WMENU

DATE: WED - 14th FEB— = = Starter: == AGENDA
{ ~— Chef master Class ,
TIME: 12:00 for 130 _ Roasted Tomato and ricotta cheese Phyllo 12:00 & Arrive.and Welcome drink
( Our Vewue closes at 2.2 ;nn) A | tartlet, served with a basil and wmint reduction ' _
19:30 : Cooking starts
Waius:

COST: R1 200 PER COUPLE

Guests Cook 20 D Di
- : ey at your persoval
Twucludes: 1 Bot+tle of laublales ‘. 3 Parmesan crusted stuffed Chicken Breast, s 3 > lﬂl £ 1 Pd
il ..l Roasted Potato wedges . -,-’ ; avle:tor {on and our
Wine, Beer, Soft drmk ' : Chargrilled tender-stem Broccoli with a [l v "“‘:SP“WI SOMEONO.
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herl and butter saunce
water will for sale.

|

|
i Veg option : !

= mmeelll Parmesan and herb crusted Caunliflower steak —

Y Roasted Potato wedges {

Chararilled tender-stem Broceoli with a

herly and butter saunce ‘

|

- - e \—.;.
. by Dessert: = NN
i "%-... ‘ Salted Chocolate tart with a Oreo base
£/ THE
C ooﬁmg
For Bookings please e-mail or WhatsApp us on info@thecookingkitchen.co.za | 083 326 4933 KITCHEN

ADDRESS: 11 Ashford Rd, Parkwood. WWW.THECOOKINGKITCHEN.CO.ZA




