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For more info and enquiries please visit 
www.iconcookeryschool.com.au
info@iconcookeryshool.com.au
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CORPORATE BOOKINGS
Are you looking for a new way to spice up your next event? 

Icon Cookery School is the perfect venue to celebrate your special occasion, 
add value to your conference or build team relationships 

by delivering a unique and fun-filled experience.

MYSTERY BOX CHALLENGE                 $160 PER PERSON

12 - 20 PEOPLE                                                               3 HOURS

Unlock the secrets of the unknown and unleash your creativity with the Mystery 
Box Challenge! Within our three-hour course, your team will practice skills 
in time management, communication, creativity, support, respect, trust, 
persuasion, patience, self-control, planning, delegation and negotiation.

ICONIC CHEF CHALLENGE                    $160 PER PERSON 
12 - 16 PEOPLE                                                                3 HOURS

Join us for a three hour challenge to create delicious dishes as a team. Our Iconic 
Chef Challenge will put your team to the test with a series of difficult cooking
challenges designed to push limits and learn skills such as time management,
delegation, planning, organizing, communication, negotiation and scheduling. 

ICONIC CHEF RACE                               $200 PER PERSON 
15 - 25 PEOPLE                                                               4 HOURS

It is all about speed and action in our Iconic Chef Race.  This course uses an hour 
to find and purchase ingredients and another three hours to cook-and-dine. 
With time limited, teams will sharpen skills such as time management, leadership,
delegation, budgeting, negotiation, conflict resolution, planning, creativity, 
decisiveness, trust, persuasion, support, patience, communication and self-control.

COOK, SIP & DINE (TEAM BUILDING) $160 PER PERSON 
10 - 16 PEOPLE                                                                3 HOURS

Take your pick from one of our tailored Sip, Cook & Dine Workshop menus, all 
of which are sure to get the whole family, friend circle or team involved and
having fun in the kitchen. 



Cook, Sip, and Dine Team Building

Cook, Sip, and Dine is a team-building activity that combines cooking and dining in an in-
teractive way. Participants are divided into teams and given ingredients and recipes to cook 
a dish. Time management, organization, and communication are crucial for success.

Preparation is important, with participants gathering ingredients, reviewing recipes, and 
familiarizing themselves with cooking techniques. Experienced chefs provide guidance and 
support throughout the process. Trust among team members is vital as they rely on each 
other’s expertise.

After cooking, teams enjoy their meals together, fostering camaraderie. Wine enhances the 
experience. The activity promotes creativity, communication skills, teamwork, and bonding 
among colleagues. It breaks down barriers and offers a fun and memorable experience for 
all involved.

The dishes prepared in this class will be chosen according to the chef’s preference and avail-
ability and seasonality of the produce.  Some of the dishes to be expected:  Nicoise Salad, 
Chicken Roulade, Fish en Papillote, Hasselback Pumpkin, Apple Tart Tartin, Thai Red Curry 
Chicken, Fish cakes, Palak Paneer, Pilaf Rice, Red Lentil Dal, Butter Chicken, Guacamole,  or 
Mexican Chicken Mole. We are a fully licensed venue. You will be offered one complimentary 
drink per person. Dietary requirements should be arranged at the same time of the book-
ing and it will be subject to charges. 
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Iconic Chef Challenge

In this friendly competition, teams are given a list of ingredients, a recipe, and a set amount 
of time to prepare a delicious meal. The goal is not only to create a tasty dish but to work 
together as a team, communicate effectively, and collaborate towards a common goal.

This workshop is perfect for team building, as it encourages teamwork and camaraderie. 
Working together in the kitchen under the guidance of our chefs, teams must divide tasks, 
delegate responsibilities, and coordinate their efforts to ensure that their dish is ready on 
time.

As the teams work, they will be communicating, listening, and providing feedback to each 
other, helping to build strong working relationships and trust. And when the cooking is 
done, the teams sit down together to enjoy their meals, giving everyone the chance to relax 
and bond over their shared experience.

The Iconic Chef Challenge is a great way to break down barriers between team members 
and build a sense of community. It's perfect for corporate team building, team building 
events, or even just a fun night out with friends.

So why not spice up your team building activities with an Iconic Chef  Challenge? It's a great 
way to get everyone working together and having fun while doing it!

The dishes prepared in this class will be chosen according to the chef’s preference and 
availability and seasonality of the produce.  Some of the dishes to be expected:  Nicoise 
Salad, Chicken Roulade, Fish en Papillote, Hasselback Pumpkin, Apple Tart Tartin, Thai Red 
Curry Chicken, Fish cakes, Palak Paneer, Pilaf Rice, Red Lentil Dal, Butter Chicken, 
Guacamole,  or Mexican Chicken Mole. We are a fully licensed venue. You will be offered one 
complimentary drink per person. Dietary requirements should be arranged at the same 
time of the booking and it will be subject to charges.  



Mystery Box Challenge

The Mystery Box Challenge is an exciting team-building activity for cooking enthusiasts and 
those looking to unleash their culinary creativity. Participants are divided into teams and 
given a box filled with a mystery selection of ingredients. Under the guidance of our chefs, 
teams must use their imagination and cooking skills to create delicious dishes from the 
provided ingredients.

The challenge’s rules are simple: teams must use all the ingredients in the box and can only 
incorporate additional items from the pantry. They have a set amount of time to plan and 
prepare their dishes before presenting them to a panel of judges. Dishes are scored based 
on taste, presentation, and creativity, adding an element of surprise and excitement due to 
the unpredictable nature of the ingredients.

Beyond being a fun way to spend time with colleagues or friends, the Mystery Box 
Challenge serves as an excellent team-building activity. Participants must collaborate, 
communicate effectively, and delegate tasks to create the best possible dish. This engaging 
challenge fosters creativity, trust, and camaraderie among team members, making it an 
entertaining and bonding experience while enjoying delicious food and friendly 
competition.

The dishes prepared in this class will be chosen according to the chef’s preference and 
availability and seasonality of the produce.  Some of the dishes to be expected:  Nicoise 
Salad, Chicken Roulade, Fish en Papillote, Hasselback Pumpkin, Apple Tart Tartin, Thai Red 
Curry Chicken, Fish cakes, Palak Paneer, Pilaf Rice, Red Lentil Dal, Butter Chicken, 
Guacamole,  or Mexican Chicken Mole. We are a fully licensed venue. You will be offered one 
complimentary drink per person. Dietary requirements should be arranged at the same 
time of the booking and it will be subject to charges. 

UNLEASH CULINARY CREATIVITY WITH THE MYSTERY BOX CHAL-
LENGE. JOIN US FOR A THRILLING TEAM-BUILDING EXPERIENCE 

THAT SURPRISES AND DELIGHTS. LET’S COOK TOGETHER!
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Team Building Iconic Chef Race

The Team Building Iconic Chef Race brings teams together, fostering camaraderie and 
collaboration. Groups are given ingredients, a recipe, and a budget to buy groceries. Under 
the guidance of chefs, teams cook their meals within a set time and then enjoy them 
together.

This activity enhances communication, teamwork, and planning skills. Teams must work 
together to create a grocery list, delegate tasks, and ensure timely completion of their dish. 
It also encourages creativity and problem-solving, as teams must innovate with limited     
resources.

The Iconic Chef Race creates lasting bonds among participants. Sharing their             
achievements, they exchange stories and celebrate successes. This engaging activity       
promotes teamwork, creativity, and a memorable experience for all involved.

The dishes prepared in this class will be chosen according to the chef’s preference and  
availability and seasonality of the produce.  Some of the dishes to be expected:  Nicoise 
Salad, Chicken Roulade, Fish en Papillote, Hasselback Pumpkin, Apple Tart Tartin, Thai 
Red Curry Chicken, Fish cakes, Palak Paneer, Pilaf Rice, Red Lentil Dal, Butter Chicken,            
Guacamole,  or Mexican Chicken Mole. We are a fully licensed venue. You will be offered one 
complimentary drink per person. Dietary requirements should be arranged at the same 
time of the booking and it will be subject to charges. 


