
Our four-year programme develops all 
the managerial and operational skills you 
need to succeed in your career in the 
global hospitality and tourism sector. You 
will become an experienced professional 
in the hospitality and tourism sector, 
agile and mobile, capable of managing 
a business in the hospitality industry, a 
5-star hotel or complex, a luxury resort 
or boutique hotel, holding a managerial 
role in a large group, or creating your own 
guest accommodation establishment, 
in France and around the world.

REVOLUTIONISING 
THE GUEST 
EXPERIENCE IN 
THE HOSPITALITY 
INDUSTRY
With a love of meeting people and a 
natural human touch, do you want to 
bring a different perspective to manage-
ment, hospitality and build the industry 
of tomorrow? 

BACHELOR'S (HONS.) IN
INTERNATIONAL HOSPITALITY  
MANAGEMENT 

You will find the right balance between 
the knowledge and the soft skills required 
in hospitality, tourism and service, thanks 
to our training hotels and restaurants, 
and management expertise. During your 
training, you progressively acquire a 
responsible managerial and entrepre-
neurial approach and develop all the 
soft skills and competencies to rapidly 
progress your career: team spirit, lea-
dership, communication, analysis and 
decision-making.

Creating a new hotel concept, putting new technologies at 
the heart of the strategy.  This will be your project from the 
1st year. From the accommodation offering to the location, 
additional services, sound and olfactory atmosphere, human 
resources, pricing policy, sales and marketing, etc. You will 
pitch your concept with the support of models, drawings and 
a 3D presentation. 

FOCUS ON
HOTEL DESIGN PROJECT

4-YEAR UNDERGRADUATE > 240 ECTS

BACHELOR'S 

NO.1  
IN THE TOURISM 

 & HOSPITALITY CATEGORY 
BY EDUNIVERSAL

SINCE 2009

1

1  State-approved Bachelor’s in International Hospitality & Restaurant Management24
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PLACEMENT

FOUNDATION CONSOLIDATION ADVANCED TRAINING

Getting Started  
with Operational 
Management
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Operational 
experience in our 
applied learning 
environments
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•  Discovering  
the ecosystems  
within the hospitality  
and culinary sector

•   Understanding  
customer expectations
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PROJECT
Hotel Challenge

Operational 
experience in our 
applied learning 
environments
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•  Analysis of the  
customer environment

•  Understanding the 
company

•  Introduction  
to Corporate  
Social Responsibility
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PROJECT
Learn to uncover 

and express your talents

•  Proposing an  
operational strategy

•  Understanding financial  
statements

•  Applying the fundamentals  
of employment law

•  Managing Human  
Resources
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Learn how  
to manage  
a team
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•  Identifying new  
trends

•  Analysing  
economic  
performance

•  Generating revenue

•  Proposing a  
market strategy

•  Adopting a 
responsible and  
ethical approach
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PROJECT
Hotel Design Project

PLACEMENT OR INTERNATIONAL
MOBILITY

•  Deciding  
on an  
operational 
strategy

•  Analysing  
economic  
performance

•   Understanding  
business  
strategy

•  Developing  
a HR strategy

•  Supporting  
change

•  Innovation in  
the customer  
experience
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PLACEMENT

•  Deciding  
on an  
operational 
strategy

•  Analysing  
economic  
performance

•   Understanding  
business  
strategy

•  Developing  
a HR strategy

•  Supporting  
change

•  Innovation in  
the customer  
experience
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SUPPORT FROM A TALENT MANAGER

CAREER SERVICE & ACCESS TO THE ALUMNI NETWORK

Examples of courses, non-exhaustive list.
1 Details on next page

SPECIALI-
SATION 
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REVENUE 
STRATEGIES 
IN HOSPITALITY 
& FOOD SERVICE
Become an expert in pricing strategy, 
optimisation and profit maximisation in 
the hospitality-culinary industry. You will 
learn to master the essential levers to 
improve the commercial performance 
and profitability of your future establish-
ment with a global approach that takes 
into account market trends, customer 
consumption habits and historical data. 
You'll explore innovative pricing strate-
gies, advanced analytical tools, and 
methodologies to maximise revenue 
while maintaining customer satisfaction.

KEY POINTS: 

  Multi-hotel management
  Introduction to Asset Management
  Total Revenue Management
  Forecasting methods and algorithms
  Digital Marketing

LUXURY 
HOSPITALITY 
MANAGEMENT
The Luxury Hospitality Management 
specialisation explores the fundamentals 
that define and embody luxury. It will 
prepare you for a career as a manager 
in an increasingly demanding, high-end 
professional environment.

In this highlycompetitive industry, ups-
cale hotels must differentiate themselves 
to create and deliver unique and exclusive 
experiences. Our specialisation gives 
you the keys to understanding, crea-
ting and managing value in the luxury 
hospitality-culinary sector, so you can 
join the most prestigious establishments 
in the world.

KEY POINTS: 

  Socio-psychological approach to luxury
  Luxury Brand Strategy
  Trends in Luxury Hospitality
  Brand Management
  Luxury gastronomy and beverages

LIFESTYLE 
HOSPITALITY 
MANAGEMENT & 
ENTREPRENEURSHIP
The hospitality industry is entering a 
new era, one of immediate change, of 
tailor-made experiences. Design and 
digital innovations are omnipresent. 
Lifestyle hospitality calls for a renewed 
offering, embodied by the new customer 
expectations placed at the centre of the 
experience through personalisation, 
user-friendliness and technology. 

As a specialist in Lifestyle Hospitality 
Management, you will be able to manage 
and create new products and services 
that enrich and differentiate the expe-
rience of your customers. 

KEY POINTS: 

  Lifestyle Hospitality
  Consumer behaviour trends
  Experience design
  Brand Management
  Multisensory worlds

OUR SPECIALISATIONS
IN THE 4TH YEAR

MERIT-BASED ADMISSION 
POSSIBLE WITH UNDERGRADUATE > +60 ECTS

JOB FOCUS
HOTEL MANAGER

In a small structure, they take on mul-
tiple roles: guest reception, booking 
management, negotiation with suppliers, 
etc. In a large hotel or a hotel chain, 
their duties are more focused on ma-
nagement: recruitment, coordination 
of teams, definition of pricing policy, 
monitoring of turnover, commercial 
strategy, etc. A meticulous attitude, 
sense of responsibility and mastery of 
foreign languages are essential for this 
multifaceted position.

The year that makes the difference by acquiring solid expertise, accessing high value-
added roles and boosting your employability by standing out from the crowd.
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STRATEGIC 
MEETINGS & EVENTS 
MANAGEMENT 
Become a specialist in event design 
and strategy. 

We will train you in planning, event 
engineering, operational management 
and communication to successfully 
run all types of events and happenings 
such as business meetings, product 
launches, organisation of conventions, 
fairs and exhibitions, wedding planning, 
banqueting, major sporting events, etc.

KEY POINTS: 

 Consumer behaviour trends
 Events Marketing & Promotion
 Trade shows, conventions & sales
 Wedding & party planning
 Virtual events

INTERNATIONAL 
WINE & BEVERAGE 
MANAGEMENT
A blend of innovation and tradition, 
wines, spirits and other beverages form 
an ecosystem that is perpetually trans-
forming and reinventing itself.

Our specialisation in International Wine 
and Beverage Management allows you 
to acquire a range of skills focused on 
both the product and techniques as 
well as the economic, environmental, 
commercial and marketing dimension of 
the sector. It provides an understanding 
of the cultural dimension of the markets 
and allows you to develop a global 
knowledge of the business. 

KEY POINTS: 

 Geo-economics of wine
 Consumer behaviour trends
 Experience design
 Strategic Wine & Beverage Marketing
 Brand Management

WHAT NEXT? 
A wide variety of careers are available to you, in France and abroad: 
Hotel Manager, Luxury Brand Manager, Guest Relations Manager, Marketing 
& Sales Manager, F&B Manager, Wine & Spirits Dealer, Meeting Planner, 
Event Manager, Boutique Hotel Manager, Business Development Manager, 
Revenue Manager, Lean Manager, Central Reservations Manager.

Are you dreaming of an incredible future?  Consultant, Trainer, Private 
Property Manager, Luxury Concept Designer, Wedding Planner, Major 
Event Organiser, Concept Creator, Trend hunter, etc. 

RESTAURANT 
BUSINESS 
MANAGEMENT & 
ENTREPRENEURSHIP
Whether you choose to create your own 
business or manage several foodservice 
hubs within a large international group, 
this specialisation will allow you to un-
derstand the ecosystems of the industry 
along with its future challenges related to 
new business models and the evolution 
of consumer behaviours, trends and 
innovations, while guiding you towards 
responsible management. 

You will benefit from personalised sup-
port, followed by incubation of your 
project.

KEY POINTS: 

 Project Management
 Business plan
 Operating license
 Innovation & Strategy
 Responsible Management

" The institute enabled me to be extremely 
flexible, to know how to adapt to any 
professional situation. I am now able to 
help out in any department within the 
hotel and, at the same time, to carry 
out the tasks entrusted to me on a daily 
basis impeccably. "

François Jestin, 
graduate, Executive Housekeeper  
Opening Team, Oetker Collection, Italy
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