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Master of International Hospitality Management
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Master of Business Administration (International Hotel & Restaurant Management) — 1 1/2 years

Graduate Certificate in International
Hospitality Management
Academic Study - 6 months

Master of Business Administration
International Hotel & Restaurant Management
Academic Study - 12 months

Master of International Hospitality Management — 2 years

Graduate Certificate in
Hospitality Business
Academic Study - 6 months

>

Master of International
Hospitality Management

Graduate Diploma in International )
’ Academic Study - 6 months

Hospitality Management
Academic Study - 6 months Business Experience Project

Industry Placement - 6 months
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Bachelor of Business International Hotel Management
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Bachelor of Business International Restaurant Management
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Bachelor Degrees — 21/2
Year One Year Two Year Three
Stage 1 — Academic Studies Stage 3 — Academic Studies Stage 5 — Academic Studies
6 months 6 months 6 months
Stage 2 - Industry Placement Stage 4 - Industry Placement Stage 5 can be completed over 12 months

6 months 6 months o make a 3 year degr
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LE CORDON BLEU AUSTRALIA

Days Road, Regency Park, South Australia 5010
Phone 61 8 8346 3700

Facsimile 61 8 8348 3081

Web www.lecordonbleu.com.au

Email australia@cordonbleu.edu

CRICOS Provider No: (SA) 01818E (NSW) 02380M




