BACHELOR'S
IN INTERNATIONAL

BACHELOR'S
' CULINARY ARTS IN INTERNATIONAL
MANAGEMENT PASTRY MANAGEMENT

3-YEAR UNDERGRADUATE > 180 ECTS 3-YEAR UNDERGRADUATE > 180 ECTS

BACHELOR’S (HONS.)
IN INTERNATIONAL

HOSPITALITY & RESTAURANT
MANAGEMENT

4-YEAR UNDERGRADUATE > 240 ECTS

EEE 3 PROJECT

Creation and management
of an innovative restaurant concept

SR 3 SPECIALISATION

Ice cream making

— Restaurant patisserie
Gourmet Cuisine

. . o Patisserie & innovation
Bistronomic Cuisine

- Event patisserie | Retail patisserie
World cuisine and culture

Street Food Chocolate making

Balanced patisserie

Bread & pastry making

DEGREE IN INTERNATIONAL CULINARY ARTS
MANAGEMENT (MAJOR IN CULINARY ARTS OR PASTRY).
DIPLOME

VISE

CONTROLE
PAR LETAT

POSSIBLE FURTHER STUDIES

YEAR 4 OPTIONAL YEAR > +60 ECTS

SPECIALISATIONS

International Wine & Beverage Management Merit-based admission

. . to a 4" year of specialisation
Restaurant Business Management & Entrepreneurship o o
Double qualification in Hospitality

Strategic Meetings & Events Management and Culinary Industry Management

4 POSTGRADUATE > +140 ECTS

Double qualification
MASTER
MSc - MASTER OF SCIENCE IN CULINARY @ ‘ MSciiee Haaga-Helia

EN LEADERSHIP & INNOVATION

YEAR 2

SELECTION OF ELECTIVES FOCUSED ON:

Hospitality OR Restaurant OR Wine & Beverage

MANDATORY YEAR

SPECIALISATIONS

Design and Marketing for Hotel Brands Restaurant and Hospitality Business
Management & Entrepreneurship

Hotel Management & Operational

Management Strategic event Management
& Communication

Financial and Strategic Analysis

of the International Hospitality Industry International Wine, Spirits and Beverage
Management

DEGREE IN INTERNATIONAL HOSPITALITY DIPLOME

& RESTAURANT MANAGEMENT _VISE
CONTROLE
PAR LETAT

POSSIBLE FURTHER STUDIES

POSTGRADUATE > +120 ECTS

MSC - MASTER OF SCIENCE SUSTAINABLE G [Mscimia
INTERNATIONAL WINE TOURISM

POSTGRADUATE > +120 ECTS
RNCP Level 7 - Double qualification

MASTER em
MSc - MASTER OF SCIENCE INTERNATIONAL @ MSc i e
HOSPITALITY MANAGEMENT school



