Culinary Connect

A brand-new team building culinary
experience, from the comfort of your home

Experience a 90-minute virtual
team building event, including one
hour of live interactive cooking led by
BMO IFL Executive Chef, Murray Hall.

Team socials done differently e

After taking part in our live cooking

demonstration, you'll have time to socialize .

and enjoy your delectable food creation Murray Ha”/ Executive Chef

together. With over 30 years of culinary experience
and multiple Copper Skillet awards,

No cooking experience necessary Chef Murray Hall makes it his mission to

Culinary Connect experiences are suitable create innovative culinary experiences for

for all skill levels, and everyone will learn BMO IFL quests - inside and outside the

something new. dining room.

Our selections:

Cheese & Chocolate Cheese & Charcuterie Bruschetta & Hummus
Fondues Board Appetizer Plate
Learn some fon-do’s and Learn how to arrange a Learn how to prepare these
fon-don’ts while preparing beautiful, professional two tasty crowd-pleasers
these two delectable charcuterie display, and from scratch. You'll love
family-style dishes. how to prepare some them so much we're
specialty items: confident you will use these
marinated feta cheese recipes over and over!

and honey-soaked olives.

B O O |< tOdayl $6007 for up to 30 participants

$7507 for 31+ participants
EventReservations.IFL@bmo.com

(416) 490-4389 Prices exclude the cost of ingredients for
each participant.

We'll work with you to create and customize
the right virtual culinary experience that meets “laxes extra
the needs of your team.

3550 Pharmacy Avenue, Toronto, Ontario, Canada, M1W 323

Q. (416) 490-4389 | [ eventreservations.ifl@bmo.com
BMO 9 ‘ IFL For more info please visit: www.bmoifl.com

Hospitality services provided by Dolce Hotels and Resorts
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