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Rated#1 Hotel Culinary Schoby Gayot.com, the Cavallo Point Cooking School is an intimate
place to taste, create and explore. Filled with natural light anddbthe line culinary

equipment, the Cooking School offers an egkanging roster of cooking classes and programs
flavoredby the bounty of organic offerings from the San Francisco Bay Area. All classes are I
with a keen eye toward seasonality, sustainability and stewardship.

SunnyWorking Kitchen with Plenty of Elbow Room

The Cavallo Point Cooking School,dl&quare feet in size, and features histarginalhard
wood floors, brickwork masonry, and large original windo@suntry wood tables and Heath
Ceramics create a beautiful dining experience when the meal is réadykitchen is filled with
the lateg kitchen appliancesas well as the necessaigols, smallwares, and accessoriés
prepare the wide range of dishes in your class

Covid Safety Is A Prioritipr our Whole Property
The Cavallo Point Cooking Schuad developed new procedures to ensure that your learning

experience is at the quality that has come to be expected of our program while maintaining
social distance and food safety. We comply and surpass all county and state guidelines for
guest and staftafety.
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Our Chef instructors place a focus on having fun while learning new tips, tricks, and techniques that can be eas
adapted for the home kitchen, no matter the level of expage of each guest. Our classes feature menus
which arecreatedto highlight andinclude a bevy of local ingredients, and a focus on cooking technique rather
than from individual recipes. A relaxed atmosphere of inquisitive exploration takes centefatgger group,
resulting in a memorable experience for all involved!

Tony Adams
Cooking School Directqr4 Years

Chef Tony Adams has spent much of his life in kitchens all over the world.

Growing up in Central Maine, he attended Johnson & Wdlasersity in
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college, he spent time in several fine dining restaurants, including working
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England. Chef Adams wasiastructor at Le Cordon Bleu College of

Culinary Arts Orlando for more than five years, teaching over 4500

students in his tenure, and twice being named the Best Chef Instructor as
' voted by the student body. He also ownea award winnindocakfood-

focused business in Orlando, Big Wheel Provisions. He has spent recent years cooking in restaurant:

and fordiscerning guests angrivate clients in Nantucket and Pennsylvania. His specialties include

charcuterie, butchery, making fresh pasta, as well as Modenerican Cuisine and Classical French

and Italian cuisines.
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Available Cooking School Options

Because of the uniqueness of our cooking school space, in conjunction with education and experience of c
chef instructors, The Cooking School at Cavallo Point Lodge offers unique options for your group unlike anythi
else offered in the Bay Area. Fra@roups of 4 to 80we have solutions to the challenge of entertaining your
guests and participants in a memorable way.

Virtual Streaming Classes

2 KSy @2dz OFyQd Fff o068 (23SGKS
another, a virtual cooking class isr@at option to spend time togethergs
and to still have a shared experience! Our virtual classes '
accommodate up to 90 guests and we have sevepébnsfor all the
items you will need to prepare our menu, from having guests proc:
their own ingredients local pickup or delivery, and even shippi
ingredients, tools, and more. Virtual classes are typically arourdj
minutes and feature a-2ourse menu (appetizer & entrée OR entrée
dessert) andwe have developed a wide range of menu options
theseexperiences. '

Popular Subjects IncludeOvenSeared Salmon with Chickpea Falaf
Potato Gnocchi with Brown Butter, Pumpkin Soup with Spiced Pep
Making Pho Quick & Easy at Home

Class Duration75-90 Minutes
Virtual Cooking Classes start ab%8r person(Minimum 10 Guests)plus admin feetech connection

fee, optional ingredient boxes and delivery/shippirand sales tax.A minimum of $1500 must be
reached prior to sales taor this format
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HandsOn Cooking Class@dgost Popular Some Rstrictions in Plac®ue

to Covid)

This format of classan accommodate up tox
guestsexploring cooking and the culinary arts the
‘& best way how, by doing it themselveéalhile you

. and your guests gathgust prior to classyou will

be welcaned with seasonal nibbles and bites.
Your groupwill learn about Bay Area ocedresh

fish and sustainably raised meats andl cook a
Q_ wholesome feast with organic local ingredients

' grown within miles of Cavallo Point, fresh from
local farmers. After the cookings done, you
group WI|| SI'[ down d our country tables and enjoy a family style meal that you created served in
beautiful Heath Ceramic dinnerwar&nd no meal would be complete without pouring a selection of
gAYS 2FFSNBR T NRinving/wirdddelfarf @hizld celebgatedNgreat value and unique
selections from California wine growing regions and beyond. Or if dregroup punch cocktails are
more desirable, they are also available for what is always the best part of our classes, gettinghto eat t
final product!

*Due to Covid restrictions in place, we are highly suggesting an individual cooking format rather tha
family style. Please inquire with the Cooking School about formats within the tendasses that are
suitable for your group size.

Paopular Subjecs Include: Cooking fom the Farmers Murket, FreshPasta Made Easy, Small Bites &
Hors@ h SdzoNB&as> FyR ¢ 02 ! G2LRAL

Class Duration3 Hours
HandsOn Cooking Classes start at $J&er person, plus admin fee, room rental, and sales tax.
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Iron Chef StyleCompetition Clas
(Not Currently Available Due
Covid Restrictions)
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Dine & Desserts!
Designed especially for groups of up to diestswho

x want to experience a handsn classin the Cooking

School, but have a tighter budget factivities. This
unique event format combines both a meal for your
guests served right as you arrive, prepared with seasonal
and local ingredients by the Cooking School staff,
followed by a handsn chss focusing on seasonal
desserts that are able to be replicated with ease at
home! A perfect option for those who have spent the
morning in meetings and need to fuel up on lunch before
getting their hands dirty.

Dine & Desarts Classes start at $8%er person, plus admin fee, room rental, and sales tax.
This class format is only available Monday through Friday and only during AM sessions.
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| Demo Class

As close as you can get to being a guest on

an actual television cooking show set, this

class, offered for groups up to 2fuests,

','_.;"; will  feature a chef instructor

__ demonstrating how to put together the

| dishes for a three course meal step by step.
Your guest will interact by being able to

watch the chef as they work through the steps that they will be ablereate at home. Some

of the guests may even get called up to assist with a quick job or two! The group is alwa

excited when they then transitiofrom demo to dinner, getting to enjoy the three courses as

prepared by the cooking school staff, in a meal meant to maximize their learning and their tast

buds! Perfect after a day of meetings or activities where the guests may be a bit too drained t

do the cooking, but still want to learn and be entertained, the Demo Class is perfect for an

mixed group that is looking for a unique experiencé/hile most classes are based upon the

local and seasonal ingredients available at fia@mers markes, Classsubjects can be

customized upon guest request.

Class Duration2 %2 hours
Demonstration Classes start at 8 4er person, plusdmin fee, room rentaladjacent room
Mariposa Borracha room rental (due to Coval)d sales tax.
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The Culinary Social HoufNot Currently
Available Due to Covid Restrictions)

Class Duration2¥2 Hours
Culinary Socidliour starts at $25 per guest, plus admin fee, room rental, and sales tax.
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Tasting ClasséMaximum Group Size of 10 due to Covid Restrictions)

A great option for those groups not looking for a full
meal or prefer to not have to do the cooking is one of
our tasting classes. In these gatherings, we will dive
deep and explore one of many offered topics, allowing
the guests to see and taste the @ifénces between
the products being tasted. Wonderful for those in
between meal period times, or for groups who have
booked dining experiences elsewhere on property, let
our instructors guide your exploration into the
nuances of a subject, in the best wlagw, by tasting!
Depending on the subject matter, small bites relating
to the class will be offered in the class as well, to break
up palate fatigue, ensure that no one leaves hungry,
and to show the subject matteshowcasedn great
tasting small bites that will make their mark.

Our most popular tasting classes includ€hocolate Tasting (bWifferent Cocoa
Percentageor Origin), California Artisan Cheese Tastings (by Type or Producer), Olive
Tastings (by Producer), 8don Tastings, and More!

Class Duration2 to 2%2Hoursg Dependent on Tasting Subject
Tasting Classes start atZBlper person, plus admin fee, room rental, and sales tax.
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Beverage Options

*Charged PosEvent Based Upon Consumption
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paired with selections from our vast curated

beverage selections on offer throughout the

property. Whether wine, beer, cocktails or non

alcoholic options are what you desire, we have a

wide selection for all occasions.

Group Eventg Wine Selections

I NBOALIASYG 2F 2AyS {LISOGIFG2NDa DNI YR ! gF NRX 2dzNJ dtekya o A
of wine in California and presents a vision of where it is going, reflecting both greataveluecredible taste. Featuring
legendary wineries that laid the foundatioand the cult wines driving the mystique, we strive to make the wine pairings for
your class as memorable as the culinary experience they are pairedAgthyour Event Salesallager for the current wine

list! We suggest one sparkling or rose, one white and one red pairing for each class.

Group Eventg Beer Selections

Featuring a rotating selection of local and seasonal releases, along with hard to find and custom pasgdggoba a

selected menu, beer drinkers will find options from the hoppy to the dark on our hand selected beer list. Cavallo Peint Lodg
stocks many favorite brands, both domestic and imported, available for your Cooking SchoolAsiepbur Event Sale

manager for the current beer offerings. Please note that beer is soldum@packs, as distributed, rather than individually.

Group Event Punch Cocktails (Seaséwallability

Punch cocktails, known for being lower proof and seasonally driven, are a great way to kick off your Cooking Schookéxperien
Our creative punch cocktails are unique and delicious, with one for each spirit, so you can choose the one that fitgdaest for
Please note that we restrict service of punch cocktails to one per guest prior to cooking to ensure guest safety. [ices are
person with ten servings per punch bowl.

Kentucky Teg IcedBlackTea, Vanilla 8iple Syrup, Lemon, Bourbon |$19|

Watermelon Tiquello Punch WatermelonJuice, Limeade p&rkling Water, Silver Tequila |$22|

The Elderflower CrispSt. Germain, Apple Cider Shrub, Prosd§28|

Smoked Rye Smash.ocal Berries, Rye Whiskey, Smoked Maple S@imger Beer |$20|

¢ A (Tan@i&Tonicca Ay i ¢St X a2NROOlFY wla St |$18 y2dzi | 2y Se { &Nz

Group Events NoAlcoholic Beverage Selecti®n

t2yeQa /2FFSSST 5 NBsParBlegti > . Sttt AyIKEYS 21
AssortedTeas {5 per guedt

Sodag Coke, Diet Coke, Sprif®5|

San Rllegring 1 Ltr.- |$8.50|

Lemonade or Iced Tehy the half gallon$27]
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