INTERNATIONAL
CENTRE

As featured on

Breakfast
Television!

C O rp O rO -I-e The In’rer.n.c’rionol Cen’fre. offers a new.
and exciting team-building opportunity
: for your corporate culture. Parficipants
C U | I n O ry will learn all the latest culinary techniques
and enjoy great camaraderie while

C h O | | e n g e bringing the team closer together. Truly

a recipe for success for your corporate
team! Two packages are available with
d la carte enhancements.

At the Centre of great events.



Corporate Culinary i INTERNATIONAL
! C ENTRE

Challenge Packages
GOURMET PACKAGE

* 3 Course Menu Design

* Full Multi-Course Preparation, Cooking and
Service Tutorial led by Chef

* Logistical Meal Preparation

» Seated Meal Service with Soft Beverages

* Post-Event Team Photo

* Use of Culinary Attire and Utensils

$129 per person

BLACK BOX CHALLENGE

» Chef’s Selection Black Box Ingredient
Challenge

* Full Multi-Course Preparation, Cooking and
Service Tutorial led by Chef

* Logistical Meal Preparation

» Seated Meal Service with Soft Beverages

* Post-Event Team Photo

* Use of Culinary Attire and Utensils

» Culinary Professional Panel Judging

$149 per person

Enhancements

» Additional Courses
(price based on ingredients)
* Wine Pairing
* Spirits Pairing
» Beer Pairing
* Winemakers’' and Beermakers’ Dinner
» Customized Chef’s Jackets
* Fully Customized Program

Package Details

* Minimum of 8 participants to a maximum of 20
 Sessions run for an estimated duration of 4 hours
* Other charges may apply

* Culinary instructors are Red Seal certified
* Taxes and service charges not included

6900 Airport Road, Mississauga, Ontario L4V 1E8
905.677.6131
info@internationalcentre.com

www.internationalcentre.com At the Centre of greGT events.



