
FRONT 02/2015

Take charge of the whole 
operation. And your future.
You need a well-rounded education to run a food service operation—
especially at a time when consumers are demanding more choices 
than ever. You need to know not just how to cook, but how to manage 
people, control costs, and attract customers in an increasingly competitive 
industry. In our Culinary Management program, you can combine your 
creativity, your love of food, and your business savvy. You’ll be guided 
by experienced instructors* from the culinary industry who know what 
today’s employers are looking for. It’s about creating harmony among 
the menu, the ambience, the staff, and the customers. And preparing for 
a career where you can do what you love, for life.
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YOU CAN STUDY STYLES OF CUISINE  
FROM ALL OVER THE WORLD:

LEARN THE BUSINESS OF CULINARY,  
FRONT TO BACK.
In our creative, supportive environment, your education will start with fundamentals 
like culinary and classical techniques, nutrition, and management by menu. 
From there, you’ll explore international cuisines from Europe, Africa, Asia, 
and more. You’ll study every aspect of the foodservice operation, including 
human resources, purchasing, the hospitality industry, food and beverage 
management, wine and spirits management, and strategic planning and marketing. 
And internships and student-run campus restaurants can add valuable hands-on 
experience. It’s all about equipping you to manage a food service operation—
front, back, and everything in between.

When you’re ready to enter the job market, our network of career services 
advisors will help you turn your love of food and knack for business into a  
future where you’re in charge. 

OUR ALUMNI SUCCESS STORIES CAN INSPIRE YOUR OWN.
Leadership. Menu expertise. Showmanship. Running a restaurant takes it  
all. Our Culinary Management graduates are leading food operations in  
restaurants, hotels, bakeries, resorts, and more. Read about them by going  
to artinstitutes.edu and clicking Alumni Success at the top of the page.  
Artinstitutes.edu is also where you’ll find our inspiring Creativity for Life  
videos. Let our alumni and students tell you about their projects, their  
careers, and what their Art Institutes education has meant to them.

CLASSICAL EUROPEAN
• Italy
• France
• England, Scotland & Ireland
• Germany, Austria & Switzerland
• Scandinavia
• Russia

LATIN
• Mexico
• South America
• Caribbean

ASIAN 
• Japan
• China
• Korea
• Vietnam
• Thailand
• Indonesia & Thailand

OTHER WORLD CUISINES
• Spain
• Middle East
• Turkey, Greece & Crete
• Africa
• India

CULINARY MANAGEMENT

CULINARY MANAGEMENT

See ge.artinstitutes.edu/programoffering/340 for 
program duration, tuition, fees, and other costs, 
median debt, federal salary data, alumni success, 
and other important info. 

The Art Institute of California—Los Angeles, 
a campus of Argosy University, is one of The 
Art Institutes, a system of over 50 schools 
throughout North America. Programs, credential 
levels, technology, and scheduling options are 
subject to change. Several institutions included 
in The Art Institutes system are campuses of 
South University or Argosy University. The Art 
Institute of California—Los Angeles, a campus 
of Argosy University, 2900 31st Street, Santa 
Monica, CA 90405-3035. ©2015 The Art 
Institutes International LLC. Our email address is 
csprogramadmin@edmc.edu.

The Art Institute of  
California—Los Angeles,  
a campus of Argosy University 
2900 31st Street
Santa Monica, CA  90405-3035
1.888.646.4610

artinstitutes.edu/losangeles

BACHELOR OF SCIENCE

* Credentials and experience levels vary by faculty and instructors.
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