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You are at a crucial moment 
in your life, one that will shape 
your whole future. 

Making the decision to enter 
the world of hospitality and 
the culinary arts opens up 
opportunities to an infinite 
number of professions, 
experiences and countries.

At Institut Paul Bocuse, we 
have developed a unique 
instructional model that sets 
itself apart from traditional 
higher education systems. 
For the last 25 years, we have 
been passing on savoir-faire 
and the French approach to 
this particular art at the highest 
levels of excellence to the 
next generation of students 
from around the world, with 
a commitment to generosity, 
rigour, respect and ethics.

We are convinced that your 
imagination can go even 
further than excellence.

This is why we have set 
ourselves two goals: the first is 
to pass on to you the basics of 
these demanding professions, 
thanks to a team of passionate 
professionals and experts, who 
have been chosen from the best 
in the business, unforgettable 
internship and a unique 
educational philosophy.

The second is to invite you 
to give yourself the freedom 
to create your very own 
professional identity.

We will make you stretch 
yourselves, discover your 
artistic talents and creativity, 
to turn you into managers, 
professionals, entrepreneurs, 
and well-rounded men  
and women.

Together, let's learn  
to dream big.
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1
INTERNATIONAL 
RECOGNITION
carrying on the founders' 
ambitions 

The Institut Paul Bocuse is a 
member of the international 
elite when it comes to providing 
instruction in the fields of 
Hospitality Management and 
Culinary Arts.

Heavily inspired by its two 
visionary co-founders and 
their extraordinary careers -  
Paul Bocuse, international star  
of the culinary arts, and chef of 
the century with 3 Michelin stars 
for 50 years, and Gérard Pélisson, 
co-founder of the Accor Group, 
the epitome of managerial and 
entrepreneurial success - the 
Institut enjoys a unique prestige 
in France and around the world.

Our goal is to pass on their 
passion and their innovative, 
contemporary vision to you,  
one that our faculty has managed 
to adapt to changes in how our 
industry works, to train each and 
every one of you so that you can 
face up to the challenges  
of tomorrow. 

THE ART 
OF LEARNING 
surround yourself  
with the best professors 
and professionals

140 highly qualified and 
multi-disciplinary permanent
professors and professionals will 
pass on to you their international 
managerial experience of all
areas of the hotel and restaurant 
business. 40 of them have a PhD 
or other doctorate, combining 
academic expertise with an  
in-depth knowledge of the 
industry as a whole.

Our culinary education is based 
on sharing the experiences and 
skills of more than 20 expert, 
professional, permanent chefs, 
including a team of Meilleurs 
Ouvriers de France.

More than 150 experts from 
around the world are the icing on 
the cake of our fantastic teaching 
team. You can reap the rewards 
of their incredible experiences  
to reveal your very own style.

TAKE CONTROL 
OF YOUR LIFE
Reveal the best  
of yourself

We are internationally renowned 
for putting human beings right 
at the centre of our approach to 
education. We strive to recognise 
and bring out talent through a 
unique approach that helps each 
individual excel and reveal every 
aspect of his or her personality. 

With us, you can customise  
your learning by choosing 
options that will hone your skills 
according to your aptitudes 
and your aspirations, both 
professional and personal.

ENTER  
THE INSTITUT 
PAUL BOCUSE 
LEGEND

ENJOY THE INSTITUT
PAUL BOCUSE EXPERIENCE
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"talents d’etudiants":
a dinner and show that 
you will put on from start 
to finish.

students at institut paul bocuse 
take part in major events like  
the siRHa, to come up with  
new concepts that inspire  
the whole of the profession.

"avant-scène" involves creating 
and then running a themed restaurant
concept in a real-life setting,  
an experience that draws on your ability 
to work as part of a team,  
your artistic skills and your creativity.

EMBRACE THE FUTURE 
bringing together international 
standards, research and 
creative experiences: your
passport to conquer the world

Our programmes, from Bachelor's 
degrees to Doctorates, are based 
on international academic models, 
giving you university and professional 
recognition around the world.

Institut Paul Bocuse is the only 
European training group specialising 
in the hotel and restaurant industry 
that has a Research Centre on its 
campus. A source of innovation that 
sounds out the future, this research 
is constantly enriching the content 
of our programmes and makes sure 
that we are at the cutting edge of 
education.

Right at the core of our educational 
system, our methods and practices 
have always been dynamic and 
creative including inter-university 
case studies, SPOCs, Serious Games, 
learning through play, flipped 
classrooms and business incubators.

We encourage learning through 
experience, offering you some 
very specific skills of being able to 
open your minds combined with 
a high level of practical expertise. 
Theory alternates with practical 
learning: you will take part in a 
variety of collaborative projects 
in collaboration with our partner 
companies. This approach to learning 
helps you consolidate what you know, 
gives it meaning, develops your 
entrepreneurial spirit, your leadership 
and your ability to express yourself in 
public.
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INSTRUCTION IN STEP 
WITH A CONSTANTLY
CHANGING WORLD 
Dream without any limits

Your ability to think about the future, 
to be proactive in a world that is 
constantly changing, will help you 
broaden the technical and managerial
skills that you pick up during your 
education.

We are here to help you throughout 
your life and make sure you find the 
right path for you in existing or future 
areas of the hotel and restaurant 
industry.

TOGETHER, WE CAN 
CREATE AN INFINITE
NUMBER OF POSSIBILITIES 
FOR YOUR FUTURE
Get to know yourself  
so you are better equipped to
face tomorrow

We are the first college dedicated  
to hospitality and culinary arts with  
a Development Center. It is made 
up of experts from the hotel and 
restaurant industry and human 
resources coaches who help put 
together the different stages of your 
career plan. During your induction 
week, you will complete a skills 
assessment and a personality test 
to establish your personal and 
professional profile, so you can  
decide with us how you would like  
to develop to help your future 
integration in the workplace.

PG10

60% France
14% Europe Africa Middle East
13% Asia - Oceania
13% Americas

PG10

60% France
14% Europe Africa Middle East
13% Asia - Oceania
13% Americas

WE CURRENTLY HAv E 49 NATIONALITIES 
ON THE CAMPUS

You are:

- creative and passionate

- enthusiastic and spontaneous

- authentic, committed and ambitious

- Responsible and inquisitive

- a bit of a dreamer and a traveller

- Generous and capable of emotions

- elegant and sensitive to the beauty of things

Then you are right for Institut Paul Bocuse!
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THE FAMILY SPIRIT
OF OUR COMMUNITY 
OF ALUMNI
Join a powerful,  
caring network

The power of our network is based 
on its quality and its international 
scope. You can find a graduate to
help you anywhere in the world.

Our community encompasses 
unique personalities from a 
combination of our 71 nationalities. 
Ambassadors with amazing 
careers, they are ready to offer 
you the benefit of their expertise 
to pass on their love of what they
do, and welcome you into their 
teams. They are also there to 
help you make the right choices 
thanks to their own experiences.

FIRST AND FOREMOST 
A CARING, SHARING 
COMMUNITY

The culture at Institut Paul 
Bocuse helps us forge strong 
links between our graduates that 
are essential to your development 
as a student and throughout your 
professional journey. Together, 
you will take part in social and 
professional events, forums and 
trade shows. A collaborative 
digital platform will help you keep 
in touch regardless of distance. 
An Alumni representative sits  
on the board of directors.

A SCHOOL OF LIFE
WHERE PASSION 
GOES HAND IN HAND 
WITH EMOTION 
build your professional 
future on connections 
based on human values

At Institut Paul Bocuse, we focus 
in particular on participation and 

working together to consolidate 
the values of mutual support, 
an essential part of healthy 
development.

Satisfying your passions or 
discovering new forms of 
expression: sport, art, culture, 
humanitarianism, events - these 
are just some of the ways you 
can combine your desire to learn 
with enjoying life's pleasures, the 
two aspects of finding a healthy 
balance.

Supported by our Campus 
Manager, you will play a key role 
in this community by joining 
one of our many departments, 
from Sports and Students to 
Communication, Culture and the 
Arts and Charity.

Sporting challenges and matches 
with other colleges are organised 
with the Lyon-Ouest Campus: 
the emlyon business school, the 
École Centrale de Lyon, the École 
d’ingénieurs CESI... all of this 
helps to expand your network.

Team building and a rally to 
explore Lyon, personality tests,
cultures of the world... they're all 
on the programme for induction 
week. When you arrive, you 
will be mentored by a more 
experienced student, chosen 
according to what you have in 
common. You will learn how 
important it is to work together as 
part of a team. You will embrace 
the spirit of Institut Paul Bocuse: 
respect, exigence, generosity 
and ethics. They will make you 
a recognised manager who is 
highly regarded by your company 
and your teams. 

Institut Paul Bocuse will help 
you with the administrative side 
of things as well. We offer a 
Housing Service thanks to an 
accommodation platform. This 
option complements a range of 
student accommodation options 
available to you.

With us, you can get the most 
out of every moment of student 
life. You will enjoy emotional 
experiences specific to Institut 
Paul Bocuse that will mould 
the professional that you will 
become. 

A DREAM 
THAT EvERYONE 
CAN ACHIEvE
upholding equal 
opportunities

At Institut Paul Bocuse, diversity 
is one of our founding values. 
Finances should not be a barrier 
to higher education.

Thanks to the G&G Pélisson 
Foundation, every year, we offer 
means-tested (based on Crous 
criteria) grants and scholarships 
based on ability  
to reward excellence.

Our bank partners can 
offer to finance all of your 
studies according to specific 
arrangements.


brand new: institut paul bocuse,  
an establishment that is bound  
to stir your emotions, welcomes you  
as soon as you step on to your campus.


see some video testimonials
from our graduates on our 
Youtube channel.
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A POWERFUL NETWORK 
OF INTERNATIONAL, 
PROFESSIONAL AND 
UNIvERSITY STRATEGIC 
ALLIANCES 
"Hello World..." 

Our board of directors is made 
up of people from multinationals 
and international family-run 
businesses involved in the 
hotel, restaurant, tourism, food, 
tableware and food health  
& safety industries. Together, 
we assess and create the 
curricular models of the future. 
Supported by leading experts 
highly regarded by the entire 
industry, and a genuine network 
of partners, we have five 
strategic committees dedicated 
to hospitality, innovation, 
entrepreneurship and research. 

We founded the International 
Chefs Advisory Board, bringing 
together great international chefs 
around the values of passing  
on knowledge.

Our partners, which include 
universities, Grandes Ecoles 
and businesses involved in the 
industry, offer their targeted 
recognition and skills to enrich 
your careers:

•  A hub of international expertise
in the fields of hospitality 
management and culinary arts:
the Worldwide Alliance. 
30 colleges around the world.

•  The iaelyon school of 
Management, for a French
“licence professionnelle” 
in Hotel and Restaurant 
Management.

•  Haaga-Helia University of 
Applied Sciences (Finland)
for our Culinary Master's.

•  The Ecole Supérieure d’Art
et Design, Saint-Etienne,
the Université du Vin,
Suze-la-Rousse.

•  emlyon business school for 
our MSc. in International 
Hospitality Management.

AN EXCEPTIONAL 
SETTING IN WHICH 
TO EXCEED YOUR 
EXPECTATIONS 
study on a campus with 50 
nationalities

Bringing together students 
and professionals from 50 
different countries and all the 
different trades in our industry, 
our campus has a unique 
atmosphere, conducive to 
some amazing alchemy thanks 
to a fantastic, multicultural 
environment.

Our classrooms are dedicated 
to specific learning targets: 
wine, coffee and tea tasting, 
mixology, videoconferencing
rooms, food labs, a research 
centre, restaurants with a range 
of different applications, a 5* 
training hotel , residence halls, 
sports and leisure facilities and 
much more. They create unique 
venues for experimenting and 
encourage a spirit of sharing that 
you will be proud to be a part of. 

Our campus is divided across 
three sites: one in Lyon-Centre 
and two in Écully.

the board  
of Directors
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around the values of passing  
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in the fields of hospitality 
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•  Haaga-Helia University of 
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et Design, Saint-Etienne,
the Université du Vin,
Suze-la-Rousse.

•  emlyon business school for 
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AN EXCEPTIONAL 
SETTING IN WHICH 
TO EXCEED YOUR 
EXPECTATIONS 
study on a campus with 50 
nationalities

Bringing together students 
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different countries and all the 
different trades in our industry, 
our campus has a unique 
atmosphere, conducive to 
some amazing alchemy thanks 
to a fantastic, multicultural 
environment.

Our classrooms are dedicated 
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wine, coffee and tea tasting, 
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the board  
of Directors
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FRENCH EXCELLENCE, 
A REAL ASSET FOR 
YOUR FUTURE 
enjoy the French touch 
label, highly sought after 
by the rest of the world

France is internationally 
recognised for its elegance,  
its sophistication and its rich 
culture, combining tradition 
with an audacious modernity.  
It is also renowned for its savoir-
faire when it comes to tourism 
and gastronomy, as well as its 
excellent higher education.

French is the 3rd mostly widely 
spoken business language in the 
world.

Along with English, it is one of 
the official languages used in all 
international institutions.

Speaking French is a real asset in 
the worldwide tourism market.

LYON, A STUDENT CITY 
WHERE LIFE IS GOOD
Make the most of the 
vibrant atmosphere

Gourmet capital of the world, 
Lyon enjoys a fantastic location 
and a wonderful and incredibly 
popular living environment. It is 
at the crossroads of major French 
and European cities, a stone's 
throw away from beaches and 

ski resorts. Its entrepreneurial 
spirit, its links to the rest of 
the world and its economic 
heft help make Lyon France's 
most attractive city*. Boasting 
a wide range of internationally 
recognised education options, 
Lyon is a young, vibrant city that 
is one of the top 10 innovative 
cities in the world*. It is home 
to 160,000 students, 15,000 of 
whom are from the rest of the 
world. France's second best 
student city, according to the 
QS 2016 world rankings, Lyon is 
unashamedly student friendly.

*  Source: OnlyLyon / survey carried
out by PwC (2016)
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International student 
exchanges  
are available in the 
2nd or 3rd year,  
with credits being 
transferred.

At the end of each 
course, or after some 
experience, you can 
join our start-up 
accelerator and get 
help setting up a 
business.

Every applicant 
goes through a 
rigorous selection 
process: academic 
records, reference 
letters, interview and 
written tests. The 
Institut Paul Bocuse 
offers its training via 
parallel admissions.

MODUL AR COURSES TO SUIT YOU: 
BACHELOR'S DEGREES, MASTER'S 
DEGREES, DOCTOR ATES 
MASTER THE BASICS SO YOU CAN CONTRIBUTE TO FUTURE INNOvATION

YOUR 
FUTURE 
WILL SURPRISE 
YOU HERE2

Pour renforcer votre employabilité, les programmes sont susceptibles d’évoluer.

To be at the forefront of market trends and in the closest to the expectations of the professionals, our offer 
evolves: creation of a program Foodservice, new specializations in 4th year and expertises in Master's degree.
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Level II, registered with the RNCP – the National Repertoire  
of Professional Competencies 
240 ECTS

Vocational university 
degree in partnership 
with 

Number 1, since  
the creation in 2009 
of the Eduniversal 
national rankings. 

2016-20172016-2017

Tourisme & Hôtellerie

1

Top 15

*  Best Degrees, Bachelor's 
degrees & Grandes Écoles – 
Tourism & Hotels category


Find out what leading professionals 
have to say about us on our website: 
institutpaulbocuse.com

INTERNATIONAL HOTEL AND RESTAURANT MANAGER

JOIN THE NEXT
GENERATION OF 
MANAGERS, LEADERS IN 
OUR INDUSTRY, TO BE THE 
STANDARD BEARERS OF 
OUR INNOVATIVE VALUES

The hotel and restaurant industry 
demands adaptability and an 
in-depth knowledge of the 
behaviour, lifestyles and areas 
of interest of an increasingly 
demanding international clientele.

You will develop managerial 
expertise with considerable 
added value, demanded by the 
biggest international groups. You 
are a natural leader and thanks
to your very own personality, you 
have a vision that really stands 
out and can result in personalised 
service. You are familiar with the 
latest technology to enhance the 
customer experience as well as
the codes of your profession and 
can transpose them to the spirit 
of your business.

Our 4-year programme, based on 
international academic models, 
will help you continue your 
studies to secure a Master's/MSc. 

THE POWER OF THE 
INTERNATIONAL NAME OF 
INSTITUT PAUL BOCUSE

Many graduates of Institut 
Paul Bocuse have gone on to 
work for major hotel groups 
like Hilton, in a wide range of 
strategic roles. The richness of 
their training combined with the 
development of their personality 
gives them the tools they need 
to easily adapt to our Group's 
expectations.

BACHELOR'S DEGREE (HONS.) 
IN INTERNATIONAL HOTEL AND 
RESTAUR ANT MANAGEMENT
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TRADITION VISION

SERVICE ATTITUDE 
& CUSTOMER RELATIONS 

FOODSERVICE & CONCEPT INNOVATION

• Management basics applied 
to the hospitality environment
(HR, management, marketing) 

• Cultures and techniques
associated with 
the hospitality industry 

• Concept design & development 
• Managerial communication
• Internal control 
• Project management 

REFINEMENT 

• E-marketing
• Revenue management & e-distribution
• Architecture, ambiance & design 
• Hospitality business models 
• Intercultural management 

INNOVATIVE OPERATIONS MANAGEMENT
IN THE HOTEL INDUSTRY

VISION & STRATEGIC
DEVELOPMENT 

SPECIALISATIONS 

• Lifestyle Hospitality 
Management

• International Wine 
& Beverage Management

• Maximizing Profit in 
The Electronic Marketplace

• The Hospitality Entrepreneur

4-month
internship

4-month
internship

or exchange 

6-month
internship

or exchange

*

PG22

INTRODUCTION 

CONSOLIDATION 

• Strategic Meetings & Events 
Management

From the 1st year, lessons  
are conducted in English  
and/or French.

In your 2nd or 3rd year, the 
university exchange scheme 
means you can customise  

your education (full list  
on our website)

*  Within the context of an exclusive agreement 
signed in 1998, students enrolled on this
Bachelor's course work towards the vocational
university degree in partnership with the iaelyon 
School of Management in their 3rd year.

THE KEY STAGES OF YOUR TRAINING CORE PROGRAMME FOR 
THE 1ST TO THE 3RD YEAR 

teaching breakdown

You anticipate the future of the hotel 
and restaurant industry, and more
generally, the future of hospitality 
management.

Modern teaching methods combined 
with a "test and learn" philosophy will 
help you develop your skills with real 
energy and a sense of responsibility. 
You are involved in major international 
events organised by our prestigious 
partners: Challenge Dilmah Real High 
Tea, FoodTech Challenge, EMCup,  
Take-Off Challenge etc. 

internship

From the very 1st year, the world opens 
its doors to you. Your internship will take 
place in accommodation or restaurant 
establishments, in France or abroad.

In the 2nd and 3rd year, the diversity and 
quality of your managerial experiences 
provide fantastic opportunities to 
arouse your natural curiosity.

Year 4: choose  
your specialisation  
(Details in page 28) 

At the end of your 4th year, you will be 
awarded a Bachelor's degree (Hons.) 
by Institut Paul Bocuse. This degree 
is internationally and professionally 
recognised. Your qualification is 
also registered with the RNCP – the 
National Repertoire of Professional 
Competencies.

PG23

32% Application, Concept Design 
& Creativity

19% Financial Management & Marketing
18% Professional environment & Technique
18% Communication Management & Human Resources
13% Accommodation Management & Restaurants

PG23

32% Application, Concept Design 
 & Creativity
19% Financial Management & Marketing
18% Professional environment & Technique
18% Communication Management & Human Resources
13% Accommodation Management & Restaurants

PG23

31% F&B Management & Bar
24% General Management, Project Management 

& Human Resources
23% Cost Control, RM & Finance
16% Sales & Marketing
6% Front O‘ice - Management

PG23

31% F&B Management & Bar
24% General Management, Project Management 
 & Human Resources
23% Cost Control, RM & Finance
16% Sales & Marketing
6% Front O‘ice - Management

TEACHING BREAKDOWN

INTERNSHIPS


neW: from 2018,  
you can choose a 100% 
anglophone course and 
consider a work-study 
programme.
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BECOME AN AMBASSADOR 
FOR THE NEXT GENERATION 
OF CHEFS AND 
RESTAURATEURS 

Engaged and creative, you will 
develop your very own culinary 
identity.

You are open-minded and you love 
surprising people by feeding off the 
cultural diversity around you. As you 
travel the world, you will become 
an international ambassador of the 
modern gastronomy of France.

A responsible manager, you strive to 
respect and value your teams. You 
implement best practices when it 
comes to sustainable development, 
health and pleasure connected to our 
environment. You are completely at 
ease with the latest digital and robotic 
technology to enhance the digital 
experience in restaurants, at the 
customer's service.

An innovative entrepreneur, you offer 
exclusive solutions to meet long-term 
quality and financial targets, in line 
with the changing expectations of the 
market and of customers.

THE POWER OF THE NAME  
OF INSTITUT PAUL BOCUSE 

Daniel Boulud manages 16 
international restaurants. He is the 
graduation speaker of our class of 
2014 and Chair of our International 
Chefs Advisory Board.

Alongside him are eminent individuals 
with the desire to disseminate the 
innovative savoir-faire of Paul Bocuse,
like Yannick Alléno (France), Juan 
Mari Arzak (Spain), Marc Haeberlin 
(France), Hiroyuki Hiramatsu (Japan), 
Thomas Keller (United States), 
Normand Laprise (Canada), Enrique 
Olvera (Mexico), Lionel Rigolet 
(Belgium), Michel Roux (United 
Kingdom), Antonio Santini (Italy), 
Claude Troisgros (Brazil) and Pierre
Gagnaire (France). 

Level II, registered with the RNCP – National Repertoire of Professional Competencies  
180 ECTS 

BACHELOR IN INTERNATIONAL
CULINARY ARTS MANAGEMENT
GOURMET KITCHEN AND RESTAURANT MANAGER


Read the full testimonial  
of Daniel boulud as well  
as other great international 
chefs on our website:
institutpaulbocuse.com

"paul bocuse is a constant source  
of inspiration, a legend for all the chefs 
in the world. Generous and caring, he 
epitomises the passion and values of 
French cuisine.
He encourages us to travel around the 
world to cultivate our diversity and 
create our own style, whilst  
respecting the original techniques and 
savoir-faire."

Daniel bouluD,  

awarded chef
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DESIGN & ARCHITECTURE

• Classic foundations in cooking,
pastry and baking

• Product knowledge
• Management basics applied

to the restaurant and kitchen
environment (HR, management,
marketing)

• Cultures associated with the profession

4-month
internship

4-month
internship

or exchange

CONSOLIDATION

• Honing techniques
• Food design, architecture, 

ambiance and menu engineering 
at the customer's service

• Team management
• Controls and analysis

• Advanced and innovative
culinar techniques

• Product sectors and supply
management

• E-marketing, customer relations
• Restaurant concept design

HEALTH & WELLBEING SCIENCE 
& TECHNOLOGY

6-month
internship

or exchange

PG26
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TRADITION VISION

INTRODUCTION

REFINEMENT

In your 2nd or 3rd year, the 
university exchange scheme 
opens up a whole new world with 
all of its different cultures to you. 
Full list on our website.

In your 3rd year you can choose 
to focus on Culinary Arts, Baking 
and Pastry or Party Planning 
depending on your career plans. 

The Institut Paul Bocuse 
Bachelor's degree is awarded 
to you at the end of the course. 
This degree is internationally and 
professionally recognised.

Your qualification is registered 
with the RNCP – the National 
Repertoire of Professional 
Competencies.


neW: from 2018,  
you can choose a 100% 
anglophone course and 
consider a work-study 
programme.

THE KEY STAGES OF YOUR TRAINING teaching breakdown

With a focus on performance, you 
will adopt a modern, creative vision 
of the culinary professions, based on 
internationally recognised savoir-faire.

Practical experience and management
skills applied to the restaurant Industry 
are balanced.You will quickly become 
more independent until you are able 
to manage a kitchen, a production 
process, a culinary project etc.

You will be involved in major 
international events, from gala dinners 
overseen by leading chefs from around 
the world to embassy receptions etc.

internships

In your 1st year, your internship will 
generally be in an independent gourmet 
restaurant or a hotel, a fantastic 
experience to enhance your CV.

In the 2nd and 3rd year, you can try out 
other types of restaurants to find the 
one that best meets your aspirations. 
Mobile catering, healthy food and  
new trends are all incorporated  
into our programmes.

At least 50% of internships take place  
in other countries.

PG27

48% Application, Concept Design 
& Creativity 

26% Culinary Technique
13% Human Resources

& Financial Management
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BACHELOR (HONS.)  IN INTERNATIONAL  
FOOD SERVICE MANAGEMENT

SATISFYING FOOD 
DESIRES ACROSS THE 
GENERATIONS

In Europe, 1 meal out of every 5 is 
eaten out of the home. New 
lifestyles, societal changes and 
the increasing needs for services 
to the person have all made food 
service a strategic sector.

Our programme will prepare you 
for a career as a food service 
expert, able to work in a range of 
environments, from fast to 
traditional food, street food to 
gastronomic restaurants, 
franchises to independent 
outlets, and from commercial to 
institutional catering.

You’ll be equipped with the skills 
to successfully  adapt to changes 
in consumer habits, guarantee the 
profitability of your establishment 
and increase the satisfaction of 
your clients.



Our 4-year programme, based 
on international academic 
models, will help you continue 
your studies to secure a 
Master's/MSc.

THE POWER OF THE 
NAME  OF INSTITUT PAUL 
BOCUSE 

True to the vision of our 
founders, we are the only 
school in France to offer an 
undergraduate programme 
dedicated to food service.

29 Part i e 2 /  ici VotR  e aVen  i  R Va Vous suRpRendRe

Level II, registered with the RNCP – the National Repertoire  of Professional 
Competencies 
240 ECTS
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In the 4th year, specialisations are 
available to students with an equivalent  
of a Bac+3 in the Hotel and Restaurant 
Management and General Management
sectors.

Our 30-week programmes are constantly 
adapting to an industry that is evolving, 
influenced by digital technology and 
globalisation.

Together, we are creating a new 3D 
approach. You will become a flexible,
creative professional, equipped with
a broad vision that can adapt to new 
business models.
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The Meetings & Events sector has 
witnessed exponential growth over 
the past two decades, resulting in 
professionalization of the associated 
activities. Meetings & Events is now 
recognized as a core function of the 
hospitality industry. Increasingly, events 
are viewed as a strategic element to 
differentiate products and offers.

This specialization encompasses 
all aspects of events, including 
corporate meetings, product launches, 
association management and 
convention planning, management of 
tradeshows and exhibitions, destination 
management, wedding and party 
planning, banquets and catering,
special events and management of 
sports venues, etc.

You will master the project management 
aspects of meeting planning as well as 
operations management, site selection,
budgeting, strategic planning, and 
interactions with suppliers and 
subcontractors.


this program prepares you to become an 
independent Meeting planner, corporate Meeting 
planner, association Manager, conference/
convention center Manager, Hotel catering 
Director or convention services Manager, 
consultant, tradeshow Designer, Wedding/party 
planner, city special events coordinator, etc.

STR ATEGIC 
MEETINGS & Ev ENTS
MANAGEMENT
60 ECTS

PG32

24% Corporate meetings and events
22% Special events and sports
18% Tradeshows and exhibitions
18% Associations and conventions
18% Advanced management

TEACHING BREAKDOWN

LUXURY HOSPITALIT Y 
MANAGEMENT
60 ECTS

Today’s diverging economy in 
combination with the early limitless 
access to information have nurtured 
the growth of the luxury industry and 
ensured a rapid evolution of the luxury 
offer.  

Mass luxury now describes the 
phenomenon of the dispersion of 
luxurious brands and services across 
broader markets while uber-luxury has 
come to define the evolution of ultra-
luxurious offers and the ever-escalating 
search for valid symbols of conspicuous 
consumption.
In hospitality, the increasing pressure 
for greater and greater luxury has 
expressed itself in breath-taking design 
and varied continuously changing guest 
experiences. 

This specialization considers the social 
underpinnings defining luxury and 
prepares the graduate to participate in 
an increasingly demanding and creative 
high-end hospitality environment.


this program prepares you to become luxury 
Hotel General Manager, luxury brand Manager, 
Resort / cruise Manager, Guest Relations 
Manager, Marketing & sales Manager, consultant, 
luxury concept Designer, private estate Manager
/ butler, private club Manager, Fine-Dining 
Restaurant Manager, etc.
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BE AT THE CUTTING EDGE OF 
A NEW ERA IN HOSPITALITY 

Lifestyle Hospitality Management 
- the New Hospitality – Hospitality
has entered the new post-industrial
age defined by de-standardization,
individual experience and rapid
change, and characterized by avant-
garde design and state-of-the-art
technology. Today’s boutique and
lifestyle hotels, concept restaurants,
personalized events, themed cruises,
and authentic destination resorts reflect
a society increasingly segmented by
psychographics, personal taste, cultural
choice and social networking. Once
considered niche offerings, one-off
properties and unique experiences
have come to dominate the hospitality
landscape. Pressure from new entrants
and the sharing economy has meant
that traditional hospitality must
evolve rapidly or risk extinction. This
specialization looks at how experiences
are created and managed and
considers some of the most popular
lifestyle choices and influences, giving
you the insights necessary to manage
an evolving industry and please
tomorrow’s demanding customers. 

by adding to your vision of the strategic 
element of business, you will open 
yourself up to new opportunities in brand 
management, general management, business 
development, concept creation, marketing 
and sales, consultancy, etc.

60 ECTS

PG30

25% Concept & new markets
25% Advanced management
25% New trends
25% Service & marketing

PG30

25% Concept & new markets
25% Advanced management
25% New trends
25% Service & marketing

BE AT THE FOREFRONT OF A 
BURGEONING INDUSTRY

International Wine and Beverage 
Management: Product, Distribution,
Sales and Service – Wine and beverage 
is an exploding multi-billion dollar 
industry in need of knowledgeable 
young talent with professional 
management skill. From wine to 
beer to vodka to coffee to water, the 
beverage offer has diversified with 
global brands, regional offerings from 
around the world, artisanal small batch 
producers, and gastronomic options. 
This specialization looks at the complex 
world of beverage management from 
growing and production through
distribution, sales and service with a 
wide range of courses designed to 
provide you with in-depth product 
knowledge complemented by 
management know-how specifically 
applied to the environment. The latest 
product and service innovations such 
as gastronomic mixology are featured 
as you learn from stars of the industry 
as well as higher level academics. 
The module encompasses French,
European and New World wines but 
also the full range of fermented and 
distilled beverages, coffees, teas, 
waters and non-alcoholic offerings and 
highlights tasting, service skills, product 
mastery, knowledge of distribution 
and supply chain, legal and ethical
insight, understanding of marketing, 
merchandizing and branding as well as 
the skills needed for retail and outlet 
management of stores, restaurants, 
bars, nightclubs and casinos.


Your ambition will guide you towards roles 
such as beverage manager,  
export manager, international consultant, 
wine and spirits merchant, specialist 
sommelier, production unit  
or distribution manager, owner  
of a concept bar, etc.

PG31

38% Product knowledge & service technique
25% Marketing & distribution
22% Advanced management
15% Operational management & strategy

PG31
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22% Advanced management
15% Operational management & strategy

LIFEST YLE HOSPITALIT Y 
MANAGEMENT

INTERNATIONAL 
WINE AND BEv ER AGE 
MANAGEMENT
60 ECTS

TEACHING BREAKDOWN TEACHING BREAKDOWN
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BE A DRIVER OF TODAY’S 
HOSPITALITY INDUSTRY

Maximizing Profit in Today’s Electronic 
Marketplace – The highly competitive 
nature of today’s hospitality industry 
requires skills and know-how to navigate 
the jungle of electronic distribution 
and social networking and use the 
advanced approaches and available 
tools to maximize revenue and profit. 
This specialization combines concepts 
culled from traditional marketing and 
revenue management with approaches 
suited to today’s complex electronic 
marketplace. You will be exposed to the 
entire range of hospitality markets and 
traditional distribution channels both 
for large and small hotel properties, 
as well as for restaurants and other 
hospitality entities. You’ll explore 
pricing options and are introduced to 
classical and expanded concepts of 
revenue management and revenue 
generation for total hotel and restaurant 
operations through the lens of profit 
maximization. Finally, you will be 
immersed today’s digital hospitality 
from websites to social media to 
electronic intermediaries to the digital 
client journey.


You will be able to take on positions such as 
Revenue Manager, e-distribution Manager, on-line 
networks Manager, operations Management or
General Management in a hotel, head office, online 
travel agency, etc.

PG32

30% Marketing & communication
23% Advanced management
20% Pricing & profitability
17% Revenue Management
10% Distribution

PG32

30% Marketing & communication
23% Advanced management
20% Pricing & profitability
17% Revenue Management
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MA XIMIZING PROFIT 
IN THE ELECTRONIC 
MARKETPL ACE
60 ECTS

REALIzE YOUR DREAMS 
AND BE YOUR OWN MASTER 
IN TODAY’S HOSPITALITY 
WORLD

The Hospitality Entrepreneur – From 
Idea to Start-Up - Today’s conditions 
favor the launch of small and medium 
enterprises with the boutique hotel and 
the concept restaurant in full flower. 

To launch a successful company, the 
young entrepreneur needs an idea 
that is ripe for its time, the ability to 
gather evidence to support feasibility, 
the project management tools to keep 
the project on time and on budget, 
the communication skills to write a 
convincing business plan and make a 
successful pitch, and access to capital 
and business angels to help make the 
dream reality. Successful hospitality 
start-ups are about tools, processes 
and contacts, but they are also about 
perseverance, autonomy, and a can-do 
attitude. Through theoretical courses 
and an extended project designed 
to allow you to develop your own 
entrepreneurial ideas, this specialization 
nurtures the entrepreneurial spirit while 
providing a blueprint for a successful 
launch.

Viable projects may then qualify for 
support through the Institut’s own new 
business incubator


We have created this innovative specialisation 
just for you, with the help of our experts and 
mentors. this specialisation is bound to help give 
your project a boost. become the entrepreneur
that suits your personality...

PG33

35% Data collection
25% Business plan & prototype
25% Project
15% Concept development

PG33
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60 ECTS

THE HOSPITALIT Y 
ENTREPRENEUR

TEACHING BREAKDOWN TEACHING BREAKDOWN
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Our Master's/MSc. courses develop 
your strategic skills, encouraging
entrepreneurship and change
management, incorporating the latest 
innovations in the industry and anticipating 
those of the future.

Our accelerated, intensive approach (12 
months), complemented by an internship,
provides a springboard to high level 
management positions. Our Master's/MSc.
courses, with an M2 academic level, are
recognised in France and around the world.
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at the end of your training,  
you will complete a 4-6 month 
international internship so you can 
start your professional career by 
putting into practice the skills that you 
have acquired to the real benefit of the 
industry. 

You will find a role as a hotel  
or restaurant manager, sales  
and marketing director, financial 
controller, asset manager, commercial 
developer, financial and or operational 
consultant, senior head office 
executive, entrepreneur, etc.

The programme is aimed 
at graduates with a Bac+4 
qualification or an International 
Bachelor's degree.

JOIN THE NEXT GENERATION
OF GLOBAL HOSPITALITY 
LEADERS

Businesses need effective, 
innovative managers who 
can breathe new life into the 
industry, understand their 
customers' diverse expectations 
in international markets and fully 
grasp the complexity of hotel and 
restaurant business models.

Institut Paul Bocuse has joined 
forces with emlyon business 
school to create a degree course 
that fulfils this objective and 
creates a comprehensive vision  
of the industry.

The MSc. in International
Hospitality Management gives you
the solid foundations you need in 
team management and innovation, 
setting up a business, lifestyle 
hospitality, brand design, etc.

The programme is offered in 
France and in China.

teaching breakdown

A one-month intensive 
professional module before the 
programme begins is available if 
you do not have formal hotel and 
restaurant training. 

This opportunity will immerse you 
in the culture of our industry.
This module can be 
complemented by online 
management courses as required.

Level I, registered with the RNCP – the National Repertoire of Professional - 100% Anglophone

INTERNATIONAL GENERAL MANAGER: HOTEL & RESTAURANT INDUSTRY

MSc. IN INTERNATIONAL 
HOSPITALIT Y MANAGEMENT

IN PARTNERSHIP WITH EMLYON BUSINESS SCHOOL (FRANCE)

120 ECTS

The programme includes optio-
nal modules so you can adapt 
your education to your prior 
knowledge and objectives.

You will also improve your  
linguistic skills thanks to Mandarin 
or French (for non-French- 
speakers) courses.

PG36

34% Strategy
21% Operations Management
14% Marketing
12% Innovation & Entrepreneurship
11% Accounting, Finance, Economics
8% Human Ressources

PG36
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TEACHING BREAKDOWN
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EXPAND YOUR
PROFESSIONAL HORIzONS
IN THE EXCITING WORLD OF 
FOODSERVICE MANAGEMENT

Whether you are a chef, the 
graduate of a hospitality 
programme, a hotel or restaurant 
manager or embarking on a 
career change*, we can be a real 
springboard for your professional 
ambitions.

Our programme is popular with 
students from around the world 
thanks to its originality. In a fully 
multicultural world, you will 
complete your education in two 
European countries renowned 
for their innovation and their 
leadership in the field of culinary 
arts: France and Finland.

Our Master's course is based 
on the foundations of French 
gastronomy, combined with 
an international approach 
to leadership and culinary 
innovation. Haaga Helia, our 
partner, is renowned as leading 
institution throughout the world.

At Institut Paul Bocuse, you 
benefit from the traditions  
of French gastronomy. 

At Haaga Helia, you will be 
exposed to the latest innovations 
in the foodservice industry.

*  Students with Bac+3 or international equivalent
or Bac+2 PLUS 3 years of managerial experience
in the industry. Also open to applicants with a
degree level below Bac+2 PLUS at least 5 years
of experience in the industry.

PG39

27% Culinary workshops
23% Leadership
23% Innovation
17% Interactive projects
10% Research
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at the end of your programme,  
you will complete a 6 month international 
internship so you can start your 
professional career by putting into
practice the skills that  
you have acquired, to the real benefit of 
the industry. 

You will find a role as research chef, 
concept developer, executive chef, F&b 
director, entrepreneur, etc.

teaching breakdown

A large number of projects, 
culinary workshops, dedicated 
seminars, company visits and a 
final dissertation are included in 
the programme. Each aspect of 
the programme helps to hone 
your research methods and skills.

IN PARTNERSHIP WITH HAAGA HELIA UNIv ERSITY OF APPLIED SCIENCES (FINLAND)

MASTER’S i n C Ul i n ARy
LE ADERSHIP & INNOv ATION
120 ECTS

TEACHING BREAKDOWN
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A PRESTIGIOUS SCIENCE 
TEAM WITH A SOLID 
ACADEMIC REPUTATION

The Center for Food and 
Hospitality Research at Institut 
Paul Bocuse is a real melting pot 
where researchers and specialists 
in the fields of hotels, restaurants, 
culinary arts and the processed 
food business work together  
at the highest level.

The team brings together experts 
from a range of disciplines 
including economics, social 
sciences, cognitive science and 
nutrition. Together, they carry 
out innovative research that 
fits in with a multi-disciplinary 
approach. It takes into account 
three major concerns: taste and 
the enjoyment of food; health 
and well-being; the diner's 
environment (service, welcome 
and hospitality).

TRAINING BASED ON MULTI-
DISCIPLINARY RESEARCH 
IN KEEPING WITH THE 
PROFESSIONS RELATED  
TO HOTELS, RESTAURANTS 
AND THE CULINARY ARTS

Doctoral students must have a 
Master's and a suitable field of 
expertise for the thesis project.

They will be registered at a 
local, national or international 
university doctoral school and 
work on a thesis in a specific 
scientific discipline.

The subject of each thesis must 
be based on an operational 
or social issue, and the work 
should help develop scientific 
knowledge as well as looking at 
practical applications.

Doctoral students are supervised 
by a researcher from Institut 
Paul Bocuse and an academic 
director. They will benefit from 
the expertise of an ad hoc 
steering committee made up of 
researchers and professionals.

A few examples of previous 
theses:

•   2015, Virginie Pouyet 
Appeal and recognition
of foods among the elderly and 
people with Alzheimer's living 
in institutions.

• 2018-2021, Abigail Pickard
Food rejection in preschoolers : 
where it comes from and how it 
can be modulated

• 2018-2021, Marie Sigrist
Culinary practices of couples 
and parents in the transnational 
family context in France and 
Brazil

DOCTOR OF SCIENCE

PhD PROGR AM, 
INNOv ATION THROUGH RESE ARCH
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The World Tourism Organization 
estimates that there will be 2 
billion travellers by 2030.

Choosing a career in the hotel 
and restaurant industry means 
that you can be sure you will 
find a job with an international 
dimension, giving you
responsibilities and opportunities 
to evolve, as soon as you finish 
your course.

Every year, more than a third 
of our students are recruited 
directly from our campus.

The originality of the work 
offered will help you imagine an 
inspirational future for yourself.

More than 2,000 qualified offers 
give you access to the widest 
possible range of internships and 
careers in France and around 
the world. Over 500 groups and 
companies recognise the quality 
of the training offered by Institut 
Paul Bocuse and choose to 
welcome you into their teams.

100% of our young graduates 
find a job that meets all of their 
expectations within 3 months of 
finishing their course.

MAKE THE MOST  
OF EVERY EXPERIENCE 
OFFERED TO YOU

In line with the programme 
completed, there are a variety 
of career opportunities to 
match your aspirations. 
These opportunities can be 
found around the world, as 
demonstrated by the presence  
of our graduates in some  
80 different countries. 

Dream bigger, 
higher, stronger!

OUR GRADUATES IN SOME 80 
DIFFERENT COUNTRIES

PG42

40% France
24% Europe (outside France)
20% North and South America, 

Pacific-Oceania 
10% Asia
6% Middle & Near East, 

Africa

PG42

40% France
24% Europe (outside France)
20% North and South America, 

Pacific-Oceania 
10% Asia
6% Middle & Near East, 

Africa

TARGET 100%
EMPLOYABILIT Y

70% of all our graduates  
are in Top Management roles

87% of our graduates are in jobs 
directly connected to the industry. 
This ensures our students sought 
by the industry, who know that you 
will be professionals who have been 
developed to meet the expectations 
of the marketplace.

Jennifer & Nathalie Dienstbach 
Restaurant « Les Deux Dienstbach » 
(Germany)

Nabil Faher 
2011 – Managing 
Director of 3 hotels in 
the Louvre Hotel Group 
in Paris (France)

PG43

38% Senior manager
32% Executive manager
30% Junior manager
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LEv EL OF RESPONSIBILIT Y
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38% Culinary Arts
28% Restaurants
21% Hotels
13% Related sectors
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38% Culinary Arts
28% Restaurants
21% Hotels
13% Related sectors

TOP 10 MOST 
INFLUENTIAL
GROUPS 
WHO RECRUIT 
OUR TALENTED
STUDENTS 
(all levels and training courses combined) 

Starwood Hotels & Resorts  
Worldwide (St Regis, W Hotel, etc.) 

Hilton Worldwide Hotels  
& Resorts (Waldorf Astoria,

Conrad, etc.) 

yannick Alléno Group

AccorHotels  
(global headquarters, Sofitel,  

M Gallery, Pullman, etc.)

Shangri-l a

Sodexo

Dorchester Collection (Plaza Athénée,

Alain Ducasse's restaurants, etc.)

InterContinental Hotels Group

Four Seasons Hotels 
& Resorts

Mandarin Oriental Hotel Group

SECTORS OUR GRADUATES 
ARE INv OLv ED IN
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vIDEO TESTIMONIALS ON OUR WEBSITE

CULINARY ARTS 

SéBASTIEN BRAS
1993 – Voted creative mind of the
year 2016, Head Chef at the Maison 
R&C Michel Bras 3* (France)

SIRORAT LERLERTWANICH
2004 – Chef Manager at Sodexo 
(Thailand)

GUILLAUME COMPARAT
2002 – Executive Chef at the 
Intercontinental Hotel Gingdao 
(China)

YOUNGHOUN LEE 
2012 – Head Chef and Owner  
of Le Passe- Temps, 1* Michelin 
in Lyon (France)

ANAïS FORAY 
2004 – Voted outstanding woman 
of the year at the Trofémina 2015, 
Assistant Head Chef at Yannick 
Alléno's gourmet restaurant,  
STAY (France)

CRISTINA AMESCUA
2003 – Group Sales and Catering 
Sales Manager at St. Regis Bal 
Harbour (USA)

SANDRA ZACHRISSON YOU
1999 – Regional Catering Manager 
at Emirates Airlines in Dubai 
(United Arab Emirates)

SEBASTIAN NAvAS
2014 – Co-Creator of Roots
of Flavor: brand content, video,
publishing, brand development,
social networking management
(India)

HOTELS & RESTAURANTS 

LEA BUREL 
2008 – Director of Food and 
Beverage at the Park Hyatt Sanya 
Sunny Bay Resort (China)

LOUIS-AUGUSTIN GARDON
2015 – Corporate Account 
Manager at The Whisky Lodge 
in Paris (France)

CINDY DELHOMEL
2008 – Assistant General 
Manager at Anantara Rasananda 
Koh Phangan Villas (Thailand)

GREGORY POLINO
2005 – Hotel Manager at the 
W South Beach in Miami  
(United States)

RAHUL RAMBURN
2012 – Director of the restaurant 
at the LUX* Belle Mare (Mauritius)

NICOLAS QUINIOU
2015 – Digital, Social Media 
& Marketing Specialist at 
Starwood Hotels & Resorts 
Worldwide (St. Regis, W  
and Westin) in Dubai  
(United Arab Emirates)

CORALIE ORUSA
2001 – Recruitment Manager 
at Dorchester Collection  
in Paris (France)

DAMIEN MARTY
& NICOLAS FRISON
2011 – creators of Room Seasons 
(Europe), project supported  
by the business incubator

CAMILLE BOURIT
2014 – Guest Relations Executive 
Sofitel London Heathrow
(Uk)

BILITIS TALAGRAND
2014 – Welcome & Service 
Supervisor at Club Med  
(Maldives)


Find out more 
about our success stories at 
alumni.institutpaulbocuse.
com & on our mobile app  
"le Guide"

THEY ARE THE AUTHORS 
OF OUR STORY…

RIGHT AT THE HEART OF OUR EDUCATION IS THE DESIRE  
TO INNOVATE AND BE AN ENTREPRENEUR

At Institut Paul Bocuse, 33% 
of our graduates are living 
their entrepreneurial dream
within 5 years of finishing their 
programme. And these dreams 
have no boundaries. As well as 
being managers, our graduates 
are also business leaders  
and job creators, generating 
human and economic riches 
around the world.

Institut Paul Bocuse continues to 
encourage this entrepreneurial 
spirit through different activities. 
These include our new business 
incubator, which supports the 
most exceptional projects.

Our annual Bocuse & Co 
Challenge, overseen by three 
Michelin starred chef and 

entrepreneur, Yannick Alléno,
rewards your innovative 
boldness. Our Food Tech 
Challenge is awarded to the best 
projects twice a year.

As well as a web platform 
dedicated to members of 
our community, Institut Paul 
Bocuse has a mobile app with 
geolocation. This is an innovative, 
interactive way of gaining 
immediate access to the whole 
network of Alumni entrepreneurs.

So far, almost 400 establishments*
have been set up around the world 
whose seeds were sown in our 
institution.

* Sources: Alumni network 2016

"the joy of entrepreneurship is matched  
only by the joy of creation; nothing great  
is achieved without sacrifice and everything that 
is embodied by the company 
is the greatest proof of this."
Yannick alléno, aWaRDeD cHeF

PG44

49% Entrepreneurs in France
30% Entrepreneurs in Europe 
21% Entrepreneurs around the world

PG44

49% Entrepreneurs in France
30% Entrepreneurs in Europe 
21% Entrepreneurs around the world

ENTREPRENEURIAL SPIRIT
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about our success stories at 
alumni.institutpaulbocuse.
com & on our mobile app  
"le Guide"

THEY ARE THE AUTHORS 
OF OUR STORY…

RIGHT AT THE HEART OF OUR EDUCATION IS THE DESIRE  
TO INNOVATE AND BE AN ENTREPRENEUR

At Institut Paul Bocuse, 33% 
of our graduates are living 
their entrepreneurial dream
within 5 years of finishing their 
programme. And these dreams 
have no boundaries. As well as 
being managers, our graduates 
are also business leaders  
and job creators, generating 
human and economic riches 
around the world.

Institut Paul Bocuse continues to 
encourage this entrepreneurial 
spirit through different activities. 
These include our new business 
incubator, which supports the 
most exceptional projects.

Our annual Bocuse & Co 
Challenge, overseen by three 
Michelin starred chef and 

entrepreneur, Yannick Alléno,
rewards your innovative 
boldness. Our Food Tech 
Challenge is awarded to the best 
projects twice a year.

As well as a web platform 
dedicated to members of 
our community, Institut Paul 
Bocuse has a mobile app with 
geolocation. This is an innovative, 
interactive way of gaining 
immediate access to the whole 
network of Alumni entrepreneurs.

So far, almost 400 establishments*
have been set up around the world 
whose seeds were sown in our 
institution.

* Sources: Alumni network 2016

"the joy of entrepreneurship is matched  
only by the joy of creation; nothing great  
is achieved without sacrifice and everything that 
is embodied by the company 
is the greatest proof of this."
Yannick alléno, aWaRDeD cHeF
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ENTREPRENEURIAL SPIRIT
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e1ST YEAR ADMISSIONS
BILINGUAL BACHELOR PROGRAMS Suzanne Weber

Tél. +33 (0)4 72 18 02 24
suzanne.weber@institutpaulbocuse.com

PARALLEL 3RD YEAR ADMISSIONS Bachelor (Hons) in 
International Hospitality and Food Service Management 

Adeline Molière
Tél. +33 (0)4 72 18 09 85

adeline.moliere@institutpaulbocuse.com

PARALLEL 3RD YEAR ADMISSIONS Bachelor in Culinary 
Arts Management

Pascal Lamoussière
Tél. +33 (0)4 72 18 02 25

pascal.lamoussiere@institutpaulbocuse.com

MASTER/MSc & SPECIALISATIONS ADMISSIONS
Olivier Rejany

Tél. +33 (0)4 26 20 97 68
olivier.rejany@institutpaulbocuse.com 

vAE / LIFE EXPERIENCE CREDIT
Fabienne Novelli

Tél. +33 (0)4 72 18 02 35
fabienne.novelli@institutpaulbocuse.com 

INSTITUT PAUL BOCUSE
Château du Vivier

1A Chemin de Calabert - BP 25
69131 Écully Cedex ( France )

Tél. +33 (0)4 72 18 02 20
institutpaulbocuse.com



C
on

ce
pt

io
n 

& 
Ré

al
is

at
io

n 
: C

BA
 P

ar
is

  
©

 In
st

itu
t P

au
l B

oc
us

e 
- F

ra
nç

oi
s 

Fl
eu

ry
 - 

Pa
sc

al
 M

ur
ad

ia
n 

- T
ris

ta
n 

De
sc

ha
m

ps
 / 

Ly
on

 T
ou

ris
m

e 
et

 C
on

gr
ès

 - 
w

w
w

.c
he

rr
ys

to
ne

.fr
 - 

Fa
br

ic
e 

Ra
m

be
rt

 - 
Fr

éd
ér

ic
 M

ar
qu

et
 - 

YA
 p

ar
 S

at
os

hi
 - 

M
ar

ie
-E

ve
 B

ro
ue

t -
 R

om
ai

n 
Et

ie
nn

e1ST YEAR ADMISSIONS
BILINGUAL BACHELOR PROGRAMS Suzanne Weber

Tél. +33 (0)4 72 18 02 24
suzanne.weber@institutpaulbocuse.com

PARALLEL 3RD YEAR ADMISSIONS Bachelor (Hons) in 
International Hospitality and Food Service Management 

Adeline Molière
Tél. +33 (0)4 72 18 09 85

adeline.moliere@institutpaulbocuse.com

PARALLEL 3RD YEAR ADMISSIONS Bachelor in Culinary 
Arts Management

Pascal Lamoussière
Tél. +33 (0)4 72 18 02 25

pascal.lamoussiere@institutpaulbocuse.com

MASTER/MSc & SPECIALISATIONS ADMISSIONS
Olivier Rejany

Tél. +33 (0)4 26 20 97 68
olivier.rejany@institutpaulbocuse.com 

vAE / LIFE EXPERIENCE CREDIT
Fabienne Novelli

Tél. +33 (0)4 72 18 02 35
fabienne.novelli@institutpaulbocuse.com 

INSTITUT PAUL BOCUSE
Château du Vivier

1A Chemin de Calabert - BP 25
69131 Écully Cedex ( France )

Tél. +33 (0)4 72 18 02 20
institutpaulbocuse.com



LE
A

RN
  

BE
TT

ER
 

D
RE

A
M

 
BR

IG
H

TE
R 


	Page vierge



