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team building events
BY THE FIG COOKING SCHOOL

At The Fig Cooking School, we know that nothing creates stronger ties among friends, family, or colleagues like 
time spent in the kitchen. That’s why we’ve pioneered a team-building program grounded in the family tradition 
of cooking and breaking bread together. With an exclusive range of menus specifically tailored to our corporate 
clients, we will work with you to create a bespoke event, customized to your team’s needs. Our teaching kitchen, 

conveniently located in Milford, CT, can accommodate up to 40 guests, and features space for corporate 
presentations as well. Every guest heads home with a detailed recipe pack, and you can even enhance the 
experience with gift packs, ensuring that your team will cherish memories of your event for years to come.
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satisfied customers include...

schedule your event

ALL CLASSES ARE TAUGHT USING OUR INTERACTIVE, 100% HANDS-ON METHOD.
Benefit: Hands-on learning engages your team, facilitates interaction among teammates, and makes the 
learning process dynamic and fun.
Note: Our learning kitchen also has abundant seating for guests who are more comfortable watching.

EVERY TEAM MEMBER WORKS TOGETHER TO MAKE THE FINAL MEAL.
Benefit: Your employees will experience tangible results from working together, and, at the end, will literally eat 
the fruits of their labor.

CLASSES ARE RELEVANT TO ALL SKILL LEVELS.
Benefit: Every guest, regardless of their kitchen comfort-level coming in, will feel welcomed and engaged. 
Experienced cooks and culinary newbies alike will learn together and come away with valuable tools for the 
kitchen and the workplace.

GUESTS GO HOME WITH RECIPES AND, OPTIONALLY, TEAMBUILDING-EXCLUSIVE SOUVENIRS.
Benefit: A tangible memento of their time spent in the Fig kitchen will ensure that your employees will relive 
their experience for years to come.

REALLY REALLY FUN.
Benefit: Not mandatory fun, fun fun.

YOUR EVENT WILL CAP OFF WITH AN UNFORGETTABLE MEAL, SHARED BY YOUR TEAM.
Benefit: nothing brings people together like eating, chatting, having fun, puts everyone at ease

benefits of a fig class


