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Making Workshop

Learn what it takes to become a professional chocolatier! 
Indulge in and create your own exquisite chocolates in this 
Wonka-ful workshop.

The workshop begins with a demonstration from our Chocolate 
Chef (best job ever?!) Guests will learn some fascinating facts 
about chocolate and the art of tempering to create an irresistible 
shine. They will then watch and learn how to make their own 
delicious chocolates. With milk, dark and white chocolate and a 
wide variety of ingredients and toppings available, guests can 
choose their preferred flavours and design their own chocolates.

Guests can experiment with flavours, by mixing their own fillings, 
and then create a selection of chocolates such as caramels, 
flavoured creams and ganache truffle. Guests then top off their 
creations with a selection of toppings and hand finish them with 
piping and decorations.

Finally, guests proudly package up their hand made chocolates into 
a box to take home (if they get that far!)

Our requirements

• Electrical points near activity area

• 1 x table per team, with chairs for guests (with enough table 
space for everyone to work at and to lay out ingredients)

• 3 x 6ft x 2ft trestle tables for our equipment

• Access to the room at least one hour before the workshop starts

Notes

Cost: £POA 
Activity Duration: 1-2 hours (indoors)
Guest Numbers: 10 – 60

CLICK HERE FOR VIDEO

https://youtu.be/-z-EsEeo1y8


Notes

Notes
• All prices are subject to VAT at the current rate.

• All prices are subject to availability.

• Prices may be subject to change.

• All prices where an event set up fee is stated are subject to the relevant per head fee on top.

• Some services or items may be subject to minimum order fee.

• Prices may be subject to travel and accommodation charges.

• Full payment will be due 30 days prior to event date (unless a credit account has been agreed in advance).

• Soft or hot drinks (weather dependent) should be provided for our team throughout the duration of the event.

• Depending on length of the event, hot food may be required for the team.

Copyright
This document is the property of Firebird Events Ltd.  It includes information, advice, recommendations and prices that are of a strictly confidential nature.  Therefore the document is tendered on the express understanding that its contents are copyright 

and that the ideas and recommendations expressed in it are, and remain, the intellectual property of Firebird Events Ltd. It should be understood that no information contained in this document should be divulged to any third party without our prior 

written consent.  In instances where a breach of this copyright is brought to our attention, please be advised that it is company policy to take necessary actions to protect our intellectual property in the event of imitation or any other such use of the 

content of this and similar documents.

Why Firebird Events?
• Our fantastic team are creative, knowledgeable, experienced, friendly and fun. Thanks to our drive, dedication and attention to detail, we will deliver you an unforgettable event experience. 

• We listen. We can provide you with great ideas, bespoke solutions and reliable service, helping you to create an event which suits your needs and objectives.

• Well established within the industry since 2000, our reputation and fantastic relationships have enabled us to work with an array of clients, including many large corporations and top UK venues, 

time and time again.

• We can provide everything from a single activity, to an entirely produced event, providing first class team building days and corporate events.

• Our hard work has been recognised within the event industry, winning awards in the category of “Best Event Provider” at the M&IT industry awards – silver in 2018, bronze in 2019 and silver in 2020.

• Firebird Events are covered by a minimum of £1 million Public Liability Insurance.
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