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THE ACADEMY OF CATERING & HOSPITALITY
Presentation by:

· Rosario Guarneri

· Ernie Williams

· David Seidel
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Give a man a fish and he has one meal.  Teach a man to fish and you feed him for life.

The Academy’s goals are:

· enrolment of 10,000 students per year

· providing all students with self-respect, discipline, practical knowledge and lifetime skills

· international recognition for graduates and the Academy as the “Oxbridge” of the catering & hospitality industries
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VISION

To establish the premier educational institute for the catering and hospitality industries in partnership with an existing and dynamic centre of educational excellence.
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MISSION

To provide an extensive range of practical and theoretical training courses

· across all disciplines and aspects

· delivering qualifications recognised as Europe’s most prestigious

· for trainees from all social, economic and ethnic backgrounds
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4 levels of theoretical & practical basic training for school leavers
· Apprenticeships – 3 year training in a full range of disciplines

· Junior Management – 1 year diploma 

· Academy – 3 year Bachelor’s Degree

· Academy – 2 year Master’s Degree

· Qualifications must be recognised by both UK and European authorities

· The Academy is also able to offer specialist courses privately to specific industries and clients
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MULTI-DISCIPLINARY COURSES
Customer Care – including:

· Presentation & Etiquette

· Drama

· Ethics

· Negotiation & Conflict Resolution

· Nutrition
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MULTI-DISCIPLINARY COURSES

Sales – including:

· Presentation skills

· Listening skills

· Buying signals

· Upselling

· Negotiation
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MULTI-DISCIPLINARY COURSES

Premises Presentation – including:

· Layout & Ambience

· Hygiene

· Maintenance
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MULTI-DISCIPLINARY COURSES

Administration – including:
· Accounting, bookkeeping & audit

· Employment considerations

· VAT issues

· Information Technology (IT)

· Cash handling & management

· Customer Retention Management (CRM)
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MULTI-DISCIPLINARY COURSES

Language Skills - including:

· English

· Spanish

· French

· Chinese
· German

Understanding Diversity – including:

· Ethnic Beliefs

· Ethnic Practices
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EDUCATION FOR THE FOLLOWING INDUSTRIES:
· Hotels

· Restaurants (including take aways)

· Pubs

· Bed & Breakfasts

· Caterers

· Hospitals

· Travel Agencies

· Event Managers

· Conference Centres

· Other Tourism Operators

· General Retail Sales
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STUDENT INTAKE

· UK school leavers

· More experienced UK applicants

· People seeking specialist training

· Private specialist trainees

· EU students of all levels

· Foreign students of all levels

· Enrolment goal of 10,000 students per year
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BENEFITS TO PARTNER INSTITUTION
· Expansion of curriculum offered to meet local, national and international demand for career-oriented programmes

· Significant increase to student numbers

· Vision for The Academy as a world class faculty/department will enhance partner institution’s reputation
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BENEFITS LOCALLY
· Industry qualified people available:

· for numerous local hospitality providers

· providing better service levels

· Reduction & possible elimination of existing under-the-table/black market economy

· Certifications of Partner/Practical Experience Trainers will raise industry standards

· Economic benefits of drawing students to the City

· Internationally recognised Academy contributes to economic growth

· Infrastructure development for education, housing and model restaurant

· Trainees working to develop menus for model restaurant as well as social benefits of providing freshly cooked food to the homeless, seniors, nursing homes and schools

· Brighton & Hove to become the premier conference centre in the UK
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WHAT IS NEEDED?

Property – near to City Centre

Qualification Recognition – UK & EU through partner institution
Curriculum Co-ordination – interdisciplinary curriculum requires co-ordination with Partner institution’s existing faculties
Funding
· feasibility study / business planning 
· capital / sponsorship

· student grants / loans

· social services
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WHERE TO FROM HERE?

· Discussion

· Feedback
