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CREATE TOMORROW

TURN YOUR CREATIVITY
INTO A CAREER.

DESIGN MEDIA ARTS FASHION

Some of the employers, both local and around the country,
who have hired recent graduates of The Art Institute of
Tennessee—Nashville are as follows:

1808 Grille at the
Hutton Hotel
e 360 Bistro
e 3C's Restaurant
* Belle Meade Country Club
e Bria Bistro
e Cracker Barrel
e Dreamland BBQ
® Gannett Company
* Gaylord Opryland
Resort Hotel
* Gibson Guitars—Broadway

e Homestyle Bakery

e Menu Maker Catering

e Nashville Party Authority
® Provence Breads

® Red Pepper

e Richland Country Club

¢ Sage Dining Services

e Serendipity 3

e Sodexo

e Sodexo Corporate Services
e Stylenet

e Table 3

e The Cupcake Collection

e The Listening Room Cafe

e The Mad Platter

e The Painted Cupcake

® TomKats Catering

e Two Fat Men Catering

e Vanderbilt Dining Services

e VViking Cooking School

* Waffle House

® Whitfields Restaurant
and Bar

The opportunities that some of our recent graduates

have taken hold of:

DESIGN

e Graphic Artist

e Graphic Designer

e |nterior Designer

® Junior Designer

e Kitchen/Bath Designer
e Sales Representative

e Visual Merchandiser

MEDIA ARTS

e Audio Engineer
(Radio/TV)

e Audio-Visual and
Multimedia
Production
Technician

e Customer Service
Representative

® Designer

e Digital Artist

e Disc Jockey

e Film/Videotape Editor

e Graphic Support
Coordinator

e Multimedia Designer

® Multimedia Specialist

e Production Staff

¢ Website Designer
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CULINARY

e Apprentice Cook

e Apprentice Pastry Cook

® Assistant Manager

e Assistant Pastry Chef

e Baker

e Banquet Chef

e Cake Decorator

e Caterer

e Catering Assistant

e Chef de partie

e Cook

e Deli Worker

e Fast Food Services
Manager

e Food Service/Restaurant
Manager

e Garde Manger

e Kitchen Manager/
Supervisor

e Line/Station Cook

e Pastry Helper Cook

e Prep Cook

® Prepress Assistant

e Sous-Chef

e Supervisor

e Third Cook

To learn about average starting wages for
professional fields in the Nashville region, visit:
www.bls.gov/oes/current/oes_34980.htm.

For a Student Enrollment, Graduation, and
Placement Report, go to:
www.state.tn.us/thec/Divisions/LRA/
PostsecondaryAuth/segpr.html.

When you're ready
to look, we'll provide
support.

We'll help you:

* Develop job-search skills in resumé
writing, interviewing, and networking

* Find part-time work while in school

e Pursue full-time work after graduation

Students can also take
advantage of:

* Opportunities to meet employers
at career days and job fairs

e Current insights into the skills
employers are looking for
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