Cooking ,ﬂm/’“

Studio o Burlmgton

A hands-on cooking experience guided by one of our talented chefs.
A fun evening where you prepare a multi course meal then sit down and enjoy the fruits of your labour.

Italy/Tuscany Pawradiso- Classicy Spanish Tapay

Menu Menu Menu
Arancini : Roasted Tomato and Onion Tortilla Espanola
Zucchini Fritters Focaccia Chorizo Empanadas
Hand Rolled Potato Gnocchi Crab Cakes Croquetas
Chicken Cacciatore Roasted Butternut Squash Patatas Bravas
Soup . Lamb Merguez Meatballs

Gorgonzola Polenta

Moroccan Chicken with Spice * %" Chili Prawns
I ndi v dual Tiramisu Rubbed Potatoes and Sauteed: Seared Tuna with Tapenade
Tuesday 14 Jan uary 2025 @ 6:30 Leeksand Spinach ~ Mini Creme Cataltgna
Tuesday 08 April 2025 @ 6:30 Flourless D:_Gl'k Chocolate Torte -
$100 per person plus taxes & gratuities ' Tuesday 18 March 2025 @ 6:30
i Tuesday 4 February 2025 @ 6:30 Tuesday 10 June 2025 @ 6:30
Tu esday 20 May 2025 @ 6:30 $100 per person plus taxes & gratuities

$190 per person plus taxes & gratuities




