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2/12,   We are offering businesses the opportunity to attend either a lunch or 
19, 26 dinner session and will be giving away 10 weekly free passes to attend.  
 Please listen to WKEE morning show segment “The Culinary Expert” 
 presented by Executive Chef Dodson to win 10 FREE passes for your  
 Business. 
 

2/03 Gourmet Burgers   
 Back by Popular Demand!  Caribbean Luau Burger, French Black &  
 Bleu Burger, and Italian Burger. 
 6-8pm   I   $25 
 

2/06 Tour of Russia    
  Enjoy the unusual cuisine from the Russian Motherland.  Our four 
 course meal includes, Stuffed Cabbage Rolls, Borscht, Chicken Kiev, 
 and Sweet Cherry Blintzes. 
 6-8pm   I   $30 per person  (Adults Only Please) 
 

2/07 Easy Polenta    
 Learn how to create Light Creamy Polenta, Polenta Cakes, and even 
 Bacon Egg and Polenta. 
 1-3pm   I   $25 
 

2/08 European Desserts    
 Return of our customer favorite. Italian Cannoli, French Crepes, and 
 German Bavarian Cream.  
 1-3pm   I   $25 
 

2/14 Exclusive Valentines Day Dinner   
 Romantic dinner at private tables.  Four course meal includes  
 Chanterelle Consommé, Crab Luis Napoleon, Rack of Lamb  & Lobster 
 Stuffed Shrimp, and White Chocolate Soufflé. 
 6-8pm   I   $50 per person  (Adults Only Please) 
 Limited Seating Available 
 

2/15 Fun with Fondant    
 Learn an easy way to make delicious Fondant.  This fondant will taste 
 great and be as smooth as regular fondant.  
 1-3pm   I   $25 
 

2/18 Gnocchi     
 Several variations of Gnocchi will be demonstrated, including Baked 
 Potato Gnocchi, Corn Meal Gnocchi, and Roasted Red Pepper Gnocchi. 
 6-8pm   I   $25 
 

2/20 Tour of Korea    
 Four course traditional Korean meal including, Gimbap (Korean 
 Sushi), Kimchi Stew, Braised Chicken with Sweet Soy & Garlic, and  
 Ho-ddok (Honey filled Korean Dessert). 
 6-8pm   I   $30 per person (Adults Only Please) 
 

2/21 Cajun Delights    
 Enjoy Creole Cuisine at it’s finest, with Crawfish Egg Rolls, Corn & Crab 
 Bisque, and Paella. 
 1-3   I   $30 
 

2/22 Pies and Crusts    
 Learn the proper way to make a crust and make an Apple, Pecan, or 
 Cherry Pie to take home to your loved ones. 
 1-3pm   I   $25 
  

2/25 Garnish & Carving    
 Create breathtaking dishes with these creative garnishes and fruit & 
 vegetable carvings, sure to shock and wow dinner guests. 
 6-8 pm   I   $25 
 

2/27 Tour of India   
 Our trip to Gandhi Country includes four courses.  Somosas, Peppered 
 Soup, Chicken Tikka Masala, and Kheer (Indian Rice Pudding). 
 6-8   I   $30 (Adults Only Please) 
 

2/28 Introduction to Sushi   
  Learn the basics to rolling your own sushi.  Mix and match your favorite 
 fillings to create Japanese masterpieces. 
 1-3   I   $30 


