
4YEAR MANDATORY YEAR

SPECIALISATIONS

YEAR

Retail patisserie 

Restaurant patisserie

SPECIALISATION3YEAR SPECIALISATION

Gourmet Cuisine

Cuisine & Culture of Japan

Nutrition and Wellness

Bistronomic Cuisine 

YEAR
MAJORS :

• �HOSPITALITY
• RESTAURANT
• WINE & BEVERAGE

  BACHELOR’S (HONS.)   
  IN INTERNATIONAL   
  HOSPITALITY & RESTAURANT   
  MANAGEMENT  

5

11YEAR 1YEARYEAR

22YEAR 2YEARYEAR

Luxury Hospitality Management

Lifestyle Hospitality 
Management

Revenue Strategies in Hospitality & Food 
Service

YEAR

3-YEAR UNDERGRADUATE > 180 ECTS 3-YEAR UNDERGRADUATE > 180 ECTS 4-YEAR UNDERGRADUATE > 240 ECTS

POSSIBLE FURTHER STUDIES

POSSIBLE FURTHER STUDIES

OR

3 3

POSTGRADUATE >  +120 ECTS
RNCP Level 7 – Double qualification

MSc INTERNATIONAL HOSPITALITY MANAGEMENT

International Culinary Arts Management

Merit-based admission  
to a 4th year of specialisation

Double qualification in Hospitality  
 and Culinary Industry Management

4YEAR OPTIONAL YEAR  >  +60 ECTS

International Wine & Beverage Management 

Restaurant Business Management & Entrepreneurship 

Strategic Meetings & Events Management 

SPECIALISATIONS

International Wine  
& Beverage Management

Strategic Meetings & Events Management

Restaurant Business Management  
& Entrepreneurship 

5 POSTGRADUATE >  +120 ECTS
Double qualification

MASTER’S DEGREE IN CULINARY LEADERSHIP & INNOVATION

YEAR

At Institut Lyfe, there are as many possible paths 
as there are ambitions and talents ! We support 
you throughout your studies to find the course 
that matches your expectations and your pro-
fessional projects. You already have the talent, 
we give you the tools to express it! 

  YOU ARE  
  UNIQUE!  

  BACHELOR'S   
  IN INTERNATIONAL   
  CULINARY ARTS   
  MANAGEMENT  

 
  BACHELOR'S   
  IN INTERNATIONAL   
  PASTRY MANAGEMENT  

22 23


