CALENDAR OF EVENTS 2025/26

23/10/25 - Pan Asian Banquet

Pan-Asian cuisine refers to a style of cooking that combines flavors and ingredients from
various Asian countries. This approach allows for a diverse culinary experience,
drawing from the best of what different Asian food traditions have to offer

20/11/25 - Food and Wine Pairing

An evening of simple food and wine pairings, perfect for people interested in food and wine.
Discover how approachable dishes can be elevated by the right wine in a relaxed,
social setting.

11/12/25 - Christmas Carvery

A festive feast crafted by our hospitality learners, celebrating tradition, flavour,
and the joy of Christmas

05/2/26 - “The Fermented Journey”

This menu highlights our learners’ exploration of fermentation, one of the oldest and most
transformative cooking techniques.
Each dish celebrates tradition and creativity, showcasing the power of fermentation and our
learners’ curiosity, growth, and hands-on skills in the kitchen.

12/3/26 - Le Bistro

Join us for a classic French bistro night.
Enjoy a menu of authentic French dishes, from savory classics to delicate desserts. It's a simple
celebration of good food, good company, and timeless Parisian style.
We look forward to seeing you there.

7/5/26 - Smoke and Ash

Smoke & Ash - Char and Flavor
Modern techniques to create smoked, charred, and roasted elements while maintaining
freshness and balance.

11/6/26 - World Cup - A celebration of diverse cultures in America

Join us for the grand finale of our calendar of hospitality events!
A celebration of street food and cultures
Inspired by the FIFA World Cup, this evening is all about the spirit of diverse nations coming
together. Students will be serving up a range of incredible dishes, each a delicious
representation of their unique heritage and the distance they have travelled over the year
Along with entertainment that will reflect the vibrant cultures we're celebrating.
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