
The Abundance Education 
in Singapore with
Study & Work

Fast track to save on costs, earn while you 
learn, and gain work experience—for 
your career success or be your own boss.

 

JOIN! 

1 Bachelor’s Degree
2 Specialist Diplomas
3 Career Diplomas
2 Paid Internships
3 Capstone Projects

•
•

Culinary Wellness

F&B Management

Bachelor’s Degree

Pastry & Bakery

Culinary Arts

Food
Entrepreneurship



Study, Work, and Build Your Own Business with Abundance Education
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At-Sunrice GlobalChef Academy 28 Tai Seng Street, Level 5, Singapore 534106

Website: at-sunrice.edu.sg Email: academy@at-sunrice.edu.sg

Tel: (65) 6416 6688 UEN & PEI Registration Number: 198200913C
Period of Registration: 20/05/2022 - 19/05/2026

Cert No.: EDU-2-2001
Validity: 29/11/2024 - 28/11/2028

At-Sunrice GlobalChef Academy: Where culinary dreams meet entrepreneurial ambition. Start with our Career 
Diploma, advance with a Specialist Diploma in culinary wellness or food entrepreneurship, and complete your 
journey with a top-up Bachelor of Arts (Hons) in Business Studies with Entrepreneurship from the University of 
West London—delivered in Singapore.

Industry Attachment- Get paid to learn! This 6-month training programme 
offers real-world experience in culinary and business settings, with a monthly 
allowance as you build practical, career-ready skills.

Sign-upWebsite Events

Intake Dates, Fees and Admission
Criteria (refer to website for details)

Why University of West London?

Our Business and Management courses
are ranked #1 in London for modern
universities - The Guardian University Guide 2025

Number 1 London university for overall
student satisfaction - National Student Survey 
2024*

Best University for Student Experience
andTeaching Quality in the UK - The Times
and Sunday Times Good University Guide 2024

*National Student Survey results are based on the average of
  all scores in the survey.

Why At-Sunrice GlobalChef Academy?

Work & Study Pedagogy - Gain real-world
experience with leading hotels and restaurants,
all while earning as you learn.

Industry Partnerships & International
Exposure - Learn with our expert faculty and
fellow students from 32 countries with access
to industry-grade facilities, and overseas
attachments.

Best Private Culinary Arts Academy from
2016 to 2019 - TED Awards in Singapore

Culinary Wellness

Food
Entrepreneurship

BA (Hons) in
Business Studies with

Entrepreneurship
(BABSE)

CAREER DIPLOMA
(12 Months)

SPECIALIST DIPLOMA
(6 Months)

BACHELOR’S DEGREE
(12 Months)

Culinary Arts

Pastry & Bakery

F&B Management

A dynamic space for creativity and innovation. 
Guided by well experienced mentors and faculty 
team, students pursue inventive capstone projects 
to develop catalytic ideas that drive positive change.

Our 7 Disciplines

Well-being Sustainability TourismTechnology

Well-being Sustainability Do Good Education JournalismTechnology

Study & Work Partners


