
CORPORATE HOSPITALITY /  MUNICH + EUROPE

THE OFFICE,
after hours.
Tailored food, drink and service experiences that turn a workday into a moment
people remember.

TEAM EVENTS CLIENT HOSTING LEADERSHIP DINNERS MILESTONES

FOUR FORMATS. ENDLESS WAYS TO MAKE THEM YOURS.

01 AFTER-WORK BAR

Signature cocktails, considered no-and-low options, selected
wines, bar setup and attentive service.

02 SPECIALTY COFFEE DAY

An in-office espresso bar with seasonal drinks, an efficient
setup and hospitality throughout the day.

03 CURATED DINNER

A tailored menu, wine pairing, service team and table
experience for leadership, clients or the wider team.

04 WINE + TASTING

Sommelier-led formats with selected bottles, food pairings
and a relaxed framework for conversation.

WHAT WE HANDLE

Concept and format design Beverage and menu curation

Staff ,  setup and service Partners,  music and photography

On-site coordination

THE FRAME

Typically 20-100 guests
Munich based. Europe on request.
Office, venue or off-site
Every proposal is tailored
to the brief and budget.

10+ YEARS PREMIUM HOSPITALITY OPERATIONS + BAR MANAGEMENT SOMMELIER

HOW IT WORKS

1
BRIEF

occasion, space, guests
2

DESIGN

format, menu, team
3

DELIVER

setup, service, coordination

LET'S CREATE THE EVENT
they remember tomorrow.
ATHANASIOS KERINIS  /  FOUNDER + HOSPITALITY CONSULTANT

hello@diegoprojects.com  |  diegoprojects.com

BOOK A DISCOVERY CALL

mailto:hello@diegoprojects.com
https://diegoprojects.com
https://calendly.com/hello-diegoprojects/discovery-call

