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Food,Glorious,Food! Wehave arange of different masterclassesto help inspire and empower you in the kitchen. 
Perfect for foodies wanting to sharpen up their skills,or novices who want to learn –these classes will certainly whet 
yourappetite!

Using Zoom, guests are invited to join our top professional chef.Using fresh, locally sourced ingredients together with
ethical food brands, we hope to impart our knowledge of nutrition, baking and cooking techniquesto get you cooking, 
with minimalwaste. Packageswill besent out prior to the event with everythingneededfor the activity. Due to this we 
require aleadtime of 3 weeks for all of our Cookery Master Class activities.

CanapeCreations
Creating canapes takes a delicate precision.
During this workshop you will be greeted by our
professional chef who will give a brief
introduction and run participants through the key
skillsof canape making - menu planningand time
management. After this guests will have the
chance to make their very own luxury canapes,
with our chef on hand throughout to offer advice
andgivedemonstrations.

To conclude our chef will showthe guests how to
present the canapés using mirrors, granites and
slates, then demonstrate a variety of simple
garnishesthat will givethe real wow factor.

GroupSize: 3 –100 people 
Minimumspendof 15 
Duration: 2 hours

BakeALong
Baking has never been more popular, in
lockdown people have taken to searching for
flour, sugar and eggs to create the perfect cake.
For this activity we have done all the searching
for you and will deliver packages of ingredients
to guests before the event. With the help of our
Michelin Star Chef, guests can transform their
homes into their veryown bakery:

Suggested Bakes:
Profiteroles with Chantilly cream and tempered 
chocolate, Irishappleand Guinnesssodabread, 
Lemon and poppy cakeswith sugar roses

GroupSize: 3 –100people 
Minimumspendof 15 
Duration: 2 hours

ChocolateMaking
In safe hands with our very own Michelin Star
trained Chef and presenter, sweeten up your
virtual meeting with chocolate making. Learn
about the cocoa bean, how it becomes a
chocolate bar from a bean and watch a
professional Belgian chocolate making

demonstration. Learn how to make ganache, the
art of tempering, dipping and decorating
techniques.

GroupSize: 3 –100people 
Minimumspendof 15 
Duration: 2 hours
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IndianCookALong
Cookalong with a top professional chef and learn
about spices and how to make the perfect curry
from scratch. Starting with knife skills,guests are
taken through the whole process learning about
marinades,masalas and how to cook perfect rice
along the way.

GroupSize: 3 –100people 
Minimumspendof 15 
Duration: 2 hours

ItalianCookALong
Italian cuisine is one of the most popular types
of food in the world, in this master classyou will
work with a professional chef learning how to
make Gnocchi and a classic Italian dessert.
Guests can add in ingredients from their pantry
or fridgeto incorporatetheir owntwist.

GroupSize: 3 –100people 
Minimumspendof 15 
Duration: 2 –3 hours

SushiMaking
Welcome to the wonderful world of Sushi,low fat
healthy and tasty! In this classwe will equip you
with the essential skills for making different
varieties of Sushi, to include - Maki sushi,
Uramaki,Nigiri andTemaki.

GroupSize: 3 –100people 
minimumspendof 15 
Duration: 2 hours



Notes

Notes
Å Allpricesaresubjectto VATat the currentrate.

Å Allpricesaresubjectto availability.

Å Pricesmaybesubjectto change.

Å Allpriceswhereaneventsetup fee isstatedaresubjectto the relevantper headfeeon top.

Å Someservicesor itemsmaybe subjectto minimumorder fee.

Å Pricesmaybesubjectto travelandaccommodationcharges.

Å Fullpaymentwill bedue30 daysprior to eventdate(unlessa creditaccounthasbeenagreedin advance).

Å Softor hot drinks(weatherdependent)shouldbeprovidedfor our teamthroughoutthe durationof the event.

Å Dependingon lengthof the event,hot foodmayberequiredfor the team.

Copyright
Thisdocumentisthe propertyof FirebirdEventsLtd. It includesinformation,advice,recommendationsandpricesthat areof astrictlyconfidentialnature. Thereforethe documentistenderedon the expressunderstandingthat its contentsarecopyright

andthat the ideasandrecommendationsexpressedin it are,andremain,the intellectualpropertyof FirebirdEventsLtd. It shouldbe understoodthat no informationcontainedin this documentshouldbe divulgedto anythird party without our prior

written consent. In instanceswherea breachof this copyrightis broughtto our attention,pleasebe advisedthat it is companypolicyto takenecessaryactionsto protect our intellectualproperty in the eventof imitation or anyother suchuseof the

contentof thisandsimilardocuments.

Why Firebird Events?
Å Ourfantasticteamarecreative,knowledgeable,experienced,friendlyandfun. Thanksto our drive,dedicationandattention to detail,we will deliveryouanunforgettableeventexperience.

Å Welisten. Wecanprovideyouwith greatideas,bespokesolutionsandreliableservice, helpingyouto createaneventwhichsuitsyourneedsandobjectives.

Å Well establishedwithin the industrysince2000, our reputationand fantasticrelationshipshaveenabledus to work with an arrayof clients,includingmanylargecorporationsand top UKvenues,

time andtime again.

Å Wecanprovideeverythingfrom a singleactivity,to anentirelyproducedevent,providingfirst classteambuildingdaysandcorporateevents.

Å Our hard work hasbeenrecognisedwithin the event industry,winningawardsin the categoryof “BestEventProvider”at the M&IT industryawards–silver in 2018, bronzein 2019and silver in
2020.

Å FirebirdEventsarecoveredbya minimumof £1 million PublicLiabilityInsurance.


