COURSE OUTLINE

1. Data about the study programme

1.1 Higher education institution Transilvania University of Brasov
1.2 Faculty Food and tourism
1.3 Department Food and Tourism Engineering and Management
1.4 Field of study” Engineering and management
1.5 Study level? Master
u6 Study programme/ Qualification Engineering and management in luxury hospitality (in English)

2. Data about the course

2.1 Name of course Luxury infrastructure engineering and design in HORECA units

2.2 Course convenor Assoc. Prof. loana Sonia COMANESCU, PhD.

2.3 Seminar/ laboratory/ project Assoc. Prof. loana Sonia COMANESCU, PhD.

convenor

2.4 Study year | | 2.5 Semester | | 2.6 Evaluationtype | E | 2.7 Course Content® PC

status Attendance type® | CPC

3. Total estimated time (hours of teaching activities per semester)

3.1 Number of hours per week | 4 out of which: 3.2 lecture 2 3.3 seminar/ laboratory/ project | 2

3.4 Total number of hours in 56 | out of which: 3.5 lecture 28 | 3.6 seminar/ laboratory/ project | 28

the curriculum

Time allocation hours

Study of textbooks, course support, bibliography and notes 16

Additional documentation in libraries, specialized electronic platforms, and field research 24

Preparation of seminars/ laboratories/ projects, homework, papers, portfolios, and essays 24

Tutorial

Examinations 4

Other activities........ooooooeo

3.7 Total number of hours of student activity 69
3.8 Total number per semester 125
3.9 Number of credits® 5

4. Prerequisites (if applicable)

4.1 curriculum-related e Installations and Equipment for Hotels and Restaurants
e Leisure Installations for Tourism

e Transportation Systems in the Tourism Industry

* Public Services and Utilities

e Elements of Mechanical and Electrical Engineering

4.2 competences-related  Competence in Planning and Designing Tourism Industry Infrastructure

conference centers, or leisure parks.
e Proficiency in Using CAD Software for technical design.

tourism infrastructure.

* Skills in Designing and Managing Tourism Infrastructure, such as hotels, resorts,

e Competence in Efficiently Managing Natural Resources (e.g., water, energy) within

* Competence in Implementing Sustainable Systems, such as renewable energy and

F03.2-P57.2-01/ed.3, rev.6




recycling solutions.

® Skillsin Using loT (Internet of Things) to create smart rooms or technologically
integrated facilities.

5. Conditions (if applicable)

5.1 for course development ® Room with an Appropriate Number of Seats

e \/ideo Projector
e Whiteboard

5.2 for seminar/ laboratory/ | ¢ Room with an Appropriate Number of Seats
project development e P(Cs

e \Video Projector
¢ Whiteboard

6. Specific competences and learning outcomes

Professional competences

Cp.1 Manage and plan the various resources, such as human resources, budget, timeline, deliverables and quality required
for a specific project, and monitor the progress of the project to achieve a specific objective within a given timeframe and
budget.

L.0. 1.1 Graduates will be able to identify and allocate human, financial, and material resources efficiently to execute
complex luxury hospitality projects, ensuring alignment with premium quality standards and client expectations.

L.0. 1.2 Graduates will demonstrate the ability to develop detailed project schedules for luxury hospitality units,
including resorts, hotels, fine dining establishments, and artisan production units, while ensuring timely delivery of key
milestones.

L.0. 1.5 Graduates will demonstrate the ability to apply precision engineering principles to create sustainable luxury
spaces, incorporating biophilic design, circular economy practices, and eco-friendly technologies for premium guest
experiences.

L.0. 1.6 Graduates will be able to plan, manage, and oversee hotel, resort and restaurant renovation or expansion
projects, balancing budget, timelines, and brand-specific luxury aesthetics.

Cp.2 Provides advice to the industrial units visited on how to better supervise production to ensure correct diagnosis and
resolution of manufacturing problems.

L.0. 2.1 Graduates will be able to develop and implement supervisory frameworks for managing production processes

in luxury hospitality units, ensuring alignment with high-end quality standards and guest expectations.

L.0. 2.5 Graduates will be able to recommend and integrate eco-friendly practices, such as circular economy principles
and waste minimization strategies, into luxury manufacturing and production processes.

Cp.3 Analyze production processes in order to make improvements. Perform analysis to reduce production losses and
overall manufacturing costs.

L.0. 3.3 Graduates will acquire the skills to design and optimize flexible luxury environments, such as modular hotel
rooms or event spaces, that can be reconfigured to meet the specific needs and expectations of individual guests.

L.O. 3.4 Graduates will demonstrate the ability to leverage guest data and preferences to design and implement

tailored services, such as curated menus, bespoke accommodations, and exclusive activities in high-end hospitality

settings.
Cp.7 Protect a client's interests and needs by taking the necessary steps and investigating all possibilities to ensure that
the client achieves the preferred outcome.

L.0. 7.1 Graduates will demonstrate the ability to analyze client requirements and proactively identify innovative
solutions to ensure the realization of their vision in luxury hospitality operations and design.

L.0. 7.2 Graduates will acquire the skills to integrate client preferences and expectations into the design and execution
of luxury spaces, services, and experiences, ensuring optimal satisfaction.

L.0. 7.4 Graduates will demonstrate expertise in researching and evaluating all available options, such as design

alternatives, operational models, and service enhancements, to achieve the most favorable results for clients.
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Transversal competences

Ct.1 Organize the team. T

L.0. 1.1 Graduates will demonstrate the ability to foster a positive and inclusive work environment,
promoting teamwork and collaboration among diverse staff in luxury hotels, restaurants, and cafes.
Ct2 Assume a leadership role.

L.0. 2.1 Graduates will demonstrate the ability to develop and implement strategic plans, guiding teams in
luxury hotels, restaurants, and cafes towards achieving organizational goals while maintaining the highest
standards of service excellence.

L.0. 2.5 Graduates will acquire the skills to establish and maintain strong relationships with suppliers,
vendors, and business partners, fostering collaboration and long-term success in the luxury hospitality sector.
Ct.3 Manage material and financial resources.

L.0. 3.2 Graduates will acquire the skills to assess, manage, and optimize material resources, such as
premium ingredients, sustainable materials, and high-end furnishings, to minimize waste and maximize value,

L.0. 3.3 Graduates will be able to integrate sustainability principles into the management of financial and

material resources, promoting eco-friendly practices and long-term cost savings in high-end hospitality
operations.

Ct.5 Ensure customer orientation.

L.0. 5.4 Graduates will acquire the skills to create functional, aesthetically pleasing, and culturally
immersive environments in luxury hotels, restaurants, and cafes that enhance the overall guest experience.

L.0. 5.5 Graduates will develop the capacity to design luxury hospitality infrastructure that seamlessly
integrates ergonomics and sustainability, ensuring guest comfort while meeting eco-friendly standards. ]

7. Course objectives (resulting from the specific competences to be acquired)

7.1 General course objective e Training specialists capable of designing, implementing, and managing

technical and architectural infrastructures for luxury units in the HORECA
sector (hotels, restaurants, cafes), in line with standards of excellence,
sustainability, and innovation, emphasizing on aesthetic, functional, and
technical requirements, ensuring these meet the specific needs of this
sector.

7.2 Specific objectives e Development of Technical and Engineering Competencies: Integrating

advanced engineering solutions into infrastructure design. Applying safety,
energy efficiency, and functionality standards to luxury HORECA units,

* Promotion of Sustainability: Adopting principles of eco-friendly design and
green technologies. Implementing resource-efficient and environmentally
impactful solutions.

* Interdisciplinary Approach: Combining knowledge from civil engineering,
architecture, food technology, energy management, and design.
Collaborating with related fields to develop infrastructures that meet the
specific requirements of premium clients.

e Focus on Innovation and Excellence: Leveraging cutting-edge technologies
(IoT, BIM, automated solutions) to optimize functionality. Designing
personalized spaces tailored to meet the high expectations of clients.

* Developing a Client-Centered Vision: Ensuring a unique user experience by
blending comfort, aesthetics, and functionality. Creating adaptable and

appealing spaces to cater to a premium clientele.

8. Content

8.1 Course

Teaching methods

Number of hours

Remarks

1. Introduction to luxury hospitality infrastructure.

Presentation

2
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Definition of luxury hospitality and key elements.
The role of infrastructure in the premium customer
experience. Global trends in luxury hospitality.

Interactive course

2. Locations - exclusive locations - beaches,
mountains, urban centers or private islands.
Integration with nature

Presentation
Interactive course

3. Design in luxury hospitality. Principles of
premium design. Integrating local design and
aesthetics into infrastructure.

Presentation
Interactive course

4. Sustainable and durable building materials used
in luxury HORECA units

Presentation
Interactive course

5. Premium facilities and services
The design of common spaces: labbies, spas,
infinity pools.

Presentation
Interactive course

6. Premium facilities and services, Luxury
restaurant design and integration of gourmet
cuisines.

Presentation
Interactive course

7. Premium facilities and services. Design of fitness
and wellness centers for exclusive clients,

Presentation
Interactive course

8. Mobility and accessibility in luxury hospitality
infrastructure. Design for universal accessibility,
Internal transportation solutions for premium
clients (private transfers, electric vehicles).

Presentation
Interactive course

9. Design of infrastructures for isolated locations
(islands, mountains).

Presentation
Interactive course

10. Applying sustainability principles in the
engineering and design of luxury HORECA units.
Renewable energy sources used in hospitality.
Energy efficiency in luxury infrastructures.
Reducing the carbon footprint.

Presentation
Interactive course

11. Applying sustainability principles in the
engineering and design of luxury HORECA units.
Involving local communities. Partnerships with
local artisans.

Presentation

Interactive course

12. Trends in luxury HORECA engineering and
design:

Biophilic design: Incorporating natural elements
into spaces to enhance well-being.

Adaptive reuse: Transforming historic or
abandoned properties into luxury hotels while
preserving cultural and historical significance.
Minimalism: Shifting focus from opulence to
elegance.

Presentation
Interactive course
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8.2 Seminar/ laboratory/ project Teaching-learning Number of hours Remarks
methods

Sustainable design of luxury HORECA units. Use of Project-based learning, 2

solar panels. Case study analysis,

Workshops focused on
the use of design
software,

Study visits and field
learning,
Problem-solving learning,
Iterative project
evaluation.

Sustainable design of luxury HORECA units. Use of Project-based learning, 2
energy recovery systems, high-performance Case study analysis,
insulation. Workshops focused on
the use of design
software,

Study visits and field
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learning,

Problem-solving learning,
Iterative project
evaluation.

Sustainable design of luxury HORECA units. Smart
water and sewage systems,

Project-based learning,
Case study analysis,
Workshops focused on
the use of design
software,

Study visits and field
learning,

Problem-solving learning,
Iterative project
evaluation.

HVAC system design: Ensuring thermal comfort
through optimized ventilation and air conditioning
systems for various spaces.

Project-based learning,
Case study analysis,
Workshops focused on
the use of design
software,

Study visits and field
learning,
Problem-solving learning,
Iterative project
evaluation,

Design of spaces for professional kitchens.
Optimization of operational flow: Planning of work
areas to comply with HACCP principles.

Advanced equipment and technologies. Energy-
efficient and ergonomic cooking equipment. Design
of exhaust systems to eliminate odors and fumes,
in accordance with safety regulations.

Project-based learning,
Case study analysis,
Workshops focused on
the use of design
software,

Study visits and field
learning,

Problem-solving learning,
Iterative project

evaluation,

Waste Management: Engineering solutions for
waste reduction and processing.

Project-based learning,
Case study analysis,
Workshops focused on
the use of design
software,

Study visits and field
learning,
Problem-solving learning,
lterative project
evaluation.

Event and restaurant design: Acoustic solutions,
dynamic lighting and adaptive thermal design. loT
(Internet of Things) integration; Automations for
lighting, air conditioning, reservations and

Project-based learning,
Case study analysis,
Workshops focused on
the use of design
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[_cuTtomer preference management, software,

Study visits and field
learning,
Problem-solving learning,
Iterative project
evaluation,

Accessibility infrastructure: Universal design for Project-based learning, 4
people with disabilities, including ramps, elevators | Case study analysis,

and tactile systems. Workshops focused on
the use of design
software,

Study visits and field
learning,
Problem-solving learning,
Iterative project
evaluation,

Fire protection systems: Implementation of Project-based learning, 2
sprinklers, detection and alarm systems, as well as | Case study analysis,

safe escape routes. Workshops focused on
the use of design
software,

Study visits and field
learning,

Problem-solving learning,
Iterative project
evaluation,

Security and surveillance: Integration of Project-based learning, 2
surveillance cameras, access control and anti-theft | Case study analysis,
systems. Workshops focused on
the use of design
software,

Study visits and field
learning,
Problem-solving learning,
Iterative project
evaluation.
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9. Correlation of course content with the demands of the labour market (epistemic communities, professional
associations, potential employers in the field of study)

* Epistemic communities provide insights into new research and discoveries relevant to the field of HORECA
infrastructures. For example, the use of sustainable materials or the application of loT (Internet of Things) in the
design of luxury establishments.

* Integration of interdisciplinary knowledge: This type of course should include concepts from civil engineering,
architecture, food technology, energy management and environmental protection.

* Professional associations (such as those in the hospitality, architecture or engineering fields) can validate whether
the skills taught in the course are those required in the market.

* The course structure can be aligned with the requirements of internationally recognized standards (for example,
LEED for green infrastructures or other certifications specific to luxury HORECA).

* Employers value knowledge that is immediately applicable in practice. Course content can include case studies, real
project simulations and practice in collaboration with HORECA establishments.

F03.2-PS7.2-01/ed.3, rev.6



content,

efficiency solutions).

technologies.

¢ Employers in the luxury HORECA field usually demand customize

the course should address personalized design, sustainability,
* Organizing meetings between academics, industry experts, an

project management, communication, creativity) and hard skills (

* Periodically refreshing of the materials to include the latest develo

® Surveys and studies: Obtaining data on labour market requirements and expectations.
* Continuously adapting the curriculum
* Incorporating soft skills

d solutions and advanced technologies. Therefore,
and the integration of modern technologies,
d employer representatives to review the course

CAD design, energy

pments in design, legislation, or innovative

10. Evaluation

Activity type

10.1 Evaluation criteria

10.2 Evaluation methods

10.3 Percentage
of the final grade

10.4 Course

Correct acquisition of specific
terms and their appropriate
use;

Written assessment

20%

project

infrastructurilor unitatilor
HORECA de lux

Correct use of theoretical 30%
bases in addressing
specialized problems;

10.5 Seminar/ laboratory/ Proiectarea sustenabild a Project Presentation 50%

Evaluation
Periodic Visas

10.6 Minimal performance standard

The student must demonstrate an understanding of the fundamental conce
HORECA infrastructures, such as:

* Technical standards and norms for HORECA infrastructures.
®  Principles of sustainable design and energy efficiency.

management in relation to functional requirements.

e Therole and integration of advanced technologies (e.g., Building Management Systems - BMS),
* Designing plans for functional spaces (e.g., professional kitchens, receptions, conference rooms).
¢ Conducting feasibility studies and optimization for infrastructures.
*  Using design software.

e Completing a simple project or simulation. The student must identify and propose solutions for specific

challenges, such as: energy consumption optimization, reducing the ecological impact of projects, space

pts related to engineering and design of

This course outline was certified in the De

meeting onf.é./!?ﬂ./.%(?zl']
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2)

3)

5)

Field of study — select one of the following options: Bachelor / Master / Doctorat (to be filled in according to the
forceful classification list for study programmes)

Study level - choose from among: Bachelor / Master / Doctorat;

Course status (content) - for the Bachelor level, select one of the following options: FC (fundamental course) / DC
(course in the study domain)/ SC (speciality course)/ CC (complementary course); for the Master level, select one of
the following options; PC (proficiency course)/ SC (synthesis course)/ AC (advanced course):

Course status (attendance type) — select one of the following options: CPC (compulsory course)/ EC (elective
course)/ NCPC (non-compulsory course):

One credit is the equivalent of 25 study hours (teaching activities and individual study).
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