
	
  
 
THE MOST EXCLUSIVE AFTERNOON TEA IN TOWN 
 
ONLY ONE TABLE……. .ONLY ONE SESSION 
EVERY SATURDAY & SUNDAY AT BURCH & PURCHESE SWEET STUDIO 
647 Chapel Street South Yarra, 3141 
 
To secure your tickets to this exclusive afternoon experience please contact  
Cath on 03 9827 7060 or email events@burchandpurchese.com 
 
GROUP SIZE: We will accept group sizes of 2, 3 or 4 people 
SESSION TIME: Bookings can be made from 1pm onwards (duration 1 ½ hours) 
TICKET PRICE: $95 per person 
 
Price includes: 
 
A behind the scenes tour of the Sweet Studio 
A set afternoon tea menu with tea & mineral water  
(Due to the nature of the dishes created for these sessions we cannot cater for vegans or strict vegetarians, 
please note also the menu is indicative only and subject to change) 
 
MENU – Expect the unexpected 
 
Still or sparkling mineral water 
 
Teas from T2 
 
Gin & tonic marshmallow 
 
Selection of savoury items: 
Croque monsieur – NEW 
Tomato, basil & olive white chocolate sandwich - NEW 
Egg & watercress sandwich – NEW 
 
Scones & Jam – Instant scone ice cream station with strawberry & rose jam 
 
A selection of sweet things – the best of the Sweet Studio..so far. 
 
 
FOOD PAIRING WORKSHOPS AND COOKING CLASSES (Wednesday afternoon/evening sessions 
only) 
 
Take a look behind the scenes at the Sweet Studio and find out how the magic is created. 
Darren Purchese will tailor the class content to suit the group and their interests. 
 
 
These classes are for group booking only we do not take individual bookings 
Classes start at $1800 – this covers 12 guests and sessions run for approximately two and half hours 
(prices may vary depending upon the complexity of the session) 
 



To discuss your custom class please email us at event@burchandpurchese.com with Custom Classes in the 
subject header 
 
 
 
LANGHAM MELBOURNE MASTERCLASS 2012 – SATURDAY MARCH 10 2012 
Session 2B 11.15am – 12.30pm SOLD OUT 
 
As our obsession for macarons and other sweet treats reaches fever pitch, Melbourne’s very own sugar guru 
Darren Purchese from Burch & Purchese shows us why dessert should always come first. 
 
 
 
 
SWEET REVOLUTION – MONDAY MARCH 12 & TUESDAY MARCH 13 2012 

 
Join Darren Purchese at his Sweet Studio for an intimate dessert degustation with Champagne from Gosset.  
You will experience progressive cooking techniques & new technology food pairings from one of the country’s 
most accomplished pastry chefs.  
Darren will present four very special courses partnered with Champagne, plus a few surprises to ensure a 
memorable night! 
 
This event is for two nights only and is not to be missed.  
Monday 12th March & Tuesday 13th March, 8.30pm-late 
Price $160 pp inclusive 
To book, email events@burchandpurchese.com with Sweet Revolution in the subject header. 
 
Dietary Requests: Please note that due to the nature of the dishes created for these evenings, strict vegetarians 
or vegans cannot be catered for. Gluten free dishes can be created if we are notified at the time of the booking 
 
 
 
 
 
 
 
 
 

  


