.  Exceptions would include service of wine at fine dining dinners in the 

Joan Bice Underwood Tearoom, a licensed facility, under the supervision of a faculty 

member. 

 

4. Those of legal age may choose to consume beverages at locations of their choice.  Even 

though these gatherings may occur on “personal time” all representatives of the HSP M 

program should be aware of personal tolerance for alcohol and limit consumption 

accordingly to ensure compliance with university regulations and state laws. 

 

5. Individuals who fail to comply with expectations stated above will be subject to disciplinary 

action at the discretion of the department chair. 

 
STUDENTS SHOULD NOT CONSUME ALCOHOLIC DURING FINE DINING EVENTS. ANY STUDENT 
CAUGHT DISOBEYING THIS RULE WILL BE ASKED TO LEAVE THE LAB IMMEDIATELY AND 
RECEIVE A ZERO FOR THE LAB. 
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HSP M 487/587 STUDENT AGREEMENT 
 

 
I, _________________________________ have read the HSP M 487/587 syllabus and completely 

understand the terms and conditions discussed by the instructor. I will work tirelessly 
towards achieving the class goals and ensure that I contribute towards the success of this 
class. I will do my duties in a responsible and timely manner. 
 

I will treat everyone with respect, dignity, and understanding. I understand that if I do 
not follow any of the prescribed guidelines provided in the syllabus, I will be asked to leave 
the class and/or receive associated penalty. I understand that the terms and conditions are 
non-negotiable.  
 
 
___________________________       _________________ 
             (Signature)                   (Date) 
 


