
 

 
DATE DAY APRIL-MAY MENU 

04-06-26 Thursday Fresh mango cake, gateaux Paris Brest. 

06-06-26 Saturday Opera gateaux, chocolate Cremieux 

09-06-26 Tuesday Praline gateaux, praline mousse 

11-06-26 Thursday Country style rye bread, olive ciabatta 

13-06-26 Saturday Cinnamon roll, herbs potato stuffed bun, 

16-06-26 Tuesday          Sugar brioche, chocolate doughnut. 

18-06-26 Thursday Apple cinnamon cake, red velvet cookie 

20-06-26 Saturday Coconut cake, chocolate roulade 

23-06-26 Tuesday Walnut and caramel tart & mocha petit gateaux 

25-26-26 Thursday Mix vegetable quiche, carrot cake, blueberry and sesame streusel muffin 

27-06-26 Saturday Triple chocolate cookie, crepe hazelnut, pistachio Nankhtai 

30-06-26 Tuesday Cheese straw, mushroom, corn & cheese vol au vent, orange and blueberry 
Madeline 

 
Inclusions: 
 

●​ Hands-on class 
●​ Certificate of Course Completion 
●​ Take what you make ‘Home’ 
●​ Printed Recipes will be provided at the beginning of the class 

 
Timings: 
 

2:00PMTo5:30PM 

Fees: 
●​ 24 Classes for 2 Months: ₹48,000/- 
●​ 12 Classes for 1 Month: ₹27,000/- 
●​ Single Hobby Class: ₹3,000/- 
●​ Single Private Class: ₹7,000/- 

Add-On (Optional)–CIA Pro Chef Certification for a special priceof₹7,000/-(Registration) +₹40,000/- Please 

Note: 
 

●​ Allcheque(s)tobemadeinfavorofDattaHospitalityManagementSupportServicesPvt.Ltd. 
●​ All Fees are subject to18%GST 
●​ 100%fees must be submitted to secure as eat in any of the programs 
●​ Fees are non-refundable, IICA reserves therighttochangeanymenuitemwithoutpriornotice 
●​ All students are required to carry an apron & two kitchen dusters any class 
●​ Classes missed hall not be repeated 
●​ Mode of Learning: Hands-On 
●​ Minimum number of students required to start the program is five 

 
 
 

To Enroll Please Call Us​ WhatsApp on +918447728601 

 


