ABOUT US

Our academy offers comprehensive, hands-on
training programs designed for beginners,
aspiring chefs, and seasoned professionals
looking to refine their skills. Whether you're
interested in continental and African cuisine,
pastry and baking, mixology, or event catering,
our structured courses provide practical
experience, expert guidance, and industry
insights to set you apart in the fast-growing
food and hospitality industry.

WHY CHOOSE US

(— | Certification & Recognition
_g% Graduates receive an industry-
recognized certification, enhancing
their employability and credibility
in the catering and hospitality
sector.

Practical, Hands-On Experience

i ] !,@‘ 8 Our hands-on training ensures
ﬁ_\‘— &%  students gain practical experience
in food preparation, kitchen
operations, and presentation in a
professional setting.

Comprehensive Curriculum
Our courses cover essential
culinary skills, from basics to
advanced techniques, ensuring
graduates are industry-ready and
confident in their craft.
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CONTACT US

Have questions or ready to start your
culinary journey with us? We'd love to
hear from you! Whether you need
more details about our courses,
catering services, or event planning,
our team is here to assist you.
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Phone
+2349026840703
+2348106959729
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Website

www.rippleseventsandcatering.com
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Address ripplesacademy

RIPPLES CATERING AND EVENTS, IBA
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BASIC COURSES

CANAPES AND DESERTS.
Tuition: #100,000
Duration: 4 Weeks

SMALL CHOPS.
Tuition: #100,000

INTERMEDIATE

e comry ¢ =

PASTRIES

Tuition: #100,000

Duration: 4 Weeks U R E
GRILLS AND PITMASTRY. Continental Culinary Arts.

Tuition: #200,000 Tuition: #300,000

Duration: 4 Weeks Duration: 6 Weeks

INTRODUCTION TO MIXOLOGY.
Tuition: #150,000 African Culinary Arts.
Duration: 4 Weeks Tuition: #250,000

Duration: 6 Weeks
PROFESSIONAL WAITERS TRAINING

Tuition: #100,000
Duration: 4 Weeks . Desert and Canapies.
o ] Tuition: #200,000
EVENT USHERING AND GUEST I & : Duration: é Weeks
MAMNGEMENT : 3

Tuition: #100,000

Duration: 4 Weeks Cakes and Decoration

Tuition: #250,000
Duration: 6 Weeks

Pastry And Small chops.

Tuition: #250,000
Duration: 6 Weeks

ADVANCE/DIPLOMA
PROFESSIONAL

Diploma Cuisine (Continental)
TUITION: #500,000
DURATION: 6-8 Weeks

Diploma in Pastries and Small Chops
Tuition: #450,000
DURATION: 6-8 Weeks

Diploma Combination
(Intercontinental & Traditional)
TUITION: #800,000

Advance Diploma in Mixology
TUITION: #350,000

Table Setting/Design
TUITION: #200,000
DURATION: 6-8 Weeks

Food Cost Program
Tuition: #200,000
Duration: 4 Weeks
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