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Employees today work in cross-cultural teams and entertain clients across the
globe. Food & Beverage knowledge is an important business skill. It enables
employees to make informed decisions while entertaining clients or business
partners.

Which wine to order with which course
What's a nice single malt to sip after dinner
Martinis - shaken or stirred?

Our food & beverage training programmes will add to your employees' skill
set. These can also be incorporated as a part of an office party / off-site /
induction. Such programmes are standard practice in many progressive
companies around the globe

We offer a variety of food & beverage experiences ranging from 2 hours to 2
days with subject content and structure depending upon the audience profile
and their specific need. Tulleeho f&b appreciation programmes include:

Cocktails - Basics of mixology, Different kinds of spirits, Popular cocktails and
how to make them ...........

Wine - Types of grapes, Types of wine, Regions of the world, Serving and
tasting wine, Wine and food matching .........

Whisky - The difference between Scotch, Irish, Single Malt, Bourbon and
Tennessee Sour Mash, The regions of Scotland ..........

Wine Trail - Trips to India's leading vineyards: see the grapes,

check out how wine is made and taste the wine ..........

Food — The Tulleeho Kitchen. Make your own dishes at live workstations under
the guidance of our expert chefs .........

Tea — Sample exotic teas and learn how to make the perfect cup from our
experts ........

Fine Dining and Table Etiquette.

Trainer

Venue

Curriculum/Menu design

Purchasing wines, spirits, non-alcoholic mixers, and food
Glassware and other essentials

Support staff - hostesses, bartenders, etc.

Participant handouts and Certificates

We have organised over 100 food & beverage experiences
with more than 10,000 happy attendees.
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Tulleeho provides food & beverage experiences for individuals, corporates and
bartenders.

We have been providing marketing consultancy and services for alcoholic beverage
companies since 1999. Our website, , is a leading source of
information and entertainment on drink and drinking out.

Tull-ee-ho! : A combination of the old hunting cry Tally Ho! and the colloquial Hindi
drinking word "tullee”. Also Indian for cheers.

team-work and complete fun and laughter. Today morning my people are still talking
about the same.
- Shingari Ramachandran, Associate Manager HR, Apollo Tyres

2. One of the most unique, fun events that we have done. It was professionally
managed, relaxed and participative. The Tulleeho team easily surpassed what we
expected from the event.

- Shubhajit Sen, Vice President Marketing, GlaxoSmithKline Consumer Healthcare Ltd

3. It was the most amazing Sunday | have had, sitting down with friends learning how
to make those fabulous drinks!!
- Dhruv Dhody



