
The Jules Le Cesne high school, recognized for its technological courses, offered a similar
BTS a few years ago as part of adult training. Today, the high school is breathing new life
by offering a BTS in Hotel and Catering Management with 3 options: service, cuisine and
accommodation.

Missing in the Le Havre region, this training welcomes 20 work-study students (for 28
places). It trains the professions of room manager, butler, chef, reception manager or
housekeeper.

“Students must meet the requirements of the profession, they will be the showcase of the
establishment,” explains Xavier Levassort, Deputy Director for Professional and
Technological Training.

In September 2021, the Jules Le Cesne high school opened its BTS in Hotel
and Catering Management
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Like all training courses taught at high school, the BTS MHR has its sponsor, Isabelle
Delaunay, Director of North-West Human Resources for the casino operator Barrière.

Stéphane Tendero, director of the Fouquet's restaurant in Paris, is the sponsor of all room
service training and Florian Barbarot, Norman chef resident in Les Damps (Eure) and
participant in Top Chef 2019, sponsors the kitchen learners.

 

For more information, see the establishment's .
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