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APPLICATION FEES

Your application should be submitted via our web site by completing the online
application form. The online application processing fee is 250€.

DETAILS OF TUITION

FEES

1- Tuition fees

Enrolment deposit

Once you have been made an offer, to secure your place we ask you to pay the enrolment
deposit before the payment deadline mentioned in your offer letter or email. Your deposit
is non-refundable in the case of enrolment cancellation or withdrawal from the programme,
except in one or several of the following circumstances:

o unsuccessful completion of a qualification required for entry to the
programme (documentary proof required);

o rejected student visa application for study in France (documentary proof
required);

o cancellation of enrolment within 2 weeks of payment of the deposit;

o in case of force majeure.

Tuition balance

Tuition includes instruction costs plus prescribed costs for visits, exchanges or conferences
organised by the Institute.

2- Additional expenditure

Food and drink

At the start of each academic year, we will credit your student campus card with an amount
considered to be sufficient to cover the purchase of food and drink at our campus outlets
for the year. The amount pre-paid on your card must be spent within the academic year.
It can neither be refunded nor transferred to another academic year. You are able to top
up your card at any moment.
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Learning material

The cost of learning material covers: the ISIC international student card, the kit for the start
of the new academic year, books and learning material, copyright licences, MS Office 2013
and 2016 software licences, Cesim Business Game, and full access to our online library.

Please note that you will be required to provide your own laptop computer (PC or Mac). Details of minimum
technical specifications will be given in your offer letter.

Alumni network membership

With more than 3,000 former students present in nearly 100 countries across the globe,
our Alumni network is renowned for the quality of its professional and multi-disciplinary
initiatives organised for the benefit of our students and graduates. Your annual
membership means you’ll be the first to receive amazing network placement and job offers,
and you’ll have access to our full alumni directory, not to mention networking opportunities
and events to guide and support you in preparing for your career ahead.

PAYING YOUR FEES

AND FUNDING

Paying your fees

Tuition fees and additional expenditures are paid per academic year. Payments can be
made in 4 instalments.

Student loans

Institut Paul Bocuse has negotiated preferential rates with partner banks in order to help
you fund your studies. (See our web site for conditions. Please note that our partner banks
will be present during the Institute open days).
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ADDITIONAL OUT-OF-

POCKET EXPENDITURES

The following additional expenditures are not included in tuition fees:

Finland campus

o Student housing expenses on the campus of Haaga Helia are not included in the
tuition fees;

o Other expenses not included: flight from an to Finland, meals in Finland, bedding
materials (pillows and blankets).

Field trips, visits and conferences

o Meals expenses other than those specifically indicated in advance;
o Other incidental personal expenses;

Housing and living expenses in France

Housing is not included.
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TUITION FEES AND

ADDITIONAL EXPENDITURE

Frais d'inscription / Enrolment fees (deposit) 3500 € 4500 €
Frais de scolarité / Tuition fees 18100 € 18100€
TOTAL FRAIS D'ETUDES / TOTAL FEES 21600 € 22600 €

Uniformes, tenues, matériel professionnel / Uniforms, work clothing and equipment

Repas et Boissons / Food and drink 1600€
Matériel pédagogique / Learning material 600 €
Adhésion réseau des diplémés / Alumni network membership 400€
Activités sportives & de loisirs / Sports and leisure activities
TOTAL FRAIS COMPLEMENTAIRES / TOTAL ADDITIONAL EXPENDITURE 2600 €
TOTAL FRAIS D'ETUDES + TOTAL FRAIS COMPLEMENTAIRES 24200 € 25200 €
nhrT
Frais d'inscription / Enrolment fees (deposit) 3500€ 4500€
Frais de scolarité / Tuition fees 14 800 € 14 800 €
Frais de scolarité - PRE INTENSIVE PROGRAM 6800 € 6800 €
TOTAL FRAIS D'ETUDES / TOTAL FEES 25100 € 26 100 €

Uniformes, tenues, matériel professionnel / Uniforms, work clothing and equipment 0€
Repas et Boissons / Food and drink 1600€
Matériel pédagogique / Learning material 600 €
Adhésion réseau des diplémés / Alumni network membership 400 €
Activités sportives & de loisirs / Sports and leisure activities
TOTAL FRAIS COMPLEMENTAIRES / TOTAL ADDITIONAL EXPENDITURE 2600€
TOTAL FRAIS D'ETUDES + TOTAL FRAIS COMPLEMENTAIRES 27700 € 28700 €

Leading to the award of the Certificate of Expert in Food Service Concepts at level | (Master) by decree (14
February 2019) published in the corresponding Official Bulletin of the French State (22 February 2019) for
a period of 5 years.



