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1. Minimalism & Natural Design
Less clutter and simple interiors

5. Personalisation for - r =, 2. Sustainability &

Loyal Guests Eco Tourism

Special service for returning guests :

Add plants and use sustainable decor

4. Smart Technology 3. Healthy Food &

Beverage 44

Use artificial intelligence Include vegan, organic, gluten free meals
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I Travel § Tourism
Management

G-Others

Management

RIS - H BRI &
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Career Pathways in the Hospitality Industry

@ Hospitality
Management
CAREER PATHS %

5 Events

T

I Food § Beverage

2 Accommodation

3 Entertainment §
Reereation
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AT THE HEART
OF EUROPE

Thriving tourist destination with
Europe’s most developped
transportation network, easy access
to and from London, Paris, Milan,
Barcelona, Frankfurt, and more.
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Swiss Hotel
Management School
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Bachelor of International Business in Hotel
and Tourism Management
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Swiss Hotel
Management School

VISIT JAEGGER LECOUTRE

Equine leadership Class

Developing leadership skills

RISK MANAGEMENT HIKE




Swiss Hotel
Management School

MASTER OF ARTS

Hotel Operations Management

Food & Beverage Management
Developing Business Leadership Skills
Wine and Beverage Management
Marketing Management
Evidence-Based Learning

Specialization 1 Specialization 3
Hotel Management Event Management

» Events Management  Events Management

» Current Trends in Hospitality * International MICE Management

* Strategic Revenue and Financial » Festival and Digital Event Innovation
Management

Specialization 2
Luxury Brand Management

Pass / Fail 4-6 months
* The Craft of Excellence

« Strategic Luxury Brand Management
* The Modern Luxury Consumer

Integrated business project

MASTER OF SCIENCE

Evidence-Based Learning

Project Management

Developing Skills for Business Leadership

Content and Social Media Strategies

Sustainable Value Creation

Strategic Experience Design and Operations Management
Understanding the Modern Consumer

Data Driven Analytics and Decision- Making Strategies
Innovative Technology-Driven Value Creation

Strategic Al and AR Integration
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GUIDED 44 THE ETHOS
OF INDUSTRY pioneor
CESAR RITZ

Innovation

> 15% of our curriculum
»  Classes such Innovation: from Creativity to Entrepreneurship
> Innovation Week

Entrepreneurship

> 25% of our curriculum

»  Classes such as "International Business & Entrepreneurship”
>  Business Plan Competition

COLLEGES
SWITZERLAND

Sustainability

> 10% of our curriculum
> Classes such Sustainable Science
>  Caring for our campus animals

Leadership

> 20% of our curriculum
>  Classes such Leadership and Organizational Behavior
> Personality Tests : Learn your leadership style
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Master of International Business in Entrepreneurship,

A
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Master of Arts in Hospitality and Tourism
Entrepreneurship,awarded by the University of Derby
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SEG Alumni

Yelllelife]s

Operation Manager of
Tourism and Hospitality
TikTok

General Management of
Guangzhou Division
JD Banking
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