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COOKERY SCHOOL

Cookery School Hire
&
Bespoke Packages



Cook, Learn,
Connect

At our Cookery School in the heart of Knightsbridge, we specialise in
creating hands-on food experiences that bring people together.
Whether you're planning a private celebration, a team activity, or an
event to impress clients, our bespoke cookery sessions offer something
deliciously different. Hosted by expert chefs in our fully equipped
kitchen, every class is designed to be fun, engaging and memorable —
with plenty of time to enjoy what you've made together.

We offer flexible packages to suit a range of group sizes, budgets and
styles. From casual food-making sessions and demonstrations to more
refined dining experiences, we'll help you find the perfect format.



Hire the Space

A dry hire is the perfect way to use our fully fitted, equipped
cookery school kitchen and prep kitchen to host your own event.
Maybe you're a chef putting on your own class, need a space for

food development, are putting on a PR event, even for filming and
photography, our space is yours to use.

Please note when hiring the space, we kindly ask that you leave it as you found it.
Bear this in mind when deciding if you will benefit from additional support, either a KP or an
assistant or both. Please enquire to find out the cost of adding either/both.

Half Day Full Day Add Ons

e 5hours e 10 hours Kitchen Porter:
Can wash up during and
(can be extended on a by-the- (can be extended on a by-the- after your session, plus
hour basis, enquire for cost) hour basis, enquire for cost) clean down
Assistant:

Dedicated to your event,
including any prep you
require ahead of your
session, set up for your
arrival and on-hand to assist
throughout

"Prices do not include VAT



Bespoke Group Bookings

Private events, celebrations, team socials, client entertaining and
children’s parties, we've hosted it all! See some of our most
popular packages below, but if you have your heart set on a

certain cuisine or skill, let us create something bespoke for you.

Taster Package

Relaxed, fun and social experiences for groups or
casual corporate get-togethers led by one of our
expert chefs

o Upto24guests

e 2-25 hours (inclusive of dining)

» A variety of formats available
including hands-on cooking and
demo style events

» Aglass of wine or soft drink
included

o Allaprons, ingredients, utensils &
equipment provided
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‘Michelin’ Package

Premium dining experiences ideal for celebrations,

team building and client entertaining. 3 course menus

and sharing feasts, led by one of our expert chefs

e Upto 24 guests

e 25-35hours (inclusive of
dining)

» A variety of formats available
including hands-on cooking

» Bespoke welcome drink, with
wine & soft drinks throughout

o All aprons, ingredients, utensils &
equipment

» Recipe cards to take home




Bespoke Group
Experiences

Food for thought! Get inspired by our most popular packages below.

Got your own ideas? Get in touch and we can create your experience from

scratch...
Taster Package
Relaxed, fun and social experiences for groups or Premium dining experiences ideal for
casual corporate get-togethers led by one of our expert celebrations, team building and client
chefs entertaining. 3 course menus and sharing feasts,
led by one of our expert chefs
e Pan Asian Street Food
e [talian Workshop or Pasta/Pizza » A Chef's Table or Supper Club
Making » Knife Skills Masterclass
e Flavours of India e Seasonal Dinner Party Menu
e Classic Afternoon Tea & Fizz Masterclass
» ‘Best of British' Pairings (Oysters and e Family Style Indian Feast
British Sparkling Wine, British Cheese » Classical French Masterclass
& Ales, \Welsh Rarebit Brunch) » Ultimate Japanese Skills
e French Patisserie (macarons, Experience
chocolatier or pastry skills)




Frequently Asked Questions

What about my dietary requirements?

We require dietary requirements for the whole group upon
booking confirmation so that we can ensure everyone is
catered for and looked after.

Do you offer 1:1 sessions or sessions for small

groups

Yes, please get in touch to discuss your ideas and we'll put
together a quote.

Can we bring our own alcohol?

Yes, we charge a corkage fee of £13 per 750ml wine bottle.
Please get in touch to find out corkage costs for magnums
and jeraboams or alternative alcohol. Alternatively we can
put you in touch with our wine supplier.

If we are there for an evening event, what time can
we stay until?

Our evening sessions finish at 9.30pm. If you would like
ideas for bars or pubs in the area to head to afterwards, we
are happy to offer recommendations

Do you have a TV or Screen?

Yes we have a large moveable screen which can be used
for meetings or for presentations. Please bring a HDMI
cable with you.



Frequently Asked Questions

Do | need to pay a deposit?

Yes we require a 50% deposit in order to secure your
booking date.

I want to dry hire the space - what is and isn't
included?

You are welcome to use our equipment, utensils, crockery,
glassware, cutlery and cleaning supplies. Please bring your
own ingredients and beverages unless otherwise agreed.

Do you have disabled access

Unfortunately we do not have step-free access to the
cookery school.

| want to hire the space. Can | have food delivered
directly to you?

Absolutely, please just liaise with us to arrange a suitable
time.

Do you offer experiences for children?

Yes we can offer child-friendly cooking classes for
birthday parties and school groups. We require that
responsible adults are present for the duration of the
session for children under the age of 16.



Ready to plan your
event?

020 7581 8065

school@divertimenti.co.uk

227-229 Brompton Road, SW32EP

Head down the stairs for the cookery
Seglelell

We welcome you to the school at any
stage of your event planning for a site
visit

The nearest tube stations are We are served by the
Knightsbridge on the following London bus
Piccadilly Line, and South routes. 9, 10, 14, 19, 22, 52, 74,
Kensington on the District and 137, 414, 452, C1
Circle and Piccadlilly lines



https://maps.app.goo.gl/43fWdBmaNmP27YAw8
mailto:school@divertimenti.co.uk
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