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NOT YOUR AVERAGE BAKEHOUSE.
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WORKSHOPS

Cake Decorating Workshops:

In-depth workshops on cake decorating hosted by Rise Bakehouse and learn:

-Cake design tips and planning

-How to make fluffy american buttercream and dark chocolate ganache filling (dependant on cake flavour)
-How to cut, stack and fill a round cake

-Colouring buttercream

-How to cover a cake with smooth sides and sharp edges

-How to make marbled buttercream or shag cake (dependant on workshop offered)

-How to use fresh/dried flowers (dependant on workshop offered)

*All materials will be provided and you will be able to take home your creation to enjoy

Capacity: Snacks & drinks to be Opening hours:
6-16 people provided 10:00am - 4:00pm (TBD)







PRIVATE WORKSHOPS

If you have a larger group, we offer cake decorating classes for corporate events

and parties.

Each private cake lesson is held in the main kitchen, and light bites/beverages are

served in the dining area, with catering provided by Rise Bakehouse if needed.

The lessons are focused on cake decorating basics, and can be customized according

to your preference if it adheres with the Rise Bakehouse guidelines.

Capacity: Timing:
6-16 people (minimum 1 counter) 10:00am - 4:00pm (flexible)

TIER 1 PACKAGE:

Duration: 1-1.5h

Starting price AED 355

Decorate two 4" 2-layered cakelettes (cakes will already be
stacked and covered - vanilla & chocolate)

TIER 2 PACKAGE:

Duration: 3h

Starting price AED 420

Learn the basics of cake decorating, inclduing filling,
stacking, covering & decorating two 4" 2-layer cakelettes

TIER 3 PACKAGE:

Duration: 3h

Starting price AED 500

Learn the basics of cake decorating, inclduing filling,
stacking, covering & decorating a 6" 3-layer cake

*All prices mentioned are excluding VAT
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PRIVATE EVENT SPACE

Rise Bakehouse will be available as a space to rent for Second/Third-party planners

Functions | Events | Brand Activations | Meetings | Training | Product Launches

Team Building | Presentations | Exhibitions | Photography | Film & Video

Rise Bakehouse was established in
2020 as an exciting and dynamic
alternative event space to the

traditional options.

Rise Bakehouse offers clients 285
sqm of space to play with, including
a state-of-the-art kitchen, marble

counter tops, and dining area.

At Rise, you don’t just hire our
venue, you also get our small but
highly dedicated team. We excel at
making sure everything is in place
within the venue, so that your event

can run smoothly.

We’'re proud to offer an extensive
network of trusted service partners
who can provide everything from
catering, tablescaping, and

customized production.

Dining Area: 84 sqm

Kitchen Area: 102 sgm









PRIVATE EVENT SPACE

TERMS & CONDITIONS

Only the entrance space and/or kitchen will be available for rent.

Second/Third-party planners and event companies will be responsible

for setting up, installation and dismantling
Second/Third-party clients will be responsible for any damages
No drilling allowed within the space

No permanent structures allowed

Second/Third-party planners will have to leave the space as they

found it after dismantling process is completed.

Timing for events:

9am-9pm (subject to Dubai Municipality)

Electrical load:

Please send in your requirements to info@rise-bakehouse.com

Valet:

Subject to permits
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RISE BAKEHOUSE FLOOR PLAN
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