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WA /KX CAMPUS | ENSP | Tuition (EUR)
Culinary Arts Essentials  J:Ali I 2R EN/FR / 13300
Green Gastronomy
Essentials Shhst R g EN / 13300
French Pastry Arts
Essentials e 2R EN/FR EN 8100
French Bakery Arts
TG Ll Essentials FE Aty U R / FR 7630
AECACIUEIN French Chocolate &
H AL H Confectionary Arts LAy 20T T
Essentials RELZAR / EN 7900
Foodies &
Entrepreneurs EEX 50D FR / 12820
Art of Service & FeAit 55 5 REE 2R
Sommelier Essentials B FR / 11070
Culinary Arts Diploma  ZIEZ AR LT H EN/FR / 30400
Expert Diploma in S AREF CET
DI EI Culinary Arts H EN / 24500
SLCECIUEIN French Pastry Arts VAT A 2 AR ST
p&; NIl Diploma H EN EN 24500 / 22900
Expert Diploma in FERAEZRERT
French Pastry Arts EINH / EN 10950
Bachelor in Culinary
Bachelor Arts =L SR ARG H EN / 46560
programs
-SRI Bachelor in French VERG S 2 ARAR
Pastry Arts H EN FR 46350 / 46550
Contemporary
e Gastronomy Signature o o
S— Program MRE R AR EN / 46000
TR B Haute Cuisine and
French Pastry Arts B AN A A
Signature Program RO URE EN / 46000
CAP Patissier - 8 11 7 R R e
AP months WEBIH -8 M / FR 12990
programs (Al Patissier - 9 V2 75 SMER M R
I\ =0 months WEPBIH -9 1M A / FR 15990
CAP Chocolatier- eSS REOWAL ST
Confiseur MRE SIE R E / FR 12990




