
Sue Hélène Boucher, 
Advanced Culinary Arts 

« This program is 
extremely interesting 
because it integrates 
concepts relating to food 
chemistry, sommellerie, 
pastry making, baking 
and management, among 
others. It’s a huge learning 
curve, but there’s also 
plenty of room for 
creativity. »

Your international passport

Advanced Culinary Arts

Montréal • Canada

At the forefront in training in the 
tourism and international hotel industry

Feel free to contact us: 

International Affairs
Institut de tourisme et d’hôtellerie du Québec 
3535, rue Saint-Denis
Montréal (Québec) 
Canada  H2X 3P1 

Telephone: +1 514 282-5107
Fax: +1 514 873-4529
E-mail: reny-anita@ithq.qc.ca

www.ithq.qc.ca

Employment

You may be authorized to work during and at the end of your 
studies at the ITHQ, provided that you respect certain conditions. In 
some cases, a work permit will be required. For more information on 
the conditions that apply to the different possibilities, please consult 
Citizenship and Immigration Canada.
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Admission Requirements
• Have a Diploma of Vocational Studies in Professional Cooking  
 or 1,350 hours of relevant training  
• Have at least 900 hours of professional experience in  
 high-quality food production 
• Have functional knowledge of English in order to be able  
 to take courses in this language 
•  Participate in a selection interview by telephone, if necessary

Your diploma and training must be confirmed by the document 
Comparative Evaluation for Studies Done Outside Québec. For 
more information on this document, please consult the following 
Web site: 
http://www.immigration-quebec.gouv.qc.ca/en/education/comparative-evaluation/
index.html

Your 4-step procedure!
1. Meet our admission requirements 
2. Apply for admission to ITHQ 
3. Request a Québec Acceptance Certificate (CAQ) for studies 
4. Request a study permit and work permit and, if necessary,  
 a temporary resident visa

Cost
The following chart indicates how much it will cost for all 
your tuition and living expenses for this nine-month program. 
Accommodation and food in Montréal are relatively inexpensive 
compared with other major cities in the world.

Main Expenses Cost (CAN $)

Tuition $19,800*

Registration fee $128*

Clothing and instructional material $700 to $1,000

Medical and hospitalization insurance $600 / 12 months 
Compulsory, except for students from certain countries 
that have a reciprocity agreement with Québec

Living expenses $9,000 
Depending on the student’s lifestyle 
(on average $1,000 / month)

* Subject to change without notice 

Please note that foreign students are not eligible for financial assistance from the 
Québec government or the ITHQ. If you wish to obtain a scholarship, you must 
contact the competent authorities in your country.

Language of instruction: English

Detailed content

Baking Gourmet and Undiscovered Products

Catering Service Italian Specialities

Computer Skills Managing supplies and controlling costs

Concepts in Food Science Menu Planning

Delicatessen Meats New-Technology Equipment

Dishes Made with Regional and Imported Products Restaurant Desserts I et II

Exotic Fruits and Vegetables Sommellerie, Cuisine and Fine Cheeses

Food Presentation: Searching for Models Tasting Menus

French Language and Culture The Evolution of Cooking

Gala Menus Visits to Artisan Producers

Internships
This program has two internships: the first one is unpaid and takes 
place in Québec in a reputable establishment. The second one is 
paid and takes place abroad.

A diploma for a successful career –  
anywhere in the world!
After successfully completing the Advanced Culinary Arts, you 
will receive an ITHQ Signature Certificate, which acknowledges 
the distinctive character of education at the ITHQ, through the 
enrichment of its courses and the effectiveness of its teaching 
methods. This certificate is recognized by the tourism industry  
as an indication that the person has highly developed skills.

The Institut de tourisme et 
d’hôtellerie du Québec (ITHQ)

A World-Class Institution Since 1968
The first Canadian school specializing 
in tourism and hotel and food services 
presents its Advanced Culinary Arts 
program, offered in English.

Located in a fascinating multicultural tourist 
town that is the focal point of European 
and North American trends, the ITHQ 
is recognized around the world for its 
programs that are tailored to the labour 
market. 

Acquire the skills that will allow you to work 
anywhere in the world. 

An advanced industry-based program

Advanced Culinary Arts 

This advanced specialization program is intended for cooking 
graduates or those who have taken equivalent training, and that 
have experience in high-quality food production (restaurants, 
hotels, inns, catering services). 

Length and schedule
• 1,445 hours over 9 months of studies 
• From January to September *

* This program will only be offered if enough students enrol.


