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locations become experiences 
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The concept of the Kochlabor is that the guests are directly in contact with the chefs. In the middle of the 

room you can see the chefs at work in the open kitchen and you can enjoy meals on star level in a casual 

atmosphere. Approximately 70 seats are offered in the Kochlabor. The room has a style of a gallery and has a 

lot of flair. The superbly equipped kitchen with Gaggenau appliances and Poggenpohl furniture is uniqe in 

Germany in this form. According to the guest taste they can sit in the lounge area, on a long table, at high 

tables with barstools, right next to the kitchen, on oval tables or quiet in a small front yard.  
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Location:  Kochlabor at the Curio-Haus 

  Rothenbaumchaussee 11 

  20148 Hamburg 

 

Catering:  Kofler & Kompanie GmbH  

 

Exclusive technique partner: Neumann & Müller GmbH & Co. KG 

 

Capacity:  up to 120 guests    

 

Usage:  all day usage possible 

 

Hotels:  Grand Elysée Hamburg (ca. 160 m) 

  Radisson Blu (ca. 800 m) 

  Kempinski Hotel Atlantic (ca. 1500 m) 

   

Acces for guests: direct in front of the location 

 

Parking spaces: we recommend the car park at the Grand Elysée Hotel  

  and at the Congress Center (CCH)    

 

Delivery:  delivery at ground floor is possible. An elevator with 1000 kg payload is  

  available. Please note the delivery terms.  

 

the facts 
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up to 120 guests 

58 guests 

78 guests 

54 guests 

up to 20 guests 

180 qm 

Poggenpohl & Gaggenau 

 

dates & facts 
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Reception 

Seats 

Seats incl.kitchen counter  

Theatre 

Cooking course 

Size 

Kitchen facilities 
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groundplan 
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The event kitchen at our Kochlabor in the Curio-Haus, 

furnished with exclusive Poggenpohl-furniture and latest 

Gaggenau-equipment, offers the alternative for individual 

event concepts. In the Kochlabor show-kitchen, the guest has  

direct contact to the chefs. You can decide - whether you join 

the cooking or »just« let yourself be culinary spoiled.  
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the event kitchen in the curio-haus 
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impression 
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impression 
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Outstanding moments require extraordinary locations. 

 

At the Kochlabor you will experience both in a unique frame.    
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culinary experiences 
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€ 1.500,00 

With a food & beverage turnover above € 3.500,00 there will be no room charge. 

 

For set up and cut back days we charge 50% of the location price. 

 

Each additional day will be charged as an event day. 

 

Heating, air conditioning and energy costs are not included in the location price. 

 

All of the prices are net-prices, not including the 19% VAT. 
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contact 

Oliver Wendel     Christoph Meyer 

Geschäftsführer/ Managing Director   Unit Manager Hamburg 

Tel  +49 89 54 34 89 75 0   Tel  +49 40 36 11 16 24 

Fax  +49 89 54 34 89 75 5   Fax  +49 40 36 11 16 11  

Mail  ow@koflerkompanie.com   Mail  cm@koflerkompanie.com  

 

 

Kofler & Kompanie GmbH 

Rothenbaumchaussee 11 

20148 Hamburg 

Tel +49 40 36 11 16 0 

Fax +49 40 36 11 16 11 

 

 

Please send your request to: 

hamburg@koflerkompanie.com 
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