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We’re opening our doors to high school students in Years 11 & 12, to see inside one We’re opening our doors to high school students in Years 11 & 12, to see inside one 
of the world’s leading culinary and hospitality institutions to provide you with the of the world’s leading culinary and hospitality institutions to provide you with the 
best possible global industry insight! best possible global industry insight! 

Meet Le Cordon Bleu chefs, hear from industry professionals, discover what Meet Le Cordon Bleu chefs, hear from industry professionals, discover what 
Le Cordon Bleu Culinary Arts programmes involve and experience hands-on Le Cordon Bleu Culinary Arts programmes involve and experience hands-on 
cookery classes. cookery classes. 

Enquire now about our Residential, designed to take your passion for gastronomy Enquire now about our Residential, designed to take your passion for gastronomy 
and hospitality to the next level... and join us at Le Cordon Bleu in June 2020!and hospitality to the next level... and join us at Le Cordon Bleu in June 2020!

YOUR ITINERARY INCLUDES: 

2 DAY CAREER
RESIDENTIAL

WOULD YOU LOVE TO BE AN 
AWARD-WINNING CHEF, A LUXURY 

HOTEL MANAGER, OR OWN A 
POPULAR CAFE OR RESTAURANT?

   Create cuisine and Create cuisine and 
 pâtisserie delights in our   pâtisserie delights in our  
 commercial kitchens.  commercial kitchens. 

   Learn about the art of food  Learn about the art of food  
 and beverage service and   and beverage service and  
 master the tricks of the   master the tricks of the  
 trade.  trade. 

   Visit some of Melbourne’s Visit some of Melbourne’s 
 prestige hotels and   prestige hotels and  
 restaurants for behind   restaurants for behind  
 the scene tours. the scene tours.

   Learn what it takes to be   Learn what it takes to be   
 successful from industry   successful from industry  
 experts and Le Cordon   experts and Le Cordon  
 Bleu alumni.  Bleu alumni. 

   Every Residential we plan Every Residential we plan 
 our industry workshop.   our industry workshop.  
 These are designed around   These are designed around  
 the latest trends, seasonal   the latest trends, seasonal  
 ingredients and availability   ingredients and availability  
 of expert teachers.   of expert teachers.  

   Chat with our Industry  Chat with our Industry  
 Engagement team and   Engagement team and  
 current students to learn   current students to learn  
 about the Le Cordon Bleu   about the Le Cordon Bleu  
 experience on campus and   experience on campus and  
 how we can connect you   how we can connect you  
 with the best venues in   with the best venues in  
 Melbourne via our work  Melbourne via our work 
 placement program.  placement program. 

 § Creating cuisine and 
 pâtisserie delights in our  
 commercial kitchens. 

 § Learning about the art of food  
 and beverage service and  
 master the tricks of the  
 trade. 

 § Visiting some of Brisbane’s 
 prestige hotels and  
 restaurants for behind  
 the scene tours.

 § Learning what it takes to be   
 successful from industry  
 experts and Le Cordon  
 Bleu alumni. 

 § Participating in our Industry 
 Workshops which are designed  
 around the latest trends and  
 seasonal ingredients along with  
 expert teachers. 

 § Chat with our Industry  
 Engagement team and  
 current students to learn  
 about the Le Cordon Bleu  
 experience on campus and  
 how we can connect you  
 with the best venues in  
 Brisbane via our work 
 placement program. 

We’re opening our doors to high school students in Years 11 & 12, to see inside one 
of the world’s leading culinary and hospitality institutions to provide you with 
the best possible global industry insight! Meet Le Cordon Bleu chefs, hear from 
industry professionals, discover what Le Cordon Bleu Culinary Arts programmes 
involve and experience hands-on cookery classes. 
Enquire now about our Residential, designed to take your passion for gastronomy 
and hospitality to the next level... and join us at Le Cordon Bleu in 2020!



9th June - 1st July 20209th June - 1st July 2020
21st - 23rd September 202021st - 23rd September 2020

Residential students will meet at Quest St. Kilda ser-Residential students will meet at Quest St. Kilda ser-
viced apartments in Melbourne Victoria, to begin the 3 viced apartments in Melbourne Victoria, to begin the 3 
day residential tour. day residential tour. 

The tour will then conclude back at our Le Cordon Bleu The tour will then conclude back at our Le Cordon Bleu 
Moorabbin campus, where all of our workshops and Moorabbin campus, where all of our workshops and 
kitchen experience are held.  kitchen experience are held.  

Cost for the 3 day Residential experience is just $400, Cost for the 3 day Residential experience is just $400, 
which will be deducted from your tuition fees when which will be deducted from your tuition fees when 
you enrol in your Le Cordon Bleu programme. you enrol in your Le Cordon Bleu programme. 
Cost includes all meals, accommodation and activities Cost includes all meals, accommodation and activities 
(excluding airfares or transport to and from the  (excluding airfares or transport to and from the  
Residential programme).Residential programme).

  CARLOS RIVERACARLOS RIVERA, , Regional Sales Officer Regional Sales Officer 
T: +61 3 9559 3500  |  E: crivera@cordonbleu.eduT: +61 3 9559 3500  |  E: crivera@cordonbleu.edu

oou can apply and pay online via the link below:u can apply and pay online via the link below:
http://lcbl.eu/melbourneresidential http://lcbl.eu/melbourneresidential 

JOIN US, APPLY ONLINE

WHEN

WHERE

COST

CONTACT

22nd - 23rd September

Residential students will meet at First Course Bistro 
in South Bank campus, to begin the 2 day residential 
tour. 

The tour will then conclude at our Le Cordon Bleu 
South Bank campus, where all of our workshops and 
kitchen experience are held.  

Cost for the 2 day Residential experience is just $199, 
which will be deducted from your tuition fees when 
you enrol in your Le Cordon Bleu programme. 
Cost includes all meals and activities (excluding airfares 
or transport to and from the residential programme).

 
JESSICAH HOOPER, Sales and Marketing Officer  
T: +61 407 514 785  |  E: jhooper@cordonbleu.edu

You can apply and pay online via this [link]

mailto:jhooper@cordonbleu.edu
https://can01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.cordonbleu.edu%2Fbrisbane%2Fcareer-residential%2Fen&data=02%7C01%7Ctschwarze%40cordonbleu.edu%7C26d0afaacae94e61f91208d82de4c378%7C514cd8ca042548a983661c3a082da995%7C1%7C0%7C637309807924269132&sdata=Po8HwIVhbTCwM59x01ZutJPT%2BcVe5baeF%2Fjm4bq5LQs%3D&reserved=0


Le Cordon Bleu Australia  
Head Office
Level 2, D & E Block,  
Days Road, Regency Park, 
Adelaide SA 5010  

T +61 8 8348 3000  
F +61 8 8346 3755 
Toll Free 1800 064 802

E australia@cordonbleu.edu

cordonbleu.edu/australia

Disclaimer: Correct at time of printing, July 2020.

Le Cordon Bleu reserves the right to alter or cancel the 
programme due to insufficient enrolments. A refund will be 
provided upon class cancellation.

LE CORDON BLEU
2020 CAREER RESIDENTIAL DATES

Adelaide: 
28th - 30th September 

Sydney: 
7th - 9th October
23rd - 25th November

Melbourne: 
21st - 23rd September 

Brisbane: 
22nd - 23rd September
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