     PRIVATE PARTY MENU CHOICES FOR JULY/AUGUST, 2020
             (most classes are 3 hours and a few are 4 hours indicated with *)
Prices are per person
AMALFI COAST DINNER/$80.00/BYOB:  
summer cherry tomato & olive tart with a green salad & balsamic drizzle
Fish (cod) topped with caponata
Potato gnocchi with a pistachio-basil butter sauce
lemon mousse with homemade almond cookies and a sip of limoncello
.
APPETIZERS AROUND THE WORLD/$80.00/BYOB: 
proveletta (Argentina)….grilled cheese on baguette slices
tomato feta pie (Greece)
fried green tomatoes with pimento cheese & bacon jam (USA)
phyllo pinwheels stuffed with muhammara (Middle East)
street corn nachos (Mexico).

ASIAN APPETIZERS/$80.00/BYOB: 
fresh vegetable summer rolls with a peanut sauce
crab puffs (rangoons) with a blackberry ginger sauce
Vietnamese lettuce wraps  
Thai spring rolls (fried) with a cherry sweet & spicy sauce.
Steamed chicken dumplings with a lime cilantro sauce

*ASIAN ART OF HAND-PULLED NOODLES, DUMPLINGS & BAO BUNS/$90.00/BYOB:  
Students will learn to pulled noodles, make dumpling wrappers from scratch and yeast buns. 
Asian chicken noodle soup
Shanghai soup dumplings
Pork potstickers 
bao steamed buns & scallion pancak
CHINESE DINNER/$80.00/BYOB:  
chicken dumplings with a lime cilantro sauce
Szechuan cold noodles with scallions drenched in spicy peanut sauce
sweet and sour pineapple shrimp with strawberries, kiwi and mango
Mandarin beef with red peppers & snow peas in a flavorful brown sauce

CAJUN-CREOLE FAVORITES/$80.00/BYOB:  
shrimp & grits hush puppies with a remoulade sauce
fried green tomatoes spread with bacon jam and topped with pimento cheese
chicken and shrimp jambalaya
bananas Foster for dessert over vanilla ice cream

*DATE NIGHT DINING/$85.00/BYOB: (choose one selection)	
1.  corncakes drizzled with cinnamon honey butter
grilled flank steak with a fresh tomatoes & olive topping with crispy salt & vinegar potatoes
grilled corn on the cob slathered in habanero-mango butter
blueberry pie for dessert.

2.   mussels in a spicy Thai lemongrass coconut broth with crostini
Pesto salmon with a sweet & spicy sauce,
Thai fried rice with pineapple, chilies & nuts
Green mango salad and Thai lemongrass tea
Coconut flan topped with Thai banana sauce

3.  provoletta appetizer with crostini, chorizo and fried egg & arugula salad
flank steak with red and green chimichurri 
variety or roasted summer vegetables
Argentinian potato salad 
dulce de leche sundaes topped with seasonal berries, fried cinnamon sugar banana, almonds & whipped cream.

*DESSERTS AROUND THE WORLD & LIGHT LUNCH/$85.00/BYOB: 
Baklava (Greece)
bananas Foster (New Orleans)
Bavarian pretzels with cinnamon sugar (Germany)
sopapilla cheesecake pie (Mexico)
chocolate eclairs with pastry cream (France)…BRING A FEW CONTAINERS TO TAKE HOME SOME GOODIES!

FRENCH DINNER/$80.00 PER PERSON/BYOB:  
Crepe appetizer spread with ricotta cheese, smoked salmon &  capers then topped with a simple French salad
Saucy chicken with peaches
Rice pilaf and French style green beans
individual goat cheese cakes with lavender honey for dessert

GERMAN DINNER/$80.00/BYOB:  
homemade Bavarian pretzels with mustard sauce and some with cinnamon sugar
pork schnitzel with German potato salad
homemade applesauce
individual black forest brownie trifles with kirsch soaked cherries, whipped cream and chocolate shavings.

GREEK DINNER/$80.00/BYOB:  
spicy phyllo beef rolls with tzatziki sauce
baked chicken with orzo
tomato feta pie with salad
kaitifi for dessert (similar to baklava).






INDIAN DINNER/$80.00/BYOB:  
Punjabi chicken kebabs with mint sauce
homemade naan
butter chicken with pilau rice and mixed nuts
date and tomato chutney  and cucumber & mint riata
rice pudding with almonds, pistachios & mango for dessert.

KOREAN DINNER/$80.00/BYOB: 
pork & kimchi dumplings
scallion pancakes with dipping sauce
Korean BBQ beef ribs 
kim chi fried rice topped with a fried egg.

MOROCCAN/$80.00/BYOB:  
beef shish kebabs with tomato salsa wrapped in Moroccan flatbread
T’faya chicken tagine topped with an onion-raisin-cinnamon sauce over couscous
kanafeh (phyllo custard dessert) 
Moroccan coffee and mint tea will be served

PASTA GRANNIES/$80.00/BYOB:  (all pastas are homemade)
Panzanella salad with a variety of seasonal veggies and homemade croutons
pasta lorda (tiny ravioli in chicken soup)
cheese ravioli with red sauce
cavatelli rigate in a cherry tomato, charred corn & shrimp sauce
potato gnocchi with a basil butter sauce




SOUTHERN COOKIN’/$80.00/BYOB:  
fried green tomatoes with pimento cheese and bacon jam
waffles with fried chicken and ‘hot honey’ sauce
strawberry & romaine salad
peach cobbler with ice cream and sweet tea will be served

TAPAS OF MADRID/$80.00/BYOB:  
hot olive mixture
Manchego croquettes topped with quince sauce
grilled zucchini with salsa verde
Monte Cristo grilled sandwiches
Morcilla’s potato and egg omelet wrapped in serrano ham and topped with piquillo pepper relish
flank steak on crostini slathered with goat cheese and topped with chutney 
pineapple spears flambeed in rum sauce and topped with ice cream.

TEX-MEX FAVORITES /$80.00/BYOB: 
Chili con queso with chips
grilled watermelon salad with pickled jalapenos & cotijia cheese
puffy shrimp tacos with a chipotle lime crema and cabbage, tomatoes, pineapple & avocado
sopapilla cheesecake pie for dessert.

THAI & VIETNAMESE FAVORITES/$80.00/BYOB:  
mussels in a lemongrass coconut broth with crostini
steamed chicken dumplings with peanut sauce
Thai watermelon salad
chicken banh mi sandwiches with apple slaw, avocado, herbs & spicy mayo plus Vietnamese coffee.



TUSCAN DINNER/$80.00/BYOB:  

bruschetta topped with pesto, whipped ricotta, roasted red peppers and a balsamic drizzle
arancini (rice balls stuffed with cheese) topped with marinara sauce
beef Milanese topped with salad
ricotta orange cake topped with Grand Marnier strawberries plus a sip of limoncello.

