
Designed to be customized and operating under the slogan “Your Personalized Cooking
Experience”, the program is designed to curate a unique and memorable experience for all
guests. We pride ourselves on delivering an unparalleled online and in-person experience that is
fun and highly interactive and takes you on a journey into a new world of flavours.

Cooking is an act of love and togetherness; the warmth of the dinner table is a global thought.
We as Chefs want to bring people together through food and shared experiences both online
and in person. So, we cooked up a one of-a-kind online culinary experience that is immersive,
personable, highly customizable, and most importantly, lots of fun. Our online and in-person
experiences are ideal for team building, holiday parties and family gatherings.

EVENT PACKAGE



MIXOLOGIST TRISTAN BRAGAGLIA-MURDOCK
With over a decade in the beverage and hospitality industry, Tristan has studied fermentation as
(professional) brewer, and cider- and winemaker. You can find his independently-published book,
The 315 Somerset St Cocktail Companion, around town.

ChEF WALID EL-TAWEL
A highly decorated Chef and the youngest ever recipient of the highly coveted CAA 4 diamonds
designation. He has a distinguished history in Ottawa and Toronto's fine dining scenes and his
most recent restaurant Fairouz, in Ottawa, is where he notably achieved Canada's Top 50 Best
Restaurants and EnRoute's Top 30 Best New Restaurants in Canada.

ChEF BEN SHEWFELT
A local boy who cut his teeth in the London, England restaurant scene working for Chefs such as
Jamie Oliver. His affinity for the Italian food culture is infectious. His passion lies in mentoring
others in the kitchen which led him to opening his own company, Pass It On Kitchen.

MIXOLOGIST YvoNNE LANGEN
Instagram sensation Yvonne Langen of Taste and Tipple is heralded as a leader in her field when it
comes to cocktails. Her "virtual happy hour" and history of online corporate events make her a
natural to the new online world of hospitality. 

SOMMELIER BERNARD JOSEPH LEMOYNE
Originally from Lusaka, Zambia, Bernard completed the Sommelier Program at Algonquin College
in 2014 and has been pursing the level of Master Sommelier with The Court of Master Sommeliers
Americas (CMS) ever since. He currently holds the title of Certified Sommelier with the CMS. 



51-98 Guests
$55.00  per person for 
Culinary Experience*

$60.00 per person for 
Mixology or Wine Experience

One of our Chefs will be happy to curate an experience based on your needs. Coordinate with the
Chef of your choice as to which menu would best suit you, your family or your team. 

MIXOLOGY OR WINE EXPERIENCE   

FULL TASTING EXPERIENCE

CULINARY EXPERIENCE

8-20 Guests 21-50 Guests
$60.00

$65.00
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One of our expert mixologists or sommeliers would be delighted to guide you and your family or
team through a tasting, happy hour, or a craft mixology workshop. Make two cocktails, delve into
the fine arts of varietal specific glassware, or enjoy a simple three varietal wine tasting led by one of
our experts.

A fully comprehensive and immersive experience that has you and your family, or team, feel the full
extent of our hospitality. You will have a personal Chef and a personal mixologist or sommelier at
your disposal for the duration of the experience.

We offer a myriad of highly customizable in-person experiences from cocktail workshops to wine
tastings to plated dinners and any combination of the three. Due to the highly customizable nature
of these events, we suggest you connect with one of our team members so we can curate a
memorable experience for your group, up to a maximum of 12 people. Tailored event packages
range from $1000 - $2400.

ThE MENU

ONLINE

IN-PERSON

THE NEXT STEP - CONTACT OUR TEAM AT LIVE@CAPARADIS.COM - (613) 731-2866 EXT. 221

$55.00  per person for 
Culinary Experience*

$60.00 per person for 
Mixology or Wine Experience

$50.00

$55.00

$55.00  per person for 
Culinary Experience*

$60.00 per person for 
Mixology or Wine Experience

$40.00

$45.00


