
 

Short Term Course  

1 Basic To Advance Cake Course
2 Fondant Cake Course 
3 Cookies & Biscuits 
4 Cakesicles 
5 Cupcakes ,Muffins ,Brownie
6 Donuts & Churros 
7 Creative Cake Special  
8 Chocolate Level 1 
9 Chocolate Level 2 
10 Beverages  
11 Tea Time Cakes / Dry Cakes 
12 Waffles  
13 Breads  
14 Ice Cream , Sorbets, Granite
15 Macarons 
16 Chandelier Cake ( Whipped Cream 
17 Chandelier Cake ( Fondant 
18 Air Brush Technique  
19 Jelly Cakes  
20 Crepes & Pancakes 
21 Brookies 

 

 

Basic To Advance Cake Course 5 Days
 3 Days

2 Days
1 Day

Brownies 1 Day
1 Day

 1 Day
2 Days
1 Day
1 Day

Dry Cakes  1 Day
1 Day
1 Day

Granite 2 Day
1 Day

Whipped Cream ) 2 Days
Fondant ) 2 Days

1 Day
1 Day
1 Day
1 Day

Days 6000/- 
Days 5000/- 
Days 3500/- 
Day 2500/- 
Day 3500/- 
Day 2500/- 
Day 3500/- 
Days 3500/- 
Day 5000/- 
Day 3000/- 
Day 3000/- 
Day 2500/- 
Day 3000/- 
Day 4000/- 
Day 3500/- 
Days 8000/- 
Days 12,000/- 
Day 3000/- 
Day 4000/- 
Day 2000/- 
Day 3000/- 



 

 

22 Nude Cake  1 Day 4000/- 
23 Soufflé  1 Day 2500/- 
24 Chocolate Modelling  1 Day 5000/- 
25 Chocolate Garnishing  1 Day 2000/- 
26 Edible Sugar Lace 1 Day 1500/- 
27 Geode Cake  1 Day 3000/- 
28 Granola  1 Day 4000/- 
29 Lighted Dessert Tower 2 Days 4500/- 
30 Relief Mural Art 1 Day 4000/- 
31 Topsy Turvy Cake 4 Days 20,000/- 
32 3D Sculpture Cake 2 Days 20,000/- 
33 Hanging Cake 2 Days 4000/- 
34 Pallet Knife Painting   1 Day 3500/- 
35 Figurine 1 Day 5000/- 
36 Modern Wedding Cake  5 Days 25,000/- 
37 Royal Icing  2 Days 5000/- 
38 Sugar Sculpture 2 Days 10,000/- 
39 Pastillage Work 2 Days 10,000/- 
40 Royal Icing Cookies 1 Day 5000/- 
41 Edible Flower ( Wafer, Gum-Rice Paste) 2 Days 12,000/- 
42 Cheese Cake 1 Day 5000/- 
43 Brigadeiro & Truffles 1 Day 2500/- 
44 Nougat & Marshmallow  1 Day 4500/- 
45 Carousel Cake  2 Days 10,000/- 
46 Viennoiseries ( Puffs Pastry) 2 Days 6000/- 
47 Tarts, Quiche & Pies  1 Day 4500/- 
48 Sugar Free & Diabetic Desserts  1 Day 5000/- 
49 Petit Entremets 2 Days 8000/- 
50 Entremets Advance  2 Days 10000/- 
51 Christmas Special  1 Day 3500/- 
52 Coloured Ganache Cake  2 Day 4000/- 



 

 

53 Flavoured Nuts  1 Day 3000/- 
54 Master Class On Cakes To Pastry  2 Days 4000/- 
55 Vegan & Gluten Free Desserts  2 Days 5000/- 
56 Swiss Roll Cakes 1 Day 3000/- 
57 Market Style Pizza  1 Day 3000/- 
58 Baklava & Kunafa  1 Day 4000/- 
59 Indian Tadka Desserts  1 Day 3000/- 
60 Ice Cream Cake  2 Days 3500/-  
61 Tres Leches Cakes 1 Day 2500/- 
62 Healthy Cakes  1 Day 3000/- 
63 Healthy Cookies  1 Day 3500/- 
64 Cookie Cake  1 Day 3500/-  
65 Choux Pastry  2 Day 5000/- 
66 Travel Cakes  2 Days 6000/- 
67 Sugar Confections 2 Days 5500/- 
68 Bagels & Pretzels  1 Day 3000/- 
69 Sour Dough Breads  - 8000/- 
70 Cheese Platter Board  1 Day 3500/- 

 
 Fees include – Material, Tools and Certificate cost. 
 For more details about the course and offer please call or 

whatsApp. 
 If you are interested in any other class which is not mention 

above please do let us know.  
 Interested ones please do register your names personally. 
 Register by paying half amount of the fees. 
 CLASS IS FULLY HANDS ON  
 ALL EGGLESS  

With egg also available  

 



 

 

At the conclusion of the course, you will receive a certificate from 
BAKERS VILLA ACADEMY, 

ISO, Global Accreditation Assessment Forum Series 
 
Contact: -        CHEF. Bhavika  
                  9930440844 / 9015158172 
 
 Email id -     bakersvillaacademy@gmail.com 
Website -     www.bakersvilla.in 
Instagram -  bakersvillaacademy 
 
 
Address- Bakers Villa Academy  
Sco 159 , 1-2 floor , sector 24D 
Chandigarh 160023   
 

 


