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NEW
Christmas events across THE PIGs
Wreath making, festive floristry, cracker making and cocktail masterclasses

It'll come as no surprise to you to learn that people get more satisfaction from making things
than from simply buying or owning them. A UK study found that people who engaged in arts &
crafts reported higher life satisfaction, happiness, and a stronger sense of life being worthwhile -
compared with those who did not. Making crafts also lowers stress markers or cortisol.

With the above in mind, it makes perfect sense to book onto one of THE PIGs Christmassy
classes. From wreath making to festive floristry; Christmas crackers to cocktail masterclasses!
And new for this year is a three-course supper included in the price of the ticket making this - we
think - an extremely appealing pre-Christmas outing!




Christmas Wreath Making

Christmas wreath making is the perfect way to get into the festive spirit which we Brits seem to
love and do so well. With berry-clad greenery and foraged finds, join one of THE PIG's three
sessions to kickstart that feeling of celebration and satisfaction at creating something your
friends and family will admire and adore.
[ ]
e THE PIG-at Combe, Devon
o What? Wreath making workshop hosted by Devonshire local, Bethan Williams
from MOTH Florist. Guests will be welcomed with a glass of mulled wine before
the workshop starts. While everyone gets creative, there will be a chilled glass of
English fizz poured or a glass of non-alc Wild Idol. Once wreaths are complete,
head to the restaurant for a three-course festive supper.
o When? Monday 23 November or Wednesday 25th November, 6.30pm - 10pm
o How Much? £135pp

e THE PIG-in the South Downs
o What? Wreath making workshop hosted by West Sussex local, Charlotte

Johnston - followed by a festive PIG supper. Guests will be welcomed with a
perfectly chilled glass of English fizz while Charlotte demonstrates and guides
guests through making the perfect Christmas wreath. Supper includes a three-
course festive menu.
When? Wednesday 25" November, 6.30pm - 10pm.
How much? £150pp

e THE PIG-at Harlyn Bay, Cornwall

o What? Wreath making workshop hosted by Cornwall artist, Angela Read. Guests
will be welcomed with a glass of mulled wine before the workshop starts. As
everyone gets creative, there will be a generously poured glass of English fizz or
non-alc Wild Idol. Once wreaths are complete, head to the restaurant for a three-
course festive supper.

o When? Tuesday 1%t December or Tuesday 8™ December, 6.30pm - 10pm

o How Much? £145pp

Christmas Cracker Making

No Christmas is complete without crackers bringing that special moment when family and
friends pull them all together, as a team of merry revellers. Yes, crackers can be so much more



than a pair of nail clippers and a cheesy joke. They can be filled with meaningful gifts and special
quotes, tailor-made for your loved ones.

e THE PIG-near Bath, Somerset

o What? Six hand-rolled artisanal crackers to decorate your Christmas table at
home, with a little help from the brilliant creatives behind Heart and Soul Studio.
On arrival, guests will enjoy a glass of festive mulled wine and during the evening
there will be a glass or two of English fizz. When everyone's crackers are
complete, guests will head into the dining room for a delicious three-course
Christmas feast.

o When? Tuesday 24th November, 6.30pm - 10.00pm

o How much? £145pp

e THE PIG-in the South Downs, West Sussex

o What? Six hand-rolled artisanal crackers to decorate your Christmas table at
home, with a little help from the brilliant creatives behind The Crafty Hen. On
arrival, guests will enjoy a glass of festive mulled wine and during the evening
there will be a glass or two of English fizz. When everyone's crackers are
complete, guests will head into the dining room for a delicious three-course
Christmas feast.

o When? Tuesday 24th November, 6pm - 10.00pm

o How much? £135pp

Christmas Cocktail Masterclass

Central to any and every Christmas celebration are cocktails! Small ones, long ones; weak ones,
strong ones... They come in all colour ways and generally get the party started - with a bang!
Across THE PIGs, not only are the team masterful cocktail creators, but they are known for
creating tipples that are always a little bit unusual.

e THE PIG, Hampshire

o What? A cocktail masterclass in how to create three festive tipples. Master the
art of a perfect garnish and learn some signature PIG bartending skills which will
truly wow guests! Hosted by THE PIG's own bar tender, these three PIG
Christmas cocktails will be fun to make. Guests will also enjoy Piggy Bits platters
whilst making the cocktails followed by a three-course Christmas feast in the
restaurant.

o When? Monday 23rd November, 6.30pm - 10pm



o How much? £125pp

THE PIG-at Combe, Devon

o What? A cocktail masterclass in how to create three festive tipples. Master the
art of a perfect garnish and learn some signature PIG bartending skills which will
truly wow guests! Hosted by THE PIG's own bar tender, these three PIG
Christmas cocktails will be fun to make. Guests will also enjoy Piggy Bits platters
whilst making the cocktails followed by a three-course Christmas feast in the
restaurant.

o When? Tuesday 24" November, 6pm - 10pm

o How much? £125

THE PIG-in the South Downs, West Sussex

o What? A cocktail masterclass in how to create three festive tipples. Master the
art of a perfect garnish and learn some signature PIG bartending skills which will
truly wow guests! Hosted by THE PIG's own bar tender, these three PIG
Christmas cocktails will be fun to make. Guests will also enjoy Piggy Bits platters
whilst making the cocktails followed by a three-course Christmas feast in the
restaurant.

o When? Monday 30th November, 6pm - 10pm

o How much? £125pp

THE PIG-near Bath, Somerset

o What? A cocktail masterclass in how to create three festive tipples. Master the
art of a perfect garnish and learn some signature PIG bartending skills which will
truly wow guests! Hosted by THE PIG's own bar tender, these three PIG
Christmas cocktails will be fun to make. Guests will also enjoy Piggy Bits platters
whilst making the cocktails followed by a three-course Christmas feast in the
restaurant.

o When? Monday 30™ November, 6pm - 10pm

o How much? £125

THE PIG-on the beach, Dorset
o What? A cocktail masterclass in how to create three festive tipples. Master the
art of a perfect garnish and learn some signature PIG bartending skills which will
truly wow guests! Hosted by THE PIG's own bar tender, these three PIG
Christmas cocktails will be fun to make. Guests will also enjoy Piggy Bits platters



whilst making the cocktails followed by a three-course Christmas feast in the
restaurant.

When? Monday 30" November, 6pm - 10pm
How much? £125

Hi-res Christmas imagery here


https://thepig.box.com/s/97c8j01eh3vz1lm4uwd0ushst7mft6l3

