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APPETIZERS

MODULE 1
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Cream of mushroom 
Vichyssoise
Tom Yum
Greek salad
Arancini
Baked Nachos 
Baked Potato Idaho
Style
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breakfast

MODULE 2

Paratha
Chole Bhature
Mung Dal Omelet
Pancakes
Waffles
Yoghurt Bowls
Smoothies 
Hot Chocolate



SANDWICHES, BURGERS,
PIZZAS, WRAPS

MODULE 3
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Vegetarian club
sandwich
Italian Panini
Neapolitan
style Pizza 
Avacado wrap 
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WESTERN MAIN COURSE
MODULE 4

Concasse
Arrabbiata 
Puttanesca
Falafel
Mexican rice
bowl 



INDIAN MAIN COURSE

MODULE 5
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Spices & pastes
Pindi masala 
Malai Kofta 
Dal makhni 
Subz Dum Biryani
Subz Galouti
Chakundar ke Kebab
Rumali roti 
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ORIENTAL

MODULE 6

Chinese 
Japanese 
thai curries
Potato sambros 
Korean potato balls 
Chilli garlic tofu
Vietnamese spring roll
japchae



Fees 

Items that are included in the fees are : 
Chefs jacket and T-shirt  
Tool kits 
Study Material
Ingredients

Note : 
We do not provide meals on campus. However, plenty
of eateries and restaurants are available close to the
school to cater to your meal requirements.
We may be able to provide recommendations for
accomodation.
All the images are for representation purpose only,
Products in the modules are subject to change as per
chef's discretion.

The fees for Vegetarian Cafe Certificate Courseis 
INR 1,50,000 (excl. of 18% GST)

Duration of the Course:- Monday to Friday (8 am to 4 pm) 
for 6 WEEKS (Approx)

CERTIFICATION
At the conclusion of the course, you will receive a
certificate from School for European Pastry and
culinary arts.
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Brochure for 2026 - 2027



We want to take a moment to say thank you for your
time and showing interest in our school. It is an
absolute pleasure to share our passion for baking,

pastry and culinary. 

Note From The Founders

Chef Anil Rohira         Mr. Dhiraj Dhama      Chef Vikas Bagul

(co-founder) (co-founder)(co-founder)
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