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All programs include: instruction, clean up and set up, hands on activity (not a 

demonstration class), tasting on site, all paper goods provided 

(plates/cups/napkins/utensils), take home recipes handout, guest aprons to use 

during the activity, set up and cleaning.  

  

Programs: 

 90 minutes - 1 main dish: $20/person 

 2hs. - appetizer/main/dessert: $35/person **Recommended** 

 90min. - pizza bar & dessert pizza $25/person: (includes a variety of BBQ 

chicken pizza, cheese pizza, pepperoni, pineapples and olives, veggie, dessert 

pizza) 

Minimum requirement for the basic part of the event: $300 – Amounts /person apply 
once the min. for the basic program is met. 

ADD-ONs - OPTIONALS 

> Add drinks: $1/person 

> Add chef hats decorating for each participant:$1/person 

> Add culinary souvenir for each participant – get 15% off Chef Shop items: 

(approx. $4 to $7/person depending on item)  

> ** Combo: drinks (iced tea - lemonade - water)/ chef hats / Souvenirs: $5.75/ 

person ** Recommended ** 

  

Proposed Menu Items:  

  

Appetizers: 

a) Chicken cigars w/ mango dipping sauce (pairs well with Entree A or B)   

b) Southwest Potato & Corn Soup (pairs well with Entree C or D) 

c) Waldorf Salad (pairs well with any of the proposed Entrees) 

d) Mini Spinach Quiche (pairs well with any of the proposed Entrees) 

e) Delightful Deviled Eggs (with any of the proposed Entrees) 

  

Main: 

A) Homemade Italian Gnocci 

B) Natural Fresh Fetuccine Palette (all natural ingredients make 3 colored pasta 

palette)  

C) Chicken Crescent Ring 
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D) Beef or Turkey meatloaf cupcakes with potato and/or yams and/or butternut 

squash puree topping 

  

Dessert: 

1) Berri Strata (berries bread pudding) 

2) Fudgy Bonbons 

3) Truffles 

4) Strawberry Surprise (stuffed chocolate covered strawberries) 

5) Baked Marshmallow Apples 

  

We are open to adjust the program. Please consult on other options subject to 

quoting. 

  

Reservation deposit: for up to 20 participants $50.- for 20 to 40 participants 

$100.-). Reservation can be done over the phone with Visa, Mastercard or Discover. 

  

Cooking as a team provides a great environment, relaxed and fun with the 

opportunity to have quality time together, teambuilding, developing organizational 

and leadership skills.  

We are happy to assist with your event planning as needed. Don't hesitate to 

contact us with any questions you may have. 
 

 

 

 

 

  

 

 

 

 

 

 


