Health & Wellness Event Options
Featuring LifeStyle Cuisine
&
LifeStyle Cuisine Plus .

From the Market to the Table
Experience a one-of-a-kind cooking course, which is not only exciting as it takes place inside and
outside of the Fairmont Hotel Vier Jahreszeiten, but also healthy as it centers on the Lifestyle cuisine
program offered exclusively by Fairmont Hotels & Resorts.
Our kitchen chef is going to take an excursion with you and your guests to the local organic market
to buy the food you are going to prepare later on. While having fun at the market, you are able to ask
questions about an organic lifestyle, a healthy way of eating and living as well as intolerances and
allergies. He is going to provide you with interesting and most importantly helpful tips and tricks
concerning these topics. After having bought the food, you are going to return to the hotel in order to
cook a delicious meal which you are going to eat at the end of course.

The Lifestyle Market-to-Table dinner includes:
*Aperitif in the lounge of the Fairmont Hotel Vier Jahreszeiten
or at the Jahreszeiten Terrace (depending on weather conditions)
* Transportation to the local market
* Purchase of the necessary food for the self – made dinner
* Cooking Class with our Head Chefs
* Accompanying beverages during the dinner

Lifestyle Cuisine provides a full range of culinary options that appeal to those wishing to
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make smarter food choices and satisfy common nutritional needs, including
low-carbohydrate, low-fat, Mediterranean and vegetarian diets.
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Lifestyle Cuisine Plus, taking our commitment to your well-being even further, offers delicious meals designed
around guests’ diet-dependent requirements, including the following: Diabetes, Heart disease or high blood
Germany
pressure, Celiac disease (cannot tolerate gluten) or gastrointestinal disorders, Food allergies or sensitivities; as
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well as more specialized diets, such as: Vegan, Raw food, and Macrobiotic.

