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CULINARY ARTS DIPLOMAS

CULINARY ARTS PROGRAMMES

French language proٴciency: 
Students must prove (by presenting an oٶcial certiٴcate stating level) they have achieved level A2 in French or B2 in English to study the BIS and BIS Internship Pathway 
programmes in Cuisine, Pâtisserie, Boulangerie and the Grand Diplôme. This is applicable from the time of enrolment in Basic level. 

[1] Students enrolled in Grand Diplôme® with internship pathway must complete a 6-month internship in two disciplines. 
[2] The session end’s date depends on the internships’ length which may vary from 4 to 6 months.

Tuition fees: 
Tuition fees for the Culinary Arts Diplomas include the application fee (€1,500), course content, uniform, equipment and activities. The full amount of the Culinary Arts Diplomas’ 
tuition fees shall be paid in cleared funds no later than eight (8) weeks before the ٴrst day of the programme in order to guarantee a place.

CULINARY ARTS DIPLOMAS WITH INTERNSHIP PATHWAY

Tuition fees for the Culinary Arts Diplomas include the application fee (€1,500), course content, uniform, equipment and activities. The full amount of the Culinary Arts Diplomas’ 
tuition fees shall be paid in cleared funds no later than eight (8) weeks before the ٴrst day of the programme in order to guarantee a place.

STANDARD SESSIONS

PROGRAMME / TUITION FEES END OF SESSIONSESSION STARTDURATION

7 April 2026
6 July 2026
5 October 2026

30 September 2027
31 December 2027
31 March 2028

Grand Diplôme® with Internship pathway*[1]

€63,000

18 monthsDiplôme de Cuisine with Internship pathway*[2]

€38,500

Diplôme de Pâtisserie with Internship pathway*[2] 

€34,200

7 April 2026
6 July 2026

31 December 2027
31 March 202821 months

Diplôme de Pâtisserie with Internship Pathway & 

Diplôme de Boulangerie*[2]

€47,500

INTENSIVE SESSIONS 

PROGRAMME / TUITION FEES END OF SESSIONSESSION STARTDURATION

7 April 2026
6 July 2026
5 October 2026
5 January 2027

30 June 2027
30 September 2027
31 December 2027
31 March 2028

15 months

Diplôme de Cuisine with Internship pathway*[2]

€38,500

Diplôme de Pâtisserie with Internship pathway*[2]

€34,200

7 April 2026
6 July 2026
5 October 2026

30 September 2027
31 December 2027
31 March 2028

Diplôme de Pâtisserie with Internship Pathway 

& Diplôme de Boulangerie*[2]

€47,500
18 months

Add-On Culinary Arts Programme: 
It should be completed before the internship.

Intermediate 

Certiٴcate
Basic

Certiٴcate
Professional Application Superior Certiٴcate

Internship(s)1st general professional application 
produced at the institute

2nd advanced professional 
application produced at the Hôtel 

de la Marine

INTENSIVE SESSIONS

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

6 months
Diplôme de Cuisine

€35,500
Diplôme de Pâtisserie

€31,200

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027

25 September 2026
18 December 2026
19 March 2027
18 June 2027
18 September 2027
17 December 2027

Diplôme de Pâtisserie

& Diplôme de Boulangerie

€44,500
9 months

STANDARD SESSIONS

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Diplôme de Boulangerie

€17,500 3 months

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027
27 September 2027

26 June 2026
25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

9 months

Grand Diplôme®

€60,000
Diplôme de Cuisine

€35,500
Diplôme de Pâtisserie

€31,200

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027

18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

Diplôme de Pâtisserie

& Diplôme de Boulangerie

€44,500
12 months

7 April 2026
6 July 2026
5 October 2026
5 January 2027

19 March 2027
18 June 2027
17 September 2027
17 December 2027

Mastering natural ferments in 

boulangerie

€11,700 – New Incoming Student
€9,975 – Le Cordon Bleu Alumni

6 July 2026 14 August 20266 weeks

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027

18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027
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CULINARY ARTS DIPLOMAS & BUSINESS

CULINARY ARTS PROGRAMMES

Basic Certiٴcate Intermediate 

Certiٴcate Superior Certiٴcate Culinary 
Management

STANDARD SESSIONS

PROGRAMME / TUITION FEES SESSION START END OF SESSIONDURATION

INTENSIVE SESSIONS

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Tuition fees for the Culinary Arts Diplomas include the application fee (€1,500), course content, uniform, equipment and activities. The full amount of the Culinary Arts Diplomas’ 
tuition fees shall be paid in cleared funds no later than eight (8) weeks before the ٴrst day of the programme in order to guarantee a place.

CULINARY ARTS DIPLOMAS WITH INTERNSHIP PATHWAY 
& BUSINESS

CULINARY ARTS CERTIFICATES

STANDARD SESSIONS
PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Diplôme de Cuisine & Culinary Management
€45,000
Diplôme de Pâtisserie & Culinary Management
€40,700

9 months
7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027

18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

12 months

Grand Diplôme® & Culinary Management
€69,500
Diplôme de Cuisine & Culinary Management
€45,000
Diplôme de Pâtisserie & Culinary Management
€40,700

7 April 2026
6 July 2026
5 October 2026
5 January 2027

19 March 2027
18 June 2027
17 September 2027
17 December 2027

15 months
Diplôme de Pâtisserie & Diplôme de Boulangerie  

& Culinary Management
€54,000

7 April 2026
6 July 2026
5 October 2026

18 June 2027
17 September 2027
17 December 2027

Diplôme de Boulangerie & Culinary Management
€27,000 6 months

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027

25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

STANDARD SESSIONS

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Grand Diplôme® with Internship pathway
& Culinary Management
€72,500

21 months 7 April 2026
6 July 2026

31 December 2027
31 March 2028

Diplôme de Cuisine with Internship pathway 
& Culinary Management
€48,000
Diplôme de Pâtisserie with Internship pathway 
& Culinary Management
€43,700

Tuition fees for the Culinary Arts Diplomas include the application fee (€1,500), course content, uniform, equipment and activities. The full amount of the Culinary Arts Diplomas’ 
tuition fees shall be paid in cleared funds no later than eight (8) weeks before the ٴrst day of the programme in order to guarantee a place.

French courses: Please refer to page 3.
Internships: Please refer to page 3.

INTENSIVE SESSIONS

DURATION SESSION START END OF SESSIONPROGRAMME / TUITION FEES

Basic Cuisine Certiٴcate
€13,500
Intermediate Cuisine Certiٴcate
€12,900
Superior Cuisine Certiٴcate
€13,100
Basic Pastry Certiٴcate
€12,100
Intermediate Pastry Certiٴcate
€11,100
Superior Pastry Certiٴcate 

€11,200

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027
27 September 2027

26 June 2026
25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

12 weeks

18 months

Diplôme de Cuisine with Internship pathway 
& Culinary Management
€48,000
Diplôme de Pâtisserie with Internship pathway 
& Culinary Management
€43,700

7 April 2026
6 July 2026
5 October 2026

30 September 2027
31 December 2027
31 March 2028

Diplôme de Pâtisserie & Diplôme de 

Boulangerie & Culinary Management
€54,000

12 months
7 April 2026
6 July 2026
5 October 2026
5 January 2027

19 March 2027
18 June 2027
17 September 2027
17 December 2027

Intermediate 

Certiٴcate 
Basic

Certiٴcate 

Professional

Application
Superior Certiٴcate Culinary

Management
Internship(s)

2nd advanced professional 
application produced at the Hôtel 

de la Marine

1st general professional 
application produced at the 

institute
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MANAGEMENT PROGRAMMES

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Basic Bread Baking Certiٴcate
€10,000

6 weeks

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027
27 September 2027

15 May 2026
14 August 2026
13 November 2026
12 February 2027
7 May 2027
6 August 2027
5 November 2027

6 weeks
Advanced Bread Baking Certiٴcate
€9,200

16 February 2026
18 May 2026
17 August 2026
16 November 2026
15 February 2027
10 May 2027
8 August 2027
8 November 2027

27 March 2026
26 June 2026
25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027 

Tuition fees for the Basic Certiٴcates include the application fee (€500), uniform, equipment. Tuition fees for the Intermediate, Superior and Advanced Certiٴcates include the 
application fee (€500), course content and activities only. The full amount of the Culinary Arts Certiٴcates tuition fees shall be paid in cleared funds no later than eight (8) weeks 
before the ٴrst day of the programme in order to guarantee a place.

INTENSIVE SESSIONS

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

6 weeks

Basic Cuisine Certiٴcate
€13,500 
Basic Pastry Certiٴcate
€12,100

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027
27 September 2027

15 May 2026
14 August 2026
13 November 2026
12 February 2027
7 May 2027
6 August 2027
5 November 2027

6 weeks
Intermediate Cuisine Certiٴcate
€12,900
Intermediate Pastry Certiٴcate 
€11,100

16 February 2026
18 May 2026
17 August 2026
16 November 2026
15 February 2027
10 May 2027
9 August 2027
8 November 2027

27 March 2026
26 June 2026
25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

Tuition fees include the application fee of €100, course content, uniform and activities (without international trip).
Tuition fees do not include the Student and Campus Living Contribution (CVEC), which is mandatory for any enrolment in a higher education institution (€103 for 2024/2025).

(1) Student kit (utensils and uniform) is compulsory for New Incoming Student: €1,300 (included)

The Wine & Management programme tuition fees include the application fee (€1500), course content, uniform and activities. 

ART, SCIENCE AND WINE MANAGEMENT

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Art, Science and Wine 

Management

€23,160
10 months 2 July 20272 September 2026

Tuition fees for the Add-On Culinary Arts Programmes include the application fee (€500), course content and activities. 
(1) Student kit (utensils and uniform) is compulsory for New Incoming Student.
The full amount of Diploma’s and Certiٴcates’ tuition fees shall be paid in cleared funds no later than eight (8) weeks before the ٴrst day of the programme in order to guarantee a place.

ADD-ON CULINARY ARTS PROGRAMMES

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Diploma in Plant-Based Culinary Arts - Pastry
€13,000 – New Incoming Student (1)

€11,210 – Le Cordon Bleu Paris Alumni
5 January 2026
6 July 2026

27 March 2026
25 September 2026

3 months

Diploma in Gastronomy, Nutrition

& Food Trends

€10,700 – New Incoming Student (1)

€9,025 – Le Cordon Bleu Paris Alumni

6 April 2026
3 October 2026

26 June 2026
18 December 20263 months

ADD ON BUSINESS PROGRAMMES

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Diploma in Culinary Management
€10,700 – New Incoming Student (1)

€9,500 – Le Cordon Bleu Alumni
3 months

7 April 2026
6 July 2026
5 October 2026
5 January 2027
30 March 2027
28 June 2027
27 September 2027

26 June 2026
25 September 2026
18 December 2026
19 March 2027
18 June 2027
17 September 2027
17 December 2027

HIGHER EDUCATION

PROGRAMME / TUITION FEES DURATION SESSION START END OF SESSION

Bachelor of Science Culinary Design 
Management

1st year: €23,600 – European Student
1st year: €26,100 – Non European Student

2nd year: €22,500 – European Student
2nd year: €25,000 – Non European Student

3rd year: €22,500 – European Student
3rd year: €25,000 – Non European Student

24 September 2026 June 202936 months
Diploma in Plant-Based Culinary Arts - Cuisine
€13,000 – New Incoming Student (1)

€11,210 – Le Cordon Bleu Paris Alumni
7 April 2026
5 October 2026

26 June 2026
18 December 20263 months

Diploma in Pastry Innovation
€11,700 – New Incoming Student (1)

€9,975 – Le Cordon Bleu Paris Alumni
6 April 2026
5 October 2026

26 June 2026
18 December 20263 months

Mastering natural ferments in boulangerie

€11,700 – New Incoming Student (1)

€9,975 – Le Cordon Bleu Paris Alumni
6 July 2026 25 September 20266 weeks

La certiٴcation qualité QUALIOPI a 
été délivrée au titre de la catégorie 
d’action suivante : les actions de 
formation.

Diplôme de Pâtisserie with Diplôme 
Pastry-Innovation
€39 564 – New Incoming Student (1)

€37 585,19 – Le Cordon Bleu Paris Alumni
9 months 7 April 2026 18 December 2026

Diplôme de Boulangerie with Mastering 
natural ferments in boulangerie

€27,120 – New Incoming Student (1)

€25,764 – Le Cordon Bleu Paris Alumni

19 weeks
7 April 2026
5 October 2026
30 March 2027

14 August 2026
12 February 2027
6 August 2027
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cordonbleu.edu/paris

@lecordonbleuparis

@pariscordonbleu

@lecordonbleuparis 

Le Cordon Bleu Paris

  
Le Cordon Bleu Paris

@lecordonbleuparis

https://www.tiktok.com/@lecordonbleuparis

