| ATELIER
'ANGKOR

Er— 0 p—

GLOBAL ACADEMY of GASTRONOMY & HOSPITALITY

ATELIER ANGKOR

Global Academy of Gastronomy & Hospitality

Siem Reap, Cambodia | Inside Garden Angkor
Resort & Hotel



ATELIER ANGKOR

A Global Academy of Gastronomy and Hospitality
SIEM REAP, CAMBODIA




. ATELIER ANGKOR
@ ANGKOR Global Academy of Gastronomy & Hospitality

Siem Reap, Cambodia | Inside Garden Angkor Resort & Hotel

INSTITUTIONAL OVERVIEW

Atelier Angkor is a premier luxury culinary and hospitality academy designed to redefine Cambodia’s
gastronomic and service standards to meet global excellence.

Located within the prestigious Garden Angkor Resort & Hotel, the academy uniquely integrates
education, luxury tourism, real-world hospitality training, and high-end events into one seamless
ecosystem.

Atelier Angkor is positioned to stand alongside global leaders such as:
* Le Cordon Bleu

* Culinary Institute of America

* Culinary Arts Academy Switzerland

e Vatel Hotel and Tourism Business School
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EXECUTIVE AND CO-FOUNDER SUMMARY

Atelier Angkor is a next-generation culinary and hospitality institution located in Siem
Reap, Cambodia, developed within the luxury environment of Garden Angkor Resort &
Hotel.

Conceived as Cambodia’s first internationally positioned academy of gastronomy, Atelier
Angkor brings together world-class education, immersive culinary experiences, and high-
value hospitality operations into a single, integrated ecosystem.

Cambodia stands at a pivotal moment in its tourism and hospitality growth. While rich in
culture and potential, the industry continues to face challenges in consistent quality,
professional training, and globally competitive standards.

At the same time, a new generation of young talent is eager to learn, and international
visitors increasingly seek refined, authentic culinary experiences.

Atelier Angkor is not just shaping chefs—it is shaping the future of
Cambodia’s hospitality excellence.

Ms. Tara Soun Sreynak
CEO & Co-Founder
Atelier Angkor Academy
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OUR MISSION

To elevate Cambodia’s culinary and hospitality standards to international
excellence by nurturing world-class talent, delivering immersive luxury
experiences, and building a globally recognized center of gastronomy.

OUR VISION

To become Southeast Asia’s leading culinary and hospitality academy—
recognized globally alongside institutions such as:

Le Cordon Bleu
Culinary Institute of America
Culinary Arts Academy Switzerland
Vatel Hotel and Tourism Business School
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OUR PHILOSOPHY

Atelier Angkor is built on three core pillars:

1. Mastery of Craft
Precision, discipline, and global culinary standards.

2. Cultural Authenticity
Preserving and elevating Khmer cuisine into a refined, world-class experience.

3. Luxury Experience
Transforming food into storytelling, emotion, and unforgettable moments.
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CAMPUS & FACILITIES
. Located within a luxury resort environment, Atelier Angkor offers a fully integrated
learning and experience campus.

AfELlER ANGKO Key Facilities:

A Global Academy of Gastronomy and Hospitality Professional Culinary Studios
SIEM REAP - CAMBODIA * Modern, high-tech kitchen classrooms

* International-standard equipment
* Live demonstration stations

Digital Learning Center

* Smart classrooms

* Culinary media & content studio
* Hybrid learning capability

Grand Hall & Competition Arena
* Culinary competitions

* Certification exams

* International masterclasses

Experience & Dining Spaces
* Interactive guest dining

* Chef-led tasting experiences
* Private event setups

Integrated Resort Training

* Real-world kitchen operations

* Hospitality service training

* “Learn & Earn” apprenticeship model
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PROGRAM OFFERINGS

1. Professional Diploma Programs
* Culinary Arts

* Pastry & Baking

* Hospitality Management

2. Certificate Courses

* Short-term intensive programs

* Specialized cuisine training

3. Luxury Culinary Experiences
* Khmer gourmet cooking

* Farm-to-table experiences

* Private chef sessions

4. Executive & Masterclasses

* Visiting international chefs

* Industry-led workshops
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INDUSTRY INTEGRATION

Atelier Angkor bridges education with real-world application:
* Training within a live luxury hotel environment

* Participation in high-end weddings and events

* Exposure to international culinary standards

* Career pathways in Cambodia and abroad

EVENTS & EXPERIENCE ECOSYSTEM

The academy serves as a culinary engine for luxury events, including:
* Indian destination weddings

e Cultural dining showcases

* Private dining experiences

* Film and media productions

Students gain direct exposure to high-value, real-world events

GLOBAL CONNECTIONS

Leveraging international networks from Dubai and India, Atelier Angkor
connects:

* Global tourists

* Hospitality investors

* Culinary professionals

* International institutions
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STUDENT EXPERIENCE

Atelier Angkor offers a transformative journey:

*  Learn from industry professionals

*  Trainin real hospitality environments
*  Earn while studying

*  @Gain globally relevant skills

*  Access career opportunities

UNIQUE POSITIONING

Atelier Angkor is the only institution in Cambodia that combines:

* International-standard culinary education
* Luxury resort-based training

* Tourism-driven experience programs

* High-end event integration

* Global market access






Contact for Investment

Garden Angkor Hotels Resorts
Siem Reap

Email: gardenangkor@gmail.com

Telegram: +85510884428
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