TEAM-BUILDING ACTIVITIES

Classic Iron Chef Competition

In this competitive hands-on class, your group is divided into teams that will work with a professional chef
instructor, to conceive and execute a complete meal. A different protein component is assigned to each
team, and together with the help of the chef, they’ll brainstorm a menu, pulling ideas from each team
member. Between the creative direction from each team, and expert skills from the chef to guide them,
each team’s meal is served together on a grand buffet. Judging takes place behind the scenes and the
winning team is announced during dessert. Which team will reign supreme?

Price: $125/per person for chef instruction, appetizer, entrée, and dessert

Duration: 2.5 hrs (30 minutes meet & greet, 1.5 hrs cooking, 30 min dining)

*See below for awards other than bragging rights!

The Great Bernardston Bake-Off

In this sweet, sugar-coated competition, your group is divided into teams that will work with a professional

baking instructor, to conceive and execute cakes and bakes! Your heart will melt when you watch the group
help each other succeed. Turn the stressed day into a grand buftet of DESSERTS! Candy coated judging
takes place in front of the team, no matter the size or how many soggy bottoms there are, your team will
learn what works and what did not!

Price: $105/ per person for chef instructions, appetizers and dessert

Duration: 2 hrs (15 minutes meet & greet, 1.5 hrs baking, 15 minutes enjoying sweets)

*See below for awards other than bragging rights!

Collaborative Dinner Menu

Cooking and dining together can inspire camaraderie and help break down barriers. Join us in this hands-on
collaborative menu led by professional chef instructors. Your group will collaboratively cook a themed
menu (pre-determined during booking), then sit down and indulge in the fruits of their labor! Our chet’s
will plate and serve, while your group enjoys the meal over a good conversation. Best of all, Sweet Lucy’s
Bakeshop does all the dishes! *Call Sweet Lucy’s Bakeshop for current available menus.

Price: $115/per person for chef instruction, appetizer, entrée, and dessert

Duration: 2.5 hrs (15 minutes meet & greet, 1.5 hrs cooking, 45 min dining)



Collaborative Dessert First

Bake your world a better place—where there is a whisk, there is a way! Join us in this hands-on collaborative
dessert menu led by professional chef instructors. Your group will bond over baking a themed sweet menu
(pre-determined during booking), then we will pack the treats up to send home! To avoid the sugar high,
we will balance the night with an array of savory hors d’oeuvres that will be available throughout the class.
And best of all, Sweet Lucy’s Bakeshop does all the dishes! Disclaimer- your team might learn the art and
habit of PROCRASTIBAKING! *Call Sweet Lucy’s Bakeshop for current available menus.

Price: $115/per person for chef instruction, appetizers, and take-home sweets

Duration: 2 hrs (15 minutes meet & greet, 1.75 hrs baking)

GENERAL INFORMATION

Minimum Event Guest Count
Iron Chef: 16 ppl

Bake-oft: 16 ppl

Collaborative: 12 ppl

“You are welcome to have fewer guests than the minimum event guest count to book, but these minimum
charges will be maintained.
*Because your guest count dictates that number of kitchens reserved for your group, the final minimum

event guest count for your event is determined by the guest count given at the time of deposit.

Bar Options

*$200 single day permit fee (an additional special day permit required- client must obtain through
Bernardston Town Hall)

*Beer and Wine only

*$25 per guest (paid by client)

*Allots for 3 drinks per guest

*If guests consume their entire allowance additional wine and beer will be provided at $7.00 per beverage
*Sweet Lucy’s Bakeshop provides signature non-alcoholic beverages

*Sweet Lucy’s Bakeshop offers our house wines- made locally by Black Birch Vinyard- and house beers-

made locally by Hitchcock Brewery and Four Star Farms.

Competition Awards

Sweet Lucy’s Bakeshop Mug $12 ea
Macaron Box $9.50 ea
Shortbread Cookie Pack $6.50 ea

A 50% non-refundable deposit is due at the time of booking.

Gratuity is not included, but always welcomed if you feel our staft did a great job.



