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THE ORIGINAL CHOCOLATE MAKING WORKSHOP

The Bertorelli/ My Chocolate lunch experience

Corporate Events Experience Days Children’s Parties

This fun, creative and indulgent workshop is taught by experienced
Chocolatiers and includes the following:

« Learn about the history of chocolate and the process from bean to bar. Sample each stage
of the process including the cocoa beans
+ Learn the difference between good and bad quality chocolate
« Try our hand-created spiced chocolate bars
+ Make giant chocolate buttons or your very own personalised chocolate bar using
professional decorating techniques and exotic ingredients
+ Make dark chocolate truffles from raw ingredients
+ Cut, dip and decorate: personalise your own hand-made chocolates using your freshly
prepared dark chocolate truffles, Italian praline, and melted Green and Black’s chocolate
+ Each guest departs with a ribbon-tied package filled with their very own hand-made treats
« A little friendly competition for who can make the most creative chocolate. A prize is
given to the winner and mini prizes for all - as we view all our guests as winners!

’:.- DAz o Available exclusively at Bertorelli:
37 < ’ 2 courses from our set menu
® Glass of house wine, beer or soft drink
e The original chocolate making workshop
£65.00 per head only at Bertorelli Soho
11/13 Frith Street, London, W1iD 4RB
Make your reservation with our events team
Book online at www.mychocolate.co.uk

Individual and group bookings - Saturday and Sunday
on selected dates. Other locations available for bespoke
parties throughout London: City and West End.

wwwmychocolate.co.uk / wwwbertorelli.co.uk
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