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Contact details
contact@culinaryartsswitzerland.com
culinaryartsswitzerland.com

Le Bouveret campus
Route Cantonale 51
CH-1897 Le Bouveret
Tel. +4124 482 82 82

Brig campus
Englisch Gruss-Strasse 43 m“
CH-3902 Brig

Tel. +4127 922 04 04 CULINA_RY ARTS
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SWITZERLAND



