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Introduction

Le /Cordon /Bleu, the world �renowned culinary institution, has long been synonymous with culinary excellence, 

culinary artistry, and a gateway to a flourishing career in food and hospitality. For aspiring chefs and culinary 

professionals in Malaysia, studying at Le /Cordon /Bleu Malaysia offers a unique blend of French culinary tradition, 

modern techniques, and a global network of alumni. However, one of the most common questions prospective 

students ask is, “What are the tuition fees for Le /Cordon /Bleu Malaysia?”Understanding the cost structure, the

factors that influence it, and the available financial support options is essential for making an informed decision.

In this comprehensive guide, we’ll dive deep into the tuition fees, break down every component, compare costs with

other culinary schools, explore financing and scholarship opportunities, and discuss the overall value of investing in

a Le Cordon Bleu education in Malaysia. Whether you’re a high �school graduate, a working professional, or a

seasoned chef looking to refine your skills, this article will provide the clarity you need to chart your culinary journey.

Le /Cordon /Bleu Malaysia: A Snapshot

Le /Cordon /Bleu Malaysia is part of the global Le /Cordon /Bleu network, which boasts campuses in Paris, Lyon, 

Brussels, Hong /Kong, and now, Malaysia. The Malaysian campus is located in the vibrant city of Petaling Jaya(PJ),

a hub for culinary innovation and a gateway to the bustling food scene of Kuala /Lumpur.

The campus offers a range of programs, including:

•  Diploma in Culinary Arts

•  Diploma in Pastry & Baking

•  Executive Chef Programme

•  Hospitality Management Courses

Each program is designed to blend rigorous academic theory with practical, hands �on training, ensuring graduates

are ready for the demands of the global culinary industry.

Understanding Le /Cordon /Bleu Malaysia Tuition Fees

The term “le cordon bleu malaysia tuition fees”refers to the cost of enrolling in one of the above programs at

the Malaysian campus. Tuition fees are structured around the program duration, the level of training, and the

resources provided. Below, we detail the typical fee ranges for the most popular programs.

Diploma in Culinary Arts

For the 12 �month full �time program, the tuition fee usually ranges from RM /30,000 to RM /35,000. This fee covers:

•  Full �time classroom instruction and practical labs

•  Access to state �of �the �art kitchen facilities

•  Course materials and textbooks

•  Guest chef workshops and industry networking events

Diploma in Pastry & Baking



This 12 �month intensive program typically costs between RM /28,000 and RM /33,000. The fee includes:

•  Hands �on pastry labs with professional equipment

•  Ingredient supply for coursework

•  Access to the campus bakery and confectionery workshops

•  Certification upon successful completion

Executive Chef Programme

The Executive Chef Programme is a 9 �month course aimed at mid �career chefs seeking advanced skills. Tuition 

ranges from RM /25,000 to RM /30,000 and covers:

•  Advanced menu design and kitchen management modules

•  Leadership and team �building workshops

•  Industry placement opportunities

Hospitality Management Courses

Short �term, 6 �month courses in hospitality management cost approximately RM /18,000 to RM /22,000. These courses

cover:

•  Operations management

•  Customer service excellence

•  Financial planning for food businesses

What Influences Tuition Fees?

While the base tuition is set by the institution, several factors can affect the final amount a student pays:

1.  Program Duration – Longer courses naturally cost more due to extended faculty hours and resource usage.

2.  Course Level – Executive or specialized courses often carry a premium due to advanced content and 

industry ties.

3.  Included Facilities – Programs that provide access to premium kitchen equipment, specialty ingredients, or 

on �campus accommodation may have higher fees.

4.  Scholarships and Grants – Availability of financial aid can reduce the net cost significantly.

5.  Seasonal Variations – Early �bird discounts or late �enrolment surcharges can influence the total cost.

Comparing Costs: Le /Cordon /Bleu vs. Other Culinary Schools in Malaysia

When evaluating the value of a Le Cordon Bleu education, it’s essential to benchmark against other culinary

institutions. Here’s a quick comparison:



Institution Program Tuition (RM)

Le /Cordon /Bleu Malaysia Diploma in Culinary Arts (12 /mo) 30,000–35,000

Chef College Diploma in Culinary Arts (12 /mo) 22,000–27,000

Singapore Institute of Technology 
(SIT) – Malaysia Branch

Diploma in Culinary Arts (12 /mo) 28,000–32,000

Royal College of Culinary Arts Diploma in Pastry & Baking (12 /mo) 25,000–30,000

While Le Cordon Bleu’s tuition is on the higher end, the brand’s global recognition, industry connections, and

comprehensive curriculum often justify the premium for many students.

Breaking Down the Tuition Fee Structure

To provide clarity, let’s examine how the tuition fee is typically allocated across a 12 �month program:

•  Instruction Fees (60%) – Covers faculty salaries, curriculum development, and course delivery.

•  Facility Usage (15%) – Includes kitchen maintenance, equipment depreciation, and lab consumables.

•  Course Materials (10%) – Textbooks, online resources, and specialty ingredients.

•  Student Services (5%) – Career counseling, internship coordination, and alumni networking.

•  Administrative Costs (10%) – Registration, financial aid processing, and campus operations.

Understanding this breakdown helps students see where their money is going and assess the value proposition.

Payment Options & Financing Strategies

Le /Cordon /Bleu Malaysia offers several payment methods to accommodate different financial situations:

1.  Full Payment – Pay the entire tuition upfront. Some students receive a small discount (up to 5%) for early 

payment.

2.  Installment Plans – Spread the cost over 3–6 monthly instalments. Interest may apply if the payment plan 

extends beyond 6 months.

3.  Bank Loans – Partner banks often offer education loans with competitive rates for culinary students.

4.  Scholarships & Grants – Le /Cordon /Bleu Malaysia, along with corporate partners, offers merit �based and 

need �based scholarships.

Students should consult the finance office early to understand the specific terms, deadlines, and any potential

penalties for late payments.

Scholarships and Financial Aid

Le Cordon Bleu Malaysia offers a range of scholarships aimed at reducing the financial burden. Below are common

scholarship categories:

•  Merit �Based Scholarship – Awarded to students with outstanding academic records or culinary achievements.

•  Need �Based Scholarship – Designed for students from low �income families.

•  Industry �Partner Scholarship – Corporate partners, such as hotel chains or food brands, sponsor students in 

exchange for future employment commitments.

•  International Student Scholarship – For students from overseas who demonstrate financial need.



To apply, students typically need to submit:

1.  Academic transcripts and portfolio

2.  Letter of recommendation

3.  Personal statement or essay

4.  Proof of financial need (for need �based scholarships)

Scholarship deadlines often coincide with admission deadlines, so early preparation is key.

Additional Costs to Consider

While tuition covers core academic expenses, students should budget for the following ancillary costs:

Books and Study Materials

Estimated cost: RM /1,500–2,000per semester. These include cookbooks, reference guides, and online subscription

fees.

Equipment and Uniforms

Students may need to purchase chef whites, knives, and other personal tools. Estimated cost: RM /2,000–3,000.

Accommodation

On �campus dormitory fees range from RM /3,000–4,000per month, while off �campus rentals vary based on location

and amenities.

Living Expenses

Food, transportation, and personal expenses can add up to RM /1,500–2,500 per month.

Travel & Visa (for International Students)

International students may need to budget for travel to Malaysia and visa processing fees, typically ranging from 

RM /2,000–3,000.

Student Life and ROI: What You Gain Beyond the Classroom

Choosing Le /Cordon /Bleu Malaysia is an investment in more than just culinary skills. Here’s what you can expect:

•  Global Network – Access to a worldwide alumni community, opening doors to international job opportunities.

•  Industry Partnerships – Guest chefs, internships, and collaborations with leading hotels and restaurants.

•  Accreditation – Le /Cordon /Bleu’s courses are accredited by international culinary bodies, ensuring recognition 

abroad.

•  Career Support – Dedicated career services help students secure placements, build resumes, and prepare 

for interviews.

•  Hands �on Experience – Real �world kitchen projects, competitions, and live events provide practical exposure.

In terms of return on investment, many graduates report earning salaries that exceed the initial tuition cost within 2–

3 years, especially those who secure positions in high �profile restaurants, hotels, or start their own culinary ventures.

Frequently Asked Questions (FAQs)

1. How long does it take to complete a diploma at Le
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