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Ever notice that everyone gathers in the kitchen at a party? It's usually the hub of
activity as well as the most welcoming spot in the house—and often where you'll find
the person whom all of the guests know best putting the finishing touches on the food.
The next time you entertain, rather than doing all of the work yourself, consider having
a cooking party and making dinner a collaborative effort. At the end of the night, you'll
know you've had a successful party when your guests go home full, happy -- and a little
more skilled in the kitchen.
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What you can expect hosting a cooking party

One pre-made appetizer for your guests upon their arrival.

Choice of 1 starter and 1 entrée selection from our Premier seasonal menu or we
can customize a menu for you and your guests.

3 hours of hands on instructional cooking that includes the preparation of
ingredients-cooking techniques- plating and garnishing.

Carefully sourced ingredients and shopping tips.

Guests will enjoy an upscale dining experience in the privacy of your home.
Simple no stress structure: Guests can take control, work in teams or just enjoy
themselves and let us do the work.

We do all the shopping. All you provide are beverages.

We do all the cleaning and leave your kitchen as clean as or cleaner than when
we arrived.
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PREMIERE MENU

Select one starter and one entrée

STARTERS

Sherried Shrimp Bisque
Endive salad with pears, Roquefort cheese and candied walnuts
Crab cakes with spiced Aioli & Jicama slaw
Wild Mushroom Soup
Chilled Lobster Martini

Classic Caesar Salad with challah croutons

ENTREES

Chilean Sea Bass OR Wild Salmon with white bean ragout and wilted greens
Filet Mignon with caramelized shallot-Merlot sauce
Seared Veal Chop with vinegar peppers
Pork Tenderloin over quinoa laced with balsamic reduction
Grilled Yellowfin Tuna over baby bok choy & light Asian sesame broth
Chicken Marsala or Francaise

Vegetarian- Mostaccoli with spinach, radicchio and feta

$95 per person

Gratuity not included

Virtualcookingcoach.com
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