
D I C K I E ’ S
C O C K T A I L  S C H O O L

£55pp

W I N E
P A I R I N G

s t a r t i n g  f r o m

£55pp

“Per fec t  you r   SH A K E  face ”

You are invited behind the scenes and guided through this CULINARY JOURNEY in a Mayfair Kitchen

P R I V A T E  D I N I N G

“Ev ery  res tau ran t  i n  London  i s  a f te r  my  b read  rec ipe ,  and  i t ’ s  no t  easy  to  keep  i t  a  sec re t .” 
R ICHARD CORRIGAN

“ Concoc t ing  the  PERFECT mar r iage  b e tw een  food  and  w ine ”

B R E A D M A K I N G
M A S T E R C L A S S E S

s t a r t i n g  f r o m

£65pp Recipe cards

An apron

Your very own loaf of bread

Homemade seaweed butter

Our knowledgeable Corrigan’s 

sommelier will study your 

chosen food menu and 

personally match and guide 

you through the cardinal rules 

for food and wine pairing of 

every single course.

A D D  O N E  O F  O U R  S P E C I A L L Y  D E S I G N E D  P R I V A T E  D I N I N G  A D D I T I O N S 
T O  R E A L L Y  E N S U R E  Y O U R  S P E C I A L  O C C A S I O N  I S  M E M O R A B L E !

C O O K E R Y£200pp

C L A S S E S

C h a m p a g n e  o n  a r r i v a l

C h e f ’ s  s e l e c t i o n  o f  C a n a p é s

1 ½  h rs  i n  t h e  k i t c h e n

A  go o d y  b a g

I N C L U D E S

Every month we offer you a 

unique insight in to the expertise 

and secrets of the Dickie’s Bar 

team. Discover a glimpse in to 

the passion that goes on behind 

the scenes. Each masterclass 

includes the teaching and 

making 2 cocktails per person, 

canapés fresh from the Corrigan’s 

kitchen and a recipe card for 

you to take home and practise in 

your own surroundings.

G O O D I E  B A G
I N C L U D E S


