








PATISSERIE CERTIFICATES AND DIPLOMA PROGRAMMES

Certificat d'Assistant de Pâtisserie
Certificate d’Assistant de Pâtisserie aims to provide a strong basic foundation using the core ingredients of  French Pâtisserie which are flour,
butter, sugar, eggs. At this level we will  impart techniques of  applying and combining these ingredients which will progressively help students
into producing a rich diversity of  pastries and doughs such as pate sablee, pate feuilletee and pate a choux.

French Study Modules
French culinary terms and definitions
• The use and care of  cookery equipment
• Working in a safe and hygienic manner
• Food preparation and mise en place
• Work organization and planning
• French classical cooking techniques
• Commodities – receiving and storage
• Basic French pastry terms & basic decoration
• Introduction to chocolate & desserts
• Introduction to bread and yeast dough’s
• French Patisserie – introduction to a variety of
  cakes and pastries
• Basic dough’s and fillings – short pastry, 
  choux pastry, puff

Certificat de Cadet de Pâtisserie
Certificate de Cadet de Pâtisserie focus on practice and repetition to develop artistic and decorative skills whilst widening the scope in the
dessert repertoire to include Bavarian creams and mousses. Students will be introduced to chocolate making such as hand tempering and
hand-dipping, caramel and nougatine as well as to prepare restaurant style desserts.

French Study Modules
The focus will be refining and developing those skills previously learned.
• Artistic and decorative skills
• Ice cream and sorbet
• Introduction to bread making
• Mastering Bavarian creams and mousses
• Classical and contemporary desserts
• Classical and contemporary presentations
• Variations on restaurant hot and cold plated desserts
• French Pastries and cakes
• Career preparation and workplace communications

Certificat de Commis de Pâtisserie
Similar to the Certificat de Commis de Cuisine programme. At this level, the student will combine the knowledge and artistic skills learned
in Certificat d’Assistant and Certificat de Cadet while perfecting skills through personal interpretation and developing advance levels of
artistic and creative work.

French Study Modules
Variety of  classic pastries and cakes
• Sweet yeast products
• Advanced gateaux and tortes
• Desserts for dietary requirements
• Boulangerie – bread products – advanced
• Afternoon Tea menus
• Preparation and service of  espresso coffee
• Application of  menu presentation
• Modern approach to plate design and presentation to restaurant standards
• Presentation and service requirements of  the finished menu
• Organize and prepare mise en place for a restaurant 
• Teamwork
• Career preparation and workplace communications
• Petit four classic and contemporary chocolate box
• Presentation of  petit fours
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TUITION RATE (RM)

Remark:  
- The above fees* are required for the first enrolment.

Fees** applies only for international students.
. 

- A non-refundable RM1,000.00 application fees should be made upon submitting 
the application form and a deposit of RM5,300.00 (for tool kit purchase) is required
to book your place for subsequent term in the event the current term is full.

 

- All fees are subject to change without prior notice. 

 
For further information, please contact: 

SUNWAY LE CORDON BLEU INSTITUTE OF CULINARY ARTS
Operating Company: Sunway Le Cordon Bleu Sdn Bhd (Co Reg: 905967-M) - A Member of Sunway Education Group
(Administration Office) No.5, Jalan Universiti, Bandar Sunway, 46150 Petaling Jaya, Selangor Darul Ehsan, Malaysia
Tel: +603 5632 1188          Fax: +603 5631 1133          Email: lecordonbleu@sunway.edu.my
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Certificat d’Assistant RM18,000.00* 

Certificat de Cadet RM18,000.00 

Certificat de Commis RM18,000.00 

Diplôme de Cuisine RM54,000.00 

Diplôme de Pâtisserie RM54,000.00 

Application Fees RM1,000.00* 

International Student Admin Fees RM3,000.00** 

Uniform RM750.00* 

Tool Kit RM5,300.00* 



 

 

 

FEES, CONDITIONS & REFUNDS POLICY

1) A non refundable of application fee is payable 
upon application for enrolment or re-
enrolment.  
 

2) Invoiced tuition fees must be paid to Sunway 
Le Cordon Blue Institute of Culinary Arts and 
proof of receipt of payment must be confirmed 
before a confirmation of enrolment can be 
issued. 

 
3) No refund will be made where a student or 

applicant fails to complete, withdraws from or 
does not commence a Le Cordon Bleu 
program as a result of (a) a change to student 
visa status (b) cancellation of the student visa 
(c) students elects to transfer to a different 
provider after the student has commenced.  

 
4) Sunway Le Cordon Bleu Institute of Culinary 

Arts is entitled to accept all tuition payments. 
However, should the intake be unavailable to 
the student after payment has been received, 
every reasonable effort will be made to 
accommodate the student in the next available 
intake. 

 
5) New students must pay the full amount of all 

invoiced tuition fees in cleared funds not less 
than 4 weeks prior to the commencement of 
the program.  

 
6) An applicant whose application has been 

accepted for enrolment by Sunway Le Cordon 
Bleu Institute of Culinary Arts giving more 
than 28 days prior written notice of his/her 
intention not to commence the course for 
whatever reason shall be entitled to 85% 
refund of any tuition fees paid. If an applicant 
gives notice of less than 28 days, he/she shall 
not be entitled to any refund.  

 
7) An applicant whose application has been 

accepted may defer his/her commencement of 
the course to a later term within 12-month 
period. All applications for deferment must be 
received by Sunway Le Cordon Bleu Institute 
of Culinary Arts not later than 1 week before 
the course commencement date. Once this 
choice is taken by a student, he/she will not be 
entitled to any other option mentioned in the 
refund policy. Every reasonable effort will be 
made to accommodate the applicant on a later 
course of his/her choice. If the tuition fee for 
the course to be attended is greater than that of 
the course originally selected, the applicant 
shall pay the balance in cleared funds to 
Sunway Le Cordon Bleu Institute of Culinary 
Arts within a designate time frame.  

 
8) Once the 12-month period after deferment 

lapses the student would be required to re-
apply to Sunway Le Cordon Bleu Institute of 
Culinary Arts. 

 

9) Sunway Le Cordon Bleu Institute of Culinary 
Arts reserves the right to review application 
and tuition fees at any time. Any change in 
application and or tuition fees will be advised 
in writing to current students and new 
applicants, and will appear in all public, 
promotional and marketing materials, at least 3 
months prior to the commencement of the 
study period to which they apply. The new fees 
will apply to all payments due from the 
published effective date. 

 
10) Cuisine and Patisserie course tuition fees do 

not include uniforms or equipment. All 
uniform alteration costs will be fully borne by 
the student.  

 
11) All additional requests for original Academic 

Transcripts will incur a charge of RM50.00 per 
copy or RM100.00 for each additional Sunway 
Le Cordon Bleu Institute of Culinary Arts 
parchment.  

 
12) Sunway Le Cordon Bleu Institute of Culinary 

Arts accepts payment from major credit card. 
All bank fees and charges incur shall be borne 
by the student.  

 
13) Any student refusing to pay application and or 

tuition fees after requests have been made in 
writing shall not receive any form of award or 
recognition of courses undertaken and shall be 
refused entry into class until the outstanding 
fees have been remitted to Sunway Le Cordon 
Bleu Institute of Culinary Arts in full. Sunway 
Le Cordon Bleu Institute of Culinary Arts will 
also pass on any charges incurred to collect 
outstanding monies. 

 
14) Sunway Le Cordon Bleu Institute of Culinary 

Arts reserves the right at its absolute discretion 
to reject any application of enrolment, and it 
shall be under no obligation whatsoever to give 
reasons for its decision.  

 
15) If a student fails to complete a course for any 

reason whatsoever other than the default of 
Sunway Le Cordon Bleu Institute of Culinary 
Arts, there will be no refund of application or 
tuition fees paid or reduction in fees payable. 

 
16) If a student fails or is unable to complete a 

course due to a default by Sunway Le Cordon 
Bleu Institute of Culinary Arts, being the 
failure to start the course on the agreed starting 
date, the course ceasing after it starts and 
before it is completed, the student shall be 
entitled to a pro-rata refund of the application 
and tuition fees. The amount of the refund will 
be paid within 4 weeks of the date of default 
and shall be accompanied by a written 
statement setting out how the amount has been 
calculated.  

 

17) All students are bound to comply with the 
rules and regulations stated in the Sunway Le 
Cordon Bleu Institute of Culinary Arts’ 
Student Handbook.  

 
18) Sunway Le Cordon Bleu Institute of Culinary 

Arts shall be under no liability whatsoever to 
any student for any loss or damage and 
personal injury or death caused by negligent act 
or omission of any student sustained at or 
upon the School’s permises, except for 
personal injury or death caused by Sunway Le 
Cordon Bleu Institute of Culinary Arts, its 
employees, agents or servants or any other 
person concerned, whether in respect of an 
negligent act or omission, within such 
premises.  

 
19) Sunway Le Cordon Bleu Institute of Culinary 

Arts reserves the right in its absolute discretion 
to review and alter the organization and/or 
structure of the course at any time. 

 
20) If any material alteration is made before the 

commencement of a course, Sunway Le 
Cordon Bleu Institute of Culinary Arts will 
endeavor to notify any student so affected, but 
shall not have any liability if it is unable to so 
notify. 

 
 
21) Sunway Le Cordon Bleu Institute of Culinary 

Arts covers only the accidental insurance 
during the period of student’s enrollment.  
 

 
22) Sunway Le Cordon Bleu Institute of Culinary 

Arts reserves the right and liberty to use 
promotional work taken in the form of 
photography, films or reproductions for the 
purpose of advertising, photography and 
publicity – either wholly or in part, in any 
manner or form whatsoever and in any 
medium, either separately or in conjunction 
with other photographs, films or reproductions 
thereof, including the works produced by 
students.  
 

 
23) No student shall be entitled to use the names 

“Le Cordon Bleu” or “Sunway Le Cordon Bleu 
Institute of Culinary Arts” under any 
circumstances or at any time or in any place 
whatsoever, whether before, during or after 
their training and whether as a trade mark, 
company or trading name or otherwise, 
regardless of the service or products presented 
with no time or geographical limitation.  
 

 
24) This policy is correct at time of printing, but 

subject to change without notice. 
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