
STRICTLY COME DINING

RUNNING TIME:
The ideal length of time for this activity is 2-3 
hours.

MIN/MAX GROUP SIZE: Suitable for 8-250 participants.

PEOPLE PER TEAM:
We would recommend 8-10 participants per 
team.

WHAT’S INCLUDED:  An event manager to oversee your activity
 Experienced and friendly crew
 Quality ingredients
 All specialist equipment and sundries
 Pre-event planning and management
 White Rhino travel and logistics costs 
 £10m public liability insurance

ACTIVITY OPTION

Strictly Come Dining is the ultimate, hands-on, cookery experience that 
challenges teams to create a mouth watering 3 course meal from scratch 
under the guidance of our expert chefs. Guests will be able to enjoy the 
fruits of their labour as they sit down and enjoy the amazing food they 
have created together.

After a short health and safety briefing, your head chef will first conduct a 
cookery demonstration and prepare a few of the dishes that will be on 
offer.  Once the demonstration is over, the group will then be split into 
teams before they head to their cooking stations and get cracking! Each 
team will be responsible for every aspect of the meal from the fine details 
on the table, to delivering hot food to order.

The teams can decide to create the dish which our chef has 
demonstrated or let their creative side go!  Naturally, our chefs will be on 
hand to assist and help with creative ideas.

To conclude this culinary experience, our team of chefs will judge each 
teams dishes based on taste, appearance, and culinary flair before the 
results are announced and the winners declared.

Our expert chefs and crew will guide you through the event from start to 
finish and will be on hand throughout to answer any questions the 
delegates may have, and to ensure everything is running smoothly!


