[bookmark: _GoBack]Themed Cooking Demonstration Menu
Starting at $115 per person
$150 Deposit Required
$700 Minimum Booking Fee (Accommodations can be made for smaller groups during non-peak dates)
Added to the per person pricing is 7% Sales Tax 


I enjoy teaching as much as I enjoy cooking! Learning something new is a great way to build memories with family and friends. Tell me your interests or the occasion, and we can build a custom culinary experience perfectly suited to your needs. The Demo ends with a restaurant quality 3 course meal that you learned to prepare! 
	
Themed Cooking Menus can include but not limited to  the following:

· Handmade Pastas: Gnocchi is a crowd favorite and can be prepared in so many delicious ways
· Sauces and Marinades: from simple to complex, with a crash course on pasta pairings
· Holiday and Seasonally Themed Desserts: guaranteed to impress your family
· Knife Skills: sharpening and basic techniques sure to impress 
· International Cuisine: learn how to make your favorite international dishes; from Latin to Mediterranean, Asian to North African, and Middle Eastern to anywhere in Europe.  Everything from hand-shaping Asian Dumplings to sizzling Szechuan Beef, Folding Spanakopita to wrapping individual Beef Wellingtons!
· Special Requests: a bespoke culinary experience just for your group


Themed Cooking 


Demonstration 


Menu


 


Starting at $11


5


 


per person


 


$15


0 


Deposit R


equired


 


$7


00


 


Minimum Booking Fee


 


(Accommodations can be made for smaller groups 


during non


-


peak dates)


 


Added to the per person pricing is 7% Sales Tax 


 


 


 


I enjoy teaching as much as I enjoy cooking! 


Learning something new 


is 


a great way to build memories with family and friends. 


Tell me your interests


 


or the occasion,


 


and we can build a custom culinary experience


 


perfectly 


suited to your needs


. 


The Demo end


s with a restaurant quality 


3 course 


meal 


that you 


learned to prepare


!


 


 


 


 


Themed Cooking Menus


 


can 


include but not limited to 


 


the following:


 


 


·


 


Handmade Pastas


:


 


Gnocchi is a crowd favorite


 


and can be prepared in so many 


delicious ways


 


·


 


Sauces


 


and Marinades


:


 


from simple to complex


, with a crash course on pasta 


pairings


 


·


 


Holiday 


and Seasonally Themed 


Desserts


:


 


guaranteed to impress your family


 


·


 


Knife Skills


:


 


sharpening and basic techniques sure to impress 


 


·


 


International Cuisine


:


 


learn how to make your favorite 


international


 


dishes; 


from Latin to Mediterranean, Asian to North African, 


and 


Middle Eastern to 


anywhere in


 


Europe.  Everything fro


m hand


-


shaping


 


Asian Dumplings to 


sizzling 


Szechuan Beef, Folding Spanakopita


 


to wrapping individual Beef Wel


lingtons!


 


·


 


Speci


al Requests


:


 


a 


bespoke culinary experience


 


just for your group


 


 




Themed Cooking  Demonstration  Menu   Starting at $11 5   per person   $15 0  Deposit R equired   $7 00   Minimum Booking Fee   (Accommodations can be made for smaller groups  during non - peak dates)   Added to the per person pricing is 7% Sales Tax        I enjoy teaching as much as I enjoy cooking!  Learning something new  is  a great way to build memories with family and friends.  Tell me your interests   or the occasion,   and we can build a custom culinary experience   perfectly  suited to your needs .  The Demo end s with a restaurant quality  3 course  meal  that you  learned to prepare !         Themed Cooking Menus   can  include but not limited to    the following:        Handmade Pastas :   Gnocchi is a crowd favorite   and can be prepared in so many  delicious ways      Sauces   and Marinades :   from simple to complex , with a crash course on pasta  pairings      Holiday  and Seasonally Themed  Desserts :   guaranteed to impress your family      Knife Skills :   sharpening and basic techniques sure to impress       International Cuisine :   learn how to make your favorite  international   dishes;  from Latin to Mediterranean, Asian to North African,  and  Middle Eastern to  anywhere in   Europe.  Everything fro m hand - shaping   Asian Dumplings to  sizzling  Szechuan Beef, Folding Spanakopita   to wrapping individual Beef Wel lingtons!      Speci al Requests :   a  bespoke culinary experience   just for your group    

