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INTERNATIONAL HOSPITALITY MANAGEMENT'

COMPULSORY

INTERNATIONAL FOOD SERVICE MANAGEMENT *
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R INTERNATIONAL CULINARY ARTS MANAGEMENT°

Concentration: * Gastronomic Cuisine
+ Japanese Cuisine & Culture

Admission: French Baccalaureate or high school degree

* Banqueting and Z:'
Function Planning %
* Nutrition, Health & Enjoyment [e)
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* International Cuisine E 5
* Culinary Resort Management O >
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To ensure student employability, programmes are subject to change.

Our Bachelor’s programmes are offered in 100% English or French/English or French formats
with two intakes per year in September and April, depending on the programme.

Preparatory programmes are available for transfer students for specialisations and Master’s programmes.

Degrees registered and approved by the Ministry of Higher Education, Research and Innovation:
182 (4 years) International Hotel and Restaurant Management — 344 (3 years) International Culinary Arts Management

SPECIALISATIONS +60 ECTS

Revenue Strategies in
Hospitality and Food Service

Luxury Hospitality
Management

Lifestyle Hospitality
Management

Global Wellness
Management *

International Wine &
Beverage Management

Restaurant Business
Management & Entrepreneurship

Strategic Meetings
& Events Management

Institutional Food Service
Management *

POST-GRADUATE OPTIONS

SPECIALISATIONS +60 ECTS

Culinary Fine Arts
and Gastronomy *

International Wine &
Beverage Management

Restaurant Business
Management & Entrepreneurship

Strategic Meetings
& Events Management

Institutional Food Service
Management *

*
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[ ] MASTER’S DEGREE
/M S C YEARS5 +120 ECTS

MSc in International
Hospitality
Management

Master's Degree in

International Wine
& Beverage Studies*

Master's Degree in
International
Food Service

Management*
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Master's Degree in

Culinary Leadership
& Innovation

s
™" Haaga-Helia

University of Applied Sciences

YEAR

Programme Progression Indications:

W Hospitality Management m Culinary Arts Management
m Food Service Management Pastry Management



