
BarChef 
Team-Building
Seminar
INTRODUCTION
Guests will be greeted with 
a BarChef signature cocktail 
upon arrival.

Several stations will be set up 
around the room for guests 
to prepare culinary- inspired 
cocktails. Each station will 
be stocked with the same 
ingredients with the potential 
to create many different styles 
of drinks.

One of our Bar Chefs
will deliver an in-depth 
presentation on how to create 
a balanced cocktail. He will 
also demonstrate some of 
our molecular techniques 
and some mixology ‘flair’ that 
guests can practice at home.

TUTORIAL
• What “Bar Chef ” means 
and what we specialize in

• The definition of a cocktail 
and how to achieve balanced 
flavours

• A demonstration of some 
practical and functional 
mixology tricks, such as 
flaming an orange zest to 
release the essential oils, 
the correct way to muddle 
ingredients, using egg 
whites for viscosity, and 
how to make your own 
bitters and syrups at home

TEAM-BUILDING
Following the tutorial guests will be separated 
into groups of 4 – 6. We will then explain 
what ingredients and tools the groups have 
to create a signature cocktail, how much time 
they have, and what the judges will be looking 
for in their cocktail and cocktail presentation 
(balance, technique, appearance, creativity, 
inspiration and flavour).

Once the allotted time is up, each group will 
submit one cocktail to be judged by our bar 
team -- you also have the option to add one 
of your senior staff members to the panel.

Upon careful consideration, our judging panel 
will proclaim one team the winner and award 
a prize. BarChef will provide score cards for 
the judges and a prize for every member of 
the winning team.

COST
Our team building events typically last for 
2 hours. The price per guest (including one 
welcome cocktail each, seminar and cocktail 
workstations) is $75 per person, plus tax. An 
18% gratuity will be applied for all events 
held at BarChef.

Additional food and beverages will be billed 
separately. Event minimums will apply 
depending on time of day and number of 
guests.


