
 Diplomas – Bachelors – CAP

2 0 2 2  P R I C I N G



ESSENTIALS PROGRAMS
Culinary Arts Essentials - 2 months
WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

French or English

FEES:

TOTAL €: 9 900**/12 900***

INTAKES:

3 January 2022 (FR) 
28 February 2022 (FR) 
30 May 2022 (FR) 
27 June 2022 (EN) 
29 August 2022 (FR) 
03 October 2022 (FR)

French Chocolate & Confectionery Arts Essentials - 2 months
WHERE TAUGHT: 

École Nationale Supérieure 
de Pâtisserie

TEACHING LANGUAGE: 

English

FEES:

TOTAL €: 8 900

INTAKE:

16 June 2022 (EN)

French Pastry Arts Essentials - 2 months
WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

English or French

FEES:

TOTAL €: 6 900**/8 900***

INTAKES:

28 February 2022 (FR) 
30 May 2022 (FR) 
27 June 2022 (EN) 
29 August, 2022 (FR)

French Bakery Arts Essentials - 2 months
WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

TEACHING LANGUAGE: 

French or English

FEES:

TOTAL €: 7 900**/ 8 900***

INTAKE:

09 May 2022 (FR) 
16 June 2022 (EN)

Les Essentiels des Arts de la Table et de la Sommellerie - 2 months
WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

French

FEES:

TOTAL €: 6 900**

INTAKE:

30 May 2022 (FR)

TOTAL €: 8 900 16 June 2022 (EN)EnglishÉcole Nationale  
Supérieure de Pâtisserie



CAP PROGRAMS
CAP Pâtissier - 8 months

CAP Pâtissier - 9 months

CAP Chocolatier - Confiseur - 8 months

CAP Glacier - 8 months

WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

TEACHING LANGUAGE: 

French

TEACHING LANGUAGE: 

French

TEACHING LANGUAGE: 

French

TEACHING LANGUAGE: 

French

FEES:

TOTAL €: 12 990

FEES:

TOTAL €: 15 990

FEES:

TOTAL €: 12 990

FEES:

TOTAL €: 12 990

INTAKES:

07 February 2022 (FR) 
18 July 2022 (FR) 
19 September 2022 (FR) 

INTAKE:

20 June 2022 (FR) 

INTAKE:

19 September 2022 (FR) 

INTAKE:

12 September 2022 (FR) 



DIPLOMA PROGRAMS
Culinary Arts Diploma - 9 months
WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

English or French

FEES:

TOTAL €: 23 500**/31 500***

INTAKES:

24 February 2022 (EN or FR) 
08 September 2022 (EN or FR)

French Pastry Arts Diploma - 8 months
WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

TEACHING LANGUAGE: 

English

FEES:

TOTAL €: 24 900

INTAKES:

13 January 2022 (EN) 
01 September 2022 (EN)

Expert Diploma in French Pastry Arts - 2 months
WHERE TAUGHT: 

École Nationale  
Supérieure de Pâtisserie

TEACHING LANGUAGE: 

English

FEES:

TOTAL €: 11 900

INTAKES:

10 February 2022 (EN) 
14 April 2022 (EN) 
16 June 2022 (EN)

Expert Diploma in Culinary Arts - 6 months
WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

English

FEES:

TOTAL €: 24 900

INTAKES:

24 February 2022 (EN)

Programs taught at Paris Campus include tuition, food and beverage prepaid, learning resources and application fees
Programs taught at École Nationale Supérieure de Pâtisserie include tuition, learning resources and application fees

École Ducasse reserves the right to review and modify the fees and Terms and Conditions of each year at any time and without prior 
notice. To maintain the standards expected from the institution, the fees are reviewed annually.

* Non refundable 
** EU fees  
*** Non EU fees 



École Ducasse reserves the right to review and modify the fees and Terms and Conditions of each year at any time and without prior 
notice. To maintain the standards expected from the institution, the fees are reviewed annually.
Programs taught at Paris Campus include tuition, food and beverage prepaid, on site catering fees, learning resources and application fees
Programs taught at École Nationale Supérieure de Pâtisserie include tuition, learning resources and application fees

BACHELOR PROGRAMS
Bachelor in Culinary Arts - 3 years

Bachelor in French Pastry Arts - 3 years

TOTAL €

TOTAL €

TOTAL €

YEAR 3

YEAR 3

YEAR 3

YEAR 2

YEAR 2

YEAR 2

YEAR 1

YEAR 1

YEAR 1

PARIS CAMPUS

PARIS CAMPUS

ÉCOLE NATIONALE SUPÉRIEURE DE PÂTISSERIE

Application fees

Application fees

Application fees

Registration fees

Registration fees

Registration fees

Tuition Fees

Tuition Fees

Tuition Fees

On site catering fees

On site catering fees 

Learning ressources

Learning ressources

Learning ressources

TOTAL €

TOTAL €

TOTAL €

200*——200*

1 000*——1 000*

38 410**/48 410***12 803**/16 136***12 803**/16 137***12 804**/16 137***

2 980
5 310*

620
2 450*

760
1 430*

1 600
1 430*

47 900**/57 900***15 873**/19 206***14 993**/18 327***17 034**/20 367***

17 034**/20 360***

200*

200*

—

—

—

—

200*

200*

1 000*

1 000*

—

—

—

—

1 000*

1 000*

38 410**/48 410***

38 510**/48 510***

12 803**/16 136***

12 836**/16 170***

12 803**/16 137***

12 837**/16 170***

12 804**/16 137***

12 837**/16 170***

2 980

2 190

5 310*

620

420

2 450*

760

470

1 430*

1 280

1 300

1 430*

47 900**/57 900***

41 900**/51 900***

15 873**/19 206***

13 256**/16 590***

14 993**/18 327***

13 307**/16 640***15 337**/18 670***

WHERE TAUGHT: 

Paris Campus

WHERE TAUGHT: 

Paris Campus

TEACHING LANGUAGE: 

English

TEACHING LANGUAGE: 

English

INTAKES:

07 March 2022 (EN) 
05 September 2022 (EN)

INTAKES:

07 March 2022 (EN) 
05 September 2022 (EN)

* Non refundable - The food and beverage credit must be consumed by the last day of class on campus. 
** EU fees  
*** Non EU fees 

29 August 2022 (FR)FrenchÉcole Nationale  
Supérieure de Pâtisserie



Contacts

16-20,  Avenue du Maréchal  Juin
92360 Meudon
France

125,  Allée du Château de Montbarnier
43200 Yssingeaux
France

V06/05/21

international.enrolment@ecoleducasse.com | www.ecoleducasse.com |  ecole_ducasse |  École Ducasse

P A R I S  C A M P U S
É C O L E  N A T I O N A L E  
S U P É R I E U R E  D E  P Â T I S S E R I E


