














A further educational programme con-
centrates especially on the fascinating
area of “Food and Beverages"” -

to certificate level or to graduation
with a Higher Diploma.

Certificate in Food and Beverage
Operations Management

The objective of this course is to offer

a rounded education in the specialised
range of skills and techniques required
for entry level and junior supervisory
positions in the food and beverage sector
of the hospitality industry.

Entry criteria are 17 years of age, suc-
cessfully completed secondary education
and Proficiency in English (500 TOEFL or
equivalent).

The course consists of a five-
month taught semester and optional
practical training. Students wishing to
proceed to the second year of other IMI
courses after successfully completing the
Certificate in Food and Beverage
Operations Management can enter a
four-week bridging course to prepare
them for Diploma entry.

Higher Diploma and Associate
Degree in European Culinary
Management (joint award)

The objective of this course is to offer a
specialised education in culinary man-
agement with a European focus for stu-
dents who have already obtained appro-
priate basic qualifications in culinary arts
or sciences.

Applicants for this course must be at
least 20 years old and have successfully
obtained both their high school certifi-

cate or equivalent and a certificate or
diploma equivalent to the first two years
of a university education in a relevant
specialisation, such as a professional
chefs’ diploma or a diploma in culinary
arts or sciences.

The course consists of a five month
taught semester and an optional five to
six months of practical training after
completion.

Students who successfully complete the
Higher Diploma in European Culinary

Management may be eligible for entry to

either the BA Honours degree in

European Culinary Management, or the
BA honours degree in International Hotel
Management or International Hotel and
Tourism Management offered at IMI and
validated by Manchester Metropolitan
University.



Our students can answer “yes” after
their 4 or 11-week intensive course.

The course is designed for anyone seek-
ing to improve their English or meet the
English entry requirements for a specific
IMI programme.

Special emphasis is given to language
skills, with particular emphasis on listen-
ing, understanding, speaking, reading
and writing. A wide range of oral/aural
and written material is used to extend
students’ knowledge of the language,
especially in the commonest types of
structures and vocabulary found in the
spoken and written language. This mate-
rial is authentic and contemporary.

A programme of cultural excursions is
also organised. The 11-week course also
includes an introduction to some of the
professional courses taught at IMI.

Systematic coverage

The objective is to provide comprehen-
sive systematic coverage of modern
English, suitable for the widest possible
use at all levels where students must be
able to write, speak and understand
English in everyday situations. The Inten-
sive English Course is a one-month or
three-months course of around 20-25
classroom hours a week.

Our training programmes involve one or
more internship periods in small or large
organisations or private or multinational
businesses, in Switzerland or overseas.
These internships allow students to put
their skills to the true test in order to
gain a better understanding of working
in such a challenging and fascinating
industry.

Integrating industrial training into the
education programmes provides our
students with the right tools and skills
needed to succeed and gives them the
edge they need ahead of other graduates
with no practical experience.

The extensive hands-on training our
students receive allows them access to a
wide range of careers in hotels, resorts,
cruise liners, food and beverages, tour
operators, travel agents, sport and lei-
sure, consulting, teaching, training and
other areas.

Chain organisations, cruise liners and
major hotels visit IMI regularly to present
themselves and recruit graduates.

Career guidance and counselling is an
integral element of the IMI experience.

Practical training

The practical training periods are integral
elements of the course and are monito-
red and evaluated as such. Students are
placed by the IMI placement office in
Swiss hotels, restaurants, travel agents
or other suitable catering outlets.
Students are paid at current industry
trainee rates and accommodation is

also provided.



IMI graduates are employed as highly
regarded specialists in renowned hotels
all over the world. Managers follow the
careers of those who successfully com-
pleted their training at IMI. The climb to
the top can begin here.

- Dr Udo A Schlentrich, formerly
Managing Director of The Dorchester
Hotel London and CEO of Stakis plc,
now Professor of Hotel Management
at the University of New Hampshire,
USA
“IMI offers an international educa-
tional experience rarely found in other
institutes and provides a firm ground-
ing in the skills necessary to a success-
ful career in the industry.”

— Gilles Honegger, Hospitality and
Tourism Studies and Training Executive
Director, Accor Hotels
“We greatly value our relationship
with IMI. Because we know the quality
of their students, graduates are always
welcome to apply for management
positions within any of our numerous
operations around the world."”

— Professor Lorraine Stefani, Professor
of Educational Development,
University of Auckland, New Zealand
“IMI has a forward-looking approach
to teaching and learning and acade-
mic staff are involved in a wide range
of activities designed to improve
the student learning environment.”

— Professor C L Jenkins, University of
Strathclyde, UK
“My long association with IMI leaves
me in no doubt that it is an excellent
place to study and that graduates are
well placed to develop international
leadership careers in the industry.”

— Ms Leonie Dobbie, IATA Director
Environment, Geneva
“Tourism has become a very highly
competitive industry. What you need
is a degree with IMI qualifications.
At IMI the environment is multilin-
gual which is always a benefit.
Then you can move into all kinds of
tourism management branches,
anywhere in the world.”

And after the sowing, the reaping.

With an IMI qualification, our newly
graduated management specialists have
a world of opportunity in which to use
the knowledge they have gained.

Jobs taken by recent graduates include
airline cabin crew, travel agency, assis-
tant food and beverage manager, hotel
projects manager, assistant customer
relations manager, front office assistant,
marketing executive, sales executive and
human resources assistant. They are very
well prepared for such challenges and
IMI students go into a wide range of jobs
and also to further study in other univer-
sities for Master's degrees.

To this end, full career guidance is avail-
able in school together with personal
development planning. Close links with
carefully chosen specialist hospitality
and tourism recruitment companies for
first career placements after graduation
create the ideal foundation.

The chances of gaining a leading posi-
tion in the industry are very good.
Recent graduates have obtained em-
ployment with Intercontinental Hotels,
the Ritz-Carlton Hotel Group, Hyatt
Hotels, Hilton Hotels, Swissotel, Shera-
ton, Shangri-la Hotels, KLM Airlines,
Emirates Airlines, Marriott Hotels and
Four Seasons Hotels, to name but a few.




A Happy Life at IMI

Everything is there to ensure your all-
round well-being away from the class-
room.

Sports and leisure

A range of sports and leisure activities

is available on the premises or in the sur-
rounding area, including skiing (skis can
be hired), sailing, swimming, windsurf-
ing, water-skiing, horse riding, volleyball,
basketball, football, mountain-biking,
hiking, ice-skating, roller-skating, gym-
nasium, tennis, golf, cycling and many
more. A fitness room, student kitchen,
TV lounge, table tennis facilities and a
pool room are available as part of IMI's
facilities.
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The Student Representative Council

and IMI staff organise regular sporting,
social and cultural events, most of which
are funded by the school.

Pleasant accommodation

All of the pleasant and peaceful shared
or single student rooms — with views of
the lake or the mountains — have study
facilities, refrigerator, washbasin and
colour television. Most rooms have a
toilet and bath or shower.

Professional excursions

A series of professional excursions is
organised during the course so that stu-
dents can experience the realities of the
world of industry. The cost is included in
the tuition fees. Visits are made to hotels,
both traditional and modern, in Lucerne
and Zurich, to the Nestlé Alimentarium
museum of food at Vevey, to trade fairs
in Basel and Lucerne and to a variety

of catering suppliers and outlets such as
vineyards and wineries, chocolate and
cheese factories, airport catering com-
panies and tourist offices.

More facilities

IMI has computer rooms which are avai-
lable 24 hours-a-day and are equipped
with an Internet link and individual
e-mail facilities for students. Wireless
computing with 24-hour internet access
is also available throughout the campus.
The school has demonstration and pro-
duction kitchens, spacious and well-
equipped classrooms, restaurants, self-

service laundry facilities, a fitness room
and lounge areas. There is a well-stocked
library with a constantly updated supply
of books, professional magazines and
CD-ROM reference material, as well as
on-line access to publication databases.



What do IMI students say?

People who have had the IMI experi-
ence, know what to say. Below, some of
our former students say a few words.

— Rikard Lundvall, Sweden
"It has been a very enriching learning
experience through the quality course
work and the internships provided in
upscale hotels in the UK and Switzer-
land.”
Carmen Zhou, China
“My BA studies have made a great
contribution to my current job
and career in the field of tourism
in Geneva."
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— Chico Peltier, Brazil
“To me IMI is the stepping stone to
a bright career in one of the world’s
most dynamic industries, the hospitali-
ty industry.”
Renate Hassig, Switzerland
“Studying at IMI has provided me with
a wonderful life experience. Essential
was also the fact that I had class mates
from around the world, which helped
me to understand different cultures.”

A closely-knit network worldwide

People who have left IMI, to walk the
path to success, like to look back on their
student days.

We want to keep this interest alive and
so we have created the IMI Alumni.
Professional knowledge, international
contacts, advice from experienced collea-
gues and the exchange of opinions are
particularly valuable, especially in these
times of rapid change. Links are forged,
trust built and opportunities seized.

With a special homepage we aim to
make the Alumni of Lucerne Institute
homepage an interesting venue for links,
news, views and contacts.

Welcome to the IMI Alumni!




To Reach the Top,
Start at the Top

- High quality, fully accredited
courses requiring commitment
that bring considerable rewards

— Small classes, with individual
attention from an internationally
recognised faculty

— An internationally recognised
qualification awarded by a leading
UK university

— A genuine Swiss hotel and tourism
management experience in Lucerne,
the European home of tourism

— Practical training opportunities
after every course

- And, of course, great career
opportunities
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