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ADELAIDE
Master Degree

~~

Master of  Business Administration (International Hotel and 
Restaurant Management) 

The Ramsden Alpha Hotel

2 Academic IELTS 6.5 
6.0

1 4 7 9

31,200

Master of  International Hospitality Management

Academic IELTS 6.5 6.0

2 6

1 7

34,210

dg

Bachelor Degrees – 21/2 years

Year One
Stage 1 – Academic Studies

6 months

Stage 2 – Industry Placement
6 months

Year Two
Stage 3 – Academic Studies

6 months

Stage 4 – Industry Placement
6 months

Year Three
Stage 5 – Academic Studies

6 months

Stage 5 can be completed over 12 months
to make a 3 year degree

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

Graduate Certificate in
Hospitality Business

Academic Study – 6 months

Graduate Diploma in International
Hospitality Management

Academic Study – 6 months

Master of International
Hospitality Management

Academic Study – 6 months

Business Experience Project
Industry Placement – 6 months

Master of International Hospitality Management – 2 years

SYDNEY

70
300

‘CORDON BLEU’

(Classic Cycle) 

6
2

Cuisine Course

    Cuisine de Base 9
+ Cuisine Intermédiaire 9
+ Cuisine Supérieure 9
= Diplôme de Cuisine

Pâtisserie de Base 9
+ Pâtisserie Intermédiaire 9
+ Pâtisserie Supérieure 9
= Diplôme de Pâtisserie

Diplôme de Cuisine
+ Diplôme de Pâtisserie
= Grand Diplômé

Diplôme de Cuisine or Pâtisserie
9

+ Industry Placement 6
+ Certificat de Chef de Partie (Pâtisserie)  or 
     (Cuisine) 6
+ Diplôme Avançé de Gestion Culinaire =

6

11
IELTS 5.5 English 

Language for Hospitality & Tourism 

1 4 7 10

Patisserie Courses

( )
9

6

ADELAIDE
Bachelor of  Business

~~

3 2
1

Bachelor of  Business International Hotel Management 

Bachelor of  Business International Restaurant Management

Academic IELTS 6.0 ( 5.5)

1 7 3 2
2 5

20-22

600

•  Food & Beverage Attendants
•  Housekeeping Attendants
•  Kitchen Hands
•  Porters 
•  Front Of ce 

20,800 62,400
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