
Sample Cooking Class Party Menu 

Appetizer:  
Lobster Ravioli with Melted Fennel, Reggiano Parmesan & Lobster Stock Reduction 
 
Salad:
Little Gem Lettuce & Radicchio with Crisp Prosciutto Wrapped Cauliflower, 
Crushed Homemade Garlic Croutons & Lemon-Balsamic Vinaigrette
            
Entrée: 
Pan Roasted Tuscan-Style Beef Rib-Eye with Celery Heart Salsa Verde, 
Potato Casserole with Taleggio Cheese & Bacon 
Braised Swiss Chard and Sweet ‘100’ Tomatoes
   
Bread: 
Crusty Homemade Artisanal Bread

Dessert:  
Individual Dark Chocolate Souffle Cakes with Vanilla Bean Cream
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