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2ࣙYEAR DIPLOMA PROGRAM IN F&B MANAGEMENT
A Career Path for Future Food & Beverage Professionals

LEARNING ENVIRONMENT & SWISS PEDAGOGY

The Diploma in Food & Beverage Management is a two-year, full-time program focused on 
front-of-house excellence, beverage expertise, and restaurant operations. It prepares students for 
leadership roles in service-driven hospitality environments.

The program emphasizes guest experience management, professional service techniques, beverage 
knowledge, and operational control, ensuring graduates are ready to progress into supervisory and 
management positions in local and international hospitality environments.

The 2-Year F&B Management program follows a Swiss-inspired, applied learning model combining 
classroom theory with extensive practical training. Students gain experience in multiple learning 
environments, including:

• Training restaurants
• Banquet and event settings
• Wine rooms and cocktail bars
• Barista and beverage labs

AAcademic support and curriculum alignment are provided in partnership with SHL Schweizerische 
Hotelfachschule Luzern, ensuring international relevance and quality.
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