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18 MONTHS ADVANCE DIPLOMA IN
BAKERY & PASTRY ARTS
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The fees for the Level-3

Diploma in Professional Patisserie & Contfectionery
INR 5,75,000 (excl. of 18% GST)

Batch Time - 9:00 AM - 5:00 PM
Classes held per week - 5 days (4 Practical & 1Theory)

Facilities that are included in the fees are :
Tools Kit
Chet Uniform
Study Material
At the end of the course, you will receive certificates from :
Institute of Bakery &Culinary Arts
Affiliated by :
City & Guilds London (U.K)
Tourism & Hospitality Skill Council (India)
(The examination fees is excluded)
Note :
Accommodation & Meals Facilities available on Request.
All the images are for representation purpose only, Products
in the pictures are subject to vary as per chef's discretion

e The fees is non refundable
+91 9643469329, +91 9667199803

Email: info@chefibpa.com
Address: C-6 & 7 Ground Floor, New
Krishna park Vikaspuri, Near Janakpuri

l West Metro Station, New Delhi -110018 l
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