
 
private cooking classes 

 
Gather a group of friends & make a great night with a private class - a perfect way to celebrate 

your special events, birthdays, corporate teams or even a very original Christmas party. 
We can create a class and menu to suit your group whatever the size or skills.  

We have 1,000’s of menus to choose from or design one of your own! 
Below is a quick guide to we can offer.  

Classes are held Monday, Tuesday or Wednesday evenings from 6pm or  
from 9.30am to 1pm Monday, Tuesday and Thursday. 

 
 

HANDS ON EVENTS 
 

This is a chance for your group to get into the kitchen and get amongst the action and learn 
to create great food then sit together to share dinner. These classes can take any shape: 

perhaps a scone class for 22; an impressive 3 course dinner 12; a specialist master class e.g. 
soufflé, pastry, gnocchi etc for 6.  

 
The cost ranges from $95 to $150 per person this includes 1-2 teachers,  

all notes/recipes and tuition and food.  
 

Minimum Number: 6 people 
 

 
KITCHEN TABLE EVENTS 

 
 If you have a group of 10-15 this is a great way to enjoy a delicious meal and learn all the 

professional tricks to create it! Our big wooden tables are set right at the kitchen so 
everyone can see the action between minimum of 3 - 5 dishes of amazing food. It’s a little 

being at a dinner party without having to do any of the work! 
 
 

The cost per person for kitchen table classes range from $95 - $150 per person.  
This includes 1-2 teachers, all notes/recipes and tuition and food. 

 
Minimum Number: 10 people 

 
 

CHEF FOR THE NIGHT 
 

 This is a great night out! Half of your group come into the kitchen and create an impressive 
3 course dinner for the rest of the group. The group then sit all together, dinner party style, 

to enjoy the fabulous food created. 
 

Minimum: 6 couples at $180 per couple 


