
PASTA MAKING CLASS PASTA MAKING CLASS HANDS-ON    6—40 PARTICIPANTS
3 h, 1295 sek per person including 2 pasta dishes and 1 glass of wine during dinner

Followed by our expert chefs, you will learn how to make pasta dough from scratch, how to shape 
it in a variety of ways and how to cook it the real Italian way!

ITALIAN MENU CLASSITALIAN MENU CLASS        HANDS-ON 6—40 PARTICIPANTS
3 h, 1395 sek per person including 1 antipasto, 1 main dish, 1 dessert and 1 glass of wine during 

dinner
Learn the ABCs of some of the most loved Italian dishes. From antipasto to dessert, you will enjoy 
a 3-courses dinner that take you directly to the beloved peninsula.

DALLA NONNA CLASS    DALLA NONNA CLASS    HANDS-ON 6—15 PARTICIPANTS
3,5 h, 1495 sek per person including 1 antipasto, 2 main dishes, 1 dessert and 1 glass of wine 

during dinner
Dalla Nonna you’ll learn to prepare four authentic Italian traditional dishes inspired by family 
recipes. An interactive experience focused on classic techniques, rustic flavors, and the joy of 
cooking together.

PIZZA MAKING CLASS PIZZA MAKING CLASS HANDS-ON    6—25 PARTICIPANTS
3 h, 1395 sek per person including the dinner with the pizza you have prepared

and 1 glass of wine

Eataly’s passionate pizzaioli share the secrets behind the perfect pizza, starting with high-quality 
ingredients. Here, you’ll learn how to make the dough, shape it, add the toppings, and finally bake 
an authentic Italian pizza.

At Eataly we think that food unites us 
all and with our culinary experiences 
we are ready to nourish your minds, 
hearts as well as bodies. 

Passionate or beginner, foodie or just 
curious, enjoy with your team a hands 
on class or a guided and fun wine tas-
ting. Roll up your sleeves and get ready 
to EAT, COOK and, finally, BOND!

TEAM BUILDING
                             på LA SCUOLA  di  E ATA LY

At Eataly, we are always happy to 
create taylor made experiences 
for big groups. 
Do not hesitate to ask if you have 
any specific requirements for classes 
or adds on!



CONTACTS
lascuola@eataly.se 
Biblioteksgatan 5

Facebook and Instagram: 
@eatalysthlm        
www.eataly.se 
+46 8 400 17 500

PASTA AND WINE EXPERIENCE PASTA AND WINE EXPERIENCE 
HANDS-ON    6—40 PARTICIPANTS

3 h, 1490 sek per person including 2 pasta dishes and 3 glasses of wine

Immerse yourself in a full culinary Italian experience. Start with a glass of bubbles, make your own 
fresh pasta and enjoy a 2-course dinner with 2 glasses of Italian wines paired with the delicious food 
you have prepared.

COOKING AND WINE EXPERIENCE COOKING AND WINE EXPERIENCE 
HANDS-ON    6—40 PARTICIPANTS

3 h, 1590 sek per person including, 1 antipasto, 1 main dish, 1 dessert 
and 3 glasses of wine

Our cooking and wine experience is a memorable journey through the heart of Italy. Begin with a 
hands-on activity while sipping a welcome drink and then indulge in a 3-course dinner paired with 
2 exquisite wines.

WINE TASTINGWINE TASTING
1,5 h, 695 sek per person including 3 tasting of wine and appetizers

Explore regions and terroirs, wine making and, why not, fun facts about some of our special and 
delicious italian wines! Followed by our sommelier, you will be guided into this sensorial journey to 
smell, taste and, finally, get delighted by our wines and their history. Enjoy them with a curated board 
of Italian charcuterie and cheeses

CANCELLATION POLICY

In case someone is unable to attend 
the event, is it possible to reschedule 
for a public class (not a private class) 
as long as we receive a notification at 
least 48 hours in advance. This clause 
is applicable to a maximum of 15% of 
attendees. 

If you cancel the whole event less 
than 5 working days’ notice, Eataly 
Stockholm will charge you the total 
cost of the event. 

According to our cancellation policy 
we can’t give refunds.


