
To book or for any questions:  Email jo@bhfood.org.uk       Call 01273 234 810 
Connect with us @btnkitchen       Find us at 113 Queens Road, Brighton BN1 3XG

Cooking and sharing food connects people, increases 
trust and builds team spirit. It’s also good fun – and a 
memorable way for you to celebrate with your team, 
thank them and learn new skills together. 

At Brighton & Hove Community Kitchen we supply  
all the ingredients for your team-building day.   

All you need to bring along is your 
enthusiasm to GET COOKING!

�We loved the recipes you gave us, the time you’d  
taken to put them together, and the food we made  
was delicious... we love the whole ethos of what you 
are doing, about bringing people together through 
food. So, all in all a fantastic day.� 
– Melanie Burke, Director, Electric Putty

Team building and events



To book or for any questions:  Email jo@bhfood.org.uk       Call 01273 234 810 
Further information: www.bhfood.org.uk/the-community-kitchen  

Community Kitchen team-building events involve hands-on foodie action and are usually 
followed by a shared eating experience at our communal dining table. Choose between:

Why choose the Community Kitchen?
A kitchen with a heart in the heart of Brighton

Connect through cooking

Follow us
@btnkitchen

The Community Kitchen can also be hired for everything from private 
classes and celebrations to launch events or video shoots, with room 

for up to 40 standing. Contact us to find out more.

Run your 
own event

The Community Kitchen is a social enterprise run by the Brighton & Hove 
Food Partnership which has 15 years’ experience using food to create 
positive change in people’s lives. All profits from the Kitchen support 
community sessions which bring cooking  
skills to all, regardless of finance,  
confidence or ability. 

We are located a short stroll from Brighton 
railway station and on major bus routes – 
convenient for locals as well as those from 
further afield wanting a day by the sea.

Community 
Kitchen

Brighton 
Station

These sessions require a minimum of 12 participants and have a maximum capacity  
of 18, depending on event choice. Sessions are two or three hours long and adaptable 
to dietary requirements. Additional charges apply for weekend events. All prices are 
exclusive of VAT. Drinks options are available alongside, from hot drinks and local juices 
to BYOB options (corkage fee is £20 per event), or we can arrange purchase from 
Brighton Wine Company’s great selection. 

One team is crowned Top Bakers 
but everyone’s a winner in this 

challenge session creating sweet 
treats such as frangipane tarts or 

choux buns.*                                                      

PRICES START AT £39.99PP

Flex fingers and sharpen knives as 
you prep for this skills-based 
training session fashioning           

dim sum, sushi, handmade pasta or 
Asian street food.                                                   

PRICES START AT £49.99PP

Our top-tier offer in which 
participants prepare a sumptuous 

Indian banquet before sitting 
down to share the feast. A great  

choice for hungry teams!  
PRICES START AT £59.99PP

The Bake Off The Knack The Blowout

*For a healthier option,  
learn the art of fermentation,  

and take home jars of  
sauerkraut, kimchi and veg.


