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ABOUT US

Our team of professional chefs are directly involved in ensuring 
every event reflects the client’s corporate objectives. Our menus 
and culinary activities accommodate dietary restrictions, to ensure 
the experience is inclusive. Our chefs are engaging, entertaining 
and knowledgeable. They will inspire your group to a new level 
of participation guaranteeing each team member a sense of 
contribution and achievement.
 
PRIVATE OFFSITE MEETING AND EVENT FACILITY

Our venue is the ideal location for your next strategic planning 
session or board of directors meeting. Cuisine et Chateau’s 
Interactive Culinary Centre can accommodate up to 25 people with 
customizable catering and full AV. Let our professional staff look 
after every detail, so that you don’t have to.

 

CORPORATE PROGRAMS

kitchenGET OUT OF THE OFFICE  
AND  INTO THE 



CORPORATE PROGRAMS

• Customized Team Building Sessions

• Tailored Team Sessions Adapted to HR Mandates

• Certified MBTI Assessments and Facilitation

• Private Off-Site Meeting & Events

CULINARY CORPORATE TEAM BUILDING

Are you searching for an event that’s accessible to all team members 

regardless of age, fitness and cultural background? Consider a Culinary 

Corporate Team Building experience, where all participants are able  

to actively, successfully contribute to the group goal of creating a meal  

to share together.  

Trained professionals at Cuisine et Château will help your team leaders 

identify clear learning objectives, then design customized events that will 

maximize your return on investment.

Whether the group is new, well established or in transition, we will create  

a valuable experience for all participants with outcomes that easily translate 

back into the work environment.

We can accommodate groups as small as 4 or as large as 27 for a hands-on 

experience with programs lasting between 2 and 4 hours. Help us tailor the 

offering to your specific needs, by selecting inclusions like aprons, recipe 

booklets, a cappuccino and espresso bar, full AV equipment and a sparkling 

wine welcome.  

TAILORED TEAM SESSIONS ADAPTED TO HR MANDATES

Many HR dollars are spent on employee development programs that, once introduced, 
are not well practiced in the workplace. At Cuisine et Château we will enhance your 
corporation’s ability to keep these valuable programs alive by creating concrete 
experiences that can be tied back to specific objectives and theories. Our staff will work 
with facilitators and HR professionals to build on foundations that have already been laid. 
We have extensive experience designing programs that reflect many different types of 
personality profile assessments, including MBTI, Insights, DISC, and others.

CERTIFIED MBTI ASSESSMENTS AND FACILITATION

Whether you are currently using this personality profile program as part of your 
organization, or interested in introducing it, Cuisine et Château offers assessments and 
facilitation from certified practitioners as well as the ability to support your employees in 
developing a thorough understanding of the individual profiles.

Our course formats are flexible. Join us at the Interactive Culinary Centre for a one or 
two day training session – or, stay where you are, we’ll come to you with a six-week 
Lunch & Learn series, which includes … well, lunch! Though it’s not as hands-on as a 
program at our Culinary Centre, we still use food as the perfect universal component to 
discus and explore MBTI dichotomies. 
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