Get your team out of the stresses of office life and
into my light-filled Dorset kitchen for a tailor-
made away day built around great food, easy
conversation and a leisurely lunch.

Drawing on my years as a cookery teacher and
private chef for clients including Guy Ritchie,
Claudia Winkleman and Jamie Oliver, | host
relaxed, food-centred away days that offer
businesses a calmer and more thoughtful

experience than the usual corporate off-site.

Ideal for:

e Founder or board strategy days
e Small team away days

e Creative planning sessions

e Client hosting and entertaining
e Team celebrations or rewards

* New team integration

Throughout the morning | prepare a seasonal menu while demonstrating
techniques and sharing insights from my life as a private chef, before we sit
down together to enjoy the food.

Each away day is shaped around your team and objectives.
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HOW YOUR DAY COULD WORK
The day is tailored to your group, but can be based around:

e Coffee and pastries on arrival

DETAILS

e Location: Motcombe, Dorset - or your

own venue

e Duration: around 4 hours
e Group size: ideal for 4 to 8 guests
e Menus: seasonal and custom to you

e All diets catered for
e Price: on request

ENQUIRIES:

Email: laura@laurapope.co.uk
WhatsApp for Business: 07418 634319
Website: www.laurapope.co.uk

A relaxed chef demonstration

Opportunities to ask questions or join in

A long, shared lunch around the table

Private time afterwards for conversation, planning or a meeting

THE SETTING

The day takes place in my kitchen in
Motcombe, Dorset - a calm, bright space
overlooking the idyllic garden - or | can bring
the experience to a location of your choosing.
It's a private, inspiring setting that feels far
removed from the usual office environment and
naturally encourages conversation, connection
and fresh thinking.

The dining room can also be used for meetings
or planning sessions if you'd like to extend the
day after lunch.
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