
Bachelor’s Degree/Double Diploma:  Bachelor’s Degree plus Advanced Diploma (DDD)
The American Bachelor’s Degree and the Swiss Advanced Diploma are recognized worldwide as the two best, most prestigious
educational qualifications to have if you are seeking a career in the hospitality industry.  DCT’s DDD program offers you an
accelerated means to earn both DCT’s Swiss Advanced Diploma and the University of Massachusetts’ (UMass) Bachelor’s Degree,
which is the highest-ranked American undergraduate hospitality management program permanently available in Europe. 

Advanced Diploma in Hotel & Tourism Management (ADHM)
DCT’s Advanced Diploma in Hotel & Tourism Management program is made up of six
courses in each of five terms, which combine to provide you with the principles, skills,
competencies and professional attitudes essential for your success in management positions
in the hospitality industry, or in continued education to earn a university Bachelor’s Degree.

Diploma in Hotel & Tourism Management (DHM)
DCT’s Diploma in Hotel & Tourism Management program includes six
courses in each of the four terms of your studies and will help you to
develop the principles, skills and professional attitudes essential for quick
advancement to a supervisory level within the hospitality industry.

Diploma in Hotel & Tourism Operations (DHO)
The four courses in each term of the DHO Diploma program focus to give
you the knowledge you will need to begin a career in the hospitality
industry quickly, and to be successful in an operational job in a restaurant
or in a hotel’s Rooms Division or Food & Beverage Department.
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Your Bachelor’s Degree and Swiss Hotel & Tourism Diploma Options:
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Certificate Options: EFBS
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Foundation in European Cuisine (FEC):
A beginning course that will provide you with a solid foundation of the knowledge and skills you will need to begin a career
in a food production operation.  You will learn the practice and theory of food production management, be introduced to
the areas of food nutrition and sanitation, develop your kitchen skills, and begin to learn the German language.

European Food & Beverage Service (EFBS): 
A practically-oriented program of study that will meet your interests in developing or enhancing your knowledge in food
& beverage service. In addition to learning the practice and theory of food service, you will also study the various types of
beverages and their proper service, as well as the German language.
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University Partner:

DCT International  Hotel  & Business  Management School
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Transfer
Options:
If you have prior
successful educational
experience at an
accredited school,
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you can transfer
relevant academic
credits into your pro-
gram at DCT/UMass.
Based on the number
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credits awarded, you
can shorten your
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or ADHM programs,
or by up to six
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DCT International  Hotel  & Business  Management School

Pre-MBA Post-Graduate Diploma in Hotel & Tourism Management  (GEM)
Pre-MBA Post-Graduate Diploma in Hotel & Tourism Science (GES)

GE1
3 months

GE2
3 months

Paid Work
Experience
6 months

DCT’s two Pre-MBA Post-Graduate programs provide you with the opportunity to re-engineer your
career if you have an educational background outside of the hospitality and tourism fields. The
programs offer you the opportunity to gain a solid foundation in hospitality operations and
management within a limited amount of time. The Pre-MBA Post-Graduate Diploma in Hotel &
Tourism Management (GEM) program is designed for those who hold a 3- or 4-year Bachelor’s Degree,
while the Pre-MBA Post-Graduate Diploma in Hotel & Tourism Science (GES) program is better suited
for you if you have an accredited College Diploma, Certificate or 2-year Bachelor’s Degree.

After earning a DCT Post-Graduate Diploma, you may continue your studies to complete your
Master’s Degree within a short time at a DCT partner university in Switzerland, or around the world:  

NEW ENGLAND ASSOCIATION

OF SCHOOLS & COLLEGES

CANDIDATE STATUS

Your Pre-MBA Post-Graduate Diploma Options:

DCT’s International
Accreditations:

ASSOCIATION OF COLLEGIATE

BUSINESS SCHOOLS & PROGRAMS

· Alpine Center in Athens, Greece, to
earn your Master’s Degree in
International Hospitality & Tourism
Leadership.

· Business & Management University
in Geneva, to earn a Masters in
Business Administration (MBA).

· Johnson & Wales University or the
University of Massachusetts, both in
the US, or Oxford-Brookes University
in the UK, together offering you a
variety of global Master’s Degree
program options and specializations.

www.namtech.net www.swisseducation.net



DCT European Cul inary  Center

Advanced Diploma in European Culinary Management (ADECM)
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The various parts of the DCT European Culinary Arts program work together to
provide you with a quality education based on European standards as set by star
rating agencies like Michelin and Gault-Millau. The ADECM program will help you
develop as a trained chef who will work competently and independently in any food
service operation, and it provides you with a network of further education and
employment opportunities. The individual Certificate programs give you the chance
to expand your expertise in specific areas.

Foundation in European Cuisine (FEC) is an introductory course if you have no
culinary training or experience, and is then also a prerequisite for the European
Gourmet Cuisine course.  You will learn the practice and theory of food production
management, nutrition and sanitation, and develop your kitchen skills.  ADECM
students with at least one year of prior, relevant cooking experience or education
may apply for a waiver from the FEC course. In the European Pastry & Chocolate
(EPC) course, you will learn all aspects of the pastry kitchen, following the tradition
of the world-famous Swiss pastry chefs who first established a reputation travelling
throughout Europe in the sixteenth century, and continuing through to today’s
modern recipes. By enrolling in DCT’s European Gourmet Cuisine (EGC) course,
you will learn to prepare the finest gourmet dishes in the classical European tradition
in a combination of theory & practical hands-on lab work.

In addition to the courses listed above, the ADECM program includes
four three-credit courses on topics of culinary management: Restaurant
Management Theory, Food & Beverage Management, Bar & Beverage
Management, and Human Resource Management.  

DCT’s ADECM program has been fully accredited by the American
Culinary Federation’s Accrediting Commission. This ACF accreditation
certifies the internationally-recognized quality of the ADECM program,
and enables you to count the credits that you earn toward establishing
or maintaining your own ACF Chef’s Certification.  You also have the
opportunity to continue your studies with one of DCT’s international
partner universities, such as Alpine Center in Athens, Greece, or  Johnson
& Wales University or Indiana University of Pennsylvania, both in the
USA, toward an Associate’s or Bachelor’s Degree specialized in the field.

SCHWEIZER KOCHVERBAND
SOCIÉTÉ SUISSE DES CUISINIERS
ASOCIACIÓN SUIZA DE LOS COCINEROS
SWISS CHEFS ASSOCIATION

Official Practice Site of the 
Swiss National Junior Culinary Team,
2004 Culinary Olympics Junior Team Gold Medalists
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DCT’s Culinary
Memberships & Partners:

Your European Culinary Arts Options:

www.namtech.net www.swisseducation.net



DCT Campus Address:
DCT International Hotel & Business Management School
Seestrasse
CH-6354 Vitznau, Switzerland
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DCT International  Hotel  & Business  Management School

DCT Tuition Fees include all courses required for your program, full board in a standard
room, room and full board during term breaks, new student airport pickup, and industry
training placement assistance.  Fees for all of the DCT Management Diploma programs and
for the UMass Bachelor’s Degree program include 6 courses per term, while the DCT
Operations Diploma program includes 4 courses per term.  Within the DCT Graduate,
Culinary and Certificate programs, the number of courses varies by term and by program.

Administrative & Course-Related Expenses (ACE) Fees include most of the additional administrative, legal, and course-related
expenses that arise during your time on campus, including: campus-wide wireless Internet access (24/7), in-house student
activities, access to in-house facilities (sauna,
fitness center, etc.), field trips, books & course
materials, entry visa to Switzerland, Swiss
residency & study permit, monthly health
insurance, various uniform pieces (depending on
your program), administrative fees, and various
taxes (e.g. VAT for room & board).

DCT Fees DO NOT include: travel to or from Switzerland; bank charges; meals
or lodging during paid work expereince periods (internships); holidays before,
during or after internship; or additional elective or make-up courses.

Note: Students are required to bring a plain black business suit (suit jacket,
pants/skirts, white shirt/blouse, black dress shoes), and are strongly
suggested to bring a laptop computer.  Further details are available on our
websites, where you may also download the current DCT Catalogue.

Tuition and Room & Board Fees per 3-month term:
Foundation English Language Program chf 6,300
Hotel & Tourism Operations Diploma chf 10,200
All Other Diplomas & Certificates chf 11,500
UMass Bachelor’s Degree usd 12,000
ACE Fees (all programs) chf 1,200

Foundation English Language Program (FP) 
DCT has one of the most sophisticated, extensive EFL language programs available. It
combines a core of individual tutoring and small class instruction with computer-based
practice, all taught by highly-qualified instructors in the discipline.  The objective is to ensure
that all students are capable of understanding, learning, and successfully applying all of the
materials presented in the various DCT programs. Minimum duration: three months.

DCT’s Catalogues, fliers, brochures, View Books &
application materials are all correct at time of printing,
and are all made available free of charge.  For further
information, application details or additional informa-
tion on fees and payment procedures, please contact
the DCT Admission Office, your local DCT Represen-
tative
October 2005.

www.namtech.net www.swisseducation.net

Namtech Business School
G4&202, 1/33-34
Gangaram Hospital Road, Rajinder Nagar
New Delhi - 110060, India
Tel: 91-11-25745385 / 25860116
Fax: 91-11-25860116 / 51630795

www.swisseducation.net   info@namtech.net
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