
 

 

 

CORNERSMITH CHRISTMAS WORKSHOPS  

Our Christmas workshops are the best way to celebrate the end of the year with your team, friends or 
clients. Come to the Cornersmith Cooking school for a hands-on workshop, filled with festive 

cheer and plenty of Christmas treats. Your team will take home what they have made with 
recipes and a brand-new skill! 

Set your Christmas table with homemade preserves and treats  

We’ll teach you to make the most delicious preserves for your Christmas table and gifts. Learn to make a 
sweet mulled bottled fruit for your cheese plates and a seasonal fruit relish to have with your Christmas ham. 
You’ll also enjoy a festive wine, a Cornersmith snack and a Christmas treat  

2 hours  
10-15 people: $130 pp  
16-20 people: $120 pp  

 

 

 

 

 

 

 

 

 

This Christmas, give something homemade   

We’ll use the fruits of the season to teach you how to make a delicious festive jar of sweet mulled fruit for 

your Christmas gifts or your own cheese plates. Along with plenty of tasters, you’ll also enjoy a festive 

Kombucha and a Cornersmith snack.  

90 Minutes  

10-15 people: $95 pp  

16-20 people: $85 pp  

 

 

 

 

 

C H R I S T M A S  P R E S E R V I N G   

 

C H R I S T M A S  I N  A  J A R   

 



 

 

 

Ditch the Schweppes at your next cocktail party!   

This one is for the budding mixologist who want to shake up their cocktail hour. Right in time for the festive 

season, learn to make your own beverages using herbs from the garden, locally foraged ingredients and 

seasonal fruits. Say goodbye to bottled mixers and learn to make your own tonic for gin hour, plus an old-

fashioned mixer for cocktails or on its own. You will also enjoy a festive cocktail, a Cornersmith snack and a 

Christmas treat.  

2 hours   

10-15 people: $130 pp  

16-20 people: $120 pp 

 

 

 

 

 

WORKSHOP & MEAL PACKAGES  

We can arrange a workshop and lunch package that 
suits your group.   
 
Please let us know if you would like some more 
information on this. 
 

There’s nothing better than a fruit mince tart  

At Christmas time, there is nothing better than a fruit mice tart, especially one you’ve made yourself. You will 
learn to make your own fruit mince filling and buttery pastry, plus you’ll leave with your freshly baked tarts 
and extra fruit mince to make more at home. You’ll also enjoy a festive wine, a Cornersmith snack and a 
Christmas treat.  

2 Hours  
10-15 people: $125 pp 
16-20 people: $115 pp  

 

 

 

 

 

C H R I S T M A S  B A K I N G   

 

F E S T I V E  C O C K T A I L  H O U R  

P A S T A  B Y  H A N D   

 

TO BOOK  

To make a booking enquiry, please send an email to 
info@cornersmith.com.au  
with the following information: 
 

1. Contact details 
2. Workshop choice 
3. Two date options and ideal time  
4. Number of people 
5. Any extras you would like e.g. Extra wine, lunch 

package  
6. The type of function e.g. Birthday, work function etc.  
7. Any other questions you have   
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