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! ²ƻǊƭŘπ/ƭŀǎǎ /ƻƻƪƛƴƎ {ŎƘƻƻƭ ƛƴ ŀƴ 
LƴǎǇƛǊƛƴƎ [ƻŎŀǘƛƻƴ 

Rated #1 Hotel Culinary School by Gayot.com, the Cavallo Point Cooking School is an intimate 
place to taste, create and explore. Filled with natural light and top-of-the line culinary 
equipment, the Cooking School offers an ever-changing roster of cooking classes and programs 
flavored by the bounty of organic offerings from the San Francisco Bay Area. All classes are led 
with a keen eye toward seasonality, sustainability and stewardship. 

Sunny Working Kitchen with Plenty of Elbow Room 
The Cavallo Point Cooking School, 1200 square feet in size, and features historic original hard-
wood floors, brickwork masonry, and large original windows.  Country wood tables and Heath 
Ceramics create a beautiful dining experience when the meal is ready. The kitchen is filled with 
the latest kitchen appliances, as well as the necessary tools, small wares, and accessories to 
prepare the wide range of dishes in your class.  

Covid Safety Is A Priority for our Whole Property 
The Cavallo Point Cooking School has 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 staff safety.   

http://www.gayot.com/hotels/bestof/top10/10best_hotelculinaryschools/cavallo-point-lodge-sausalito-california.html
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Cǳƴ ŀƴŘ 9ȄŎƛǘƛƴƎ aŜƴǳǎ /ǊŜŀǘŜŘ ŀƴŘ ¢ŀǳƎƘǘ ōȅ 

9ȄǇŜǊƛŜƴŎŜŘ LƴǎǘǊǳŎǘƻǊǎ 

 

Our Chef instructors place a focus on having fun while learning new tips, tricks, and techniques that can be easily 

adapted for the home kitchen, no matter the level of experience of each guest.  Our classes feature menus 

which are created to highlight and include a bevy of local ingredients, and a focus on cooking technique rather 

than from individual recipes.  A relaxed atmosphere of inquisitive exploration takes center stage for your group, 

resulting in a memorable experience for all involved!  

 

 

Tony Adams 
Cooking School Director ς 4 Years 

Chef Tony Adams has spent much of his life in kitchens all over the world. 
Growing up in Central Maine, he attended Johnson & Wales University in 
tǊƻǾƛŘŜƴŎŜΣ ƻōǘŀƛƴƛƴƎ ŀ ǳƴƛǉǳŜ .ŀŎƘŜƭƻǊΩǎ 5ŜƎǊŜŜ ƛƴ /ǳƭƛƴŀǊȅ !ǊǘǎΦ !ŦǘŜǊ 
college, he spent time in several fine dining restaurants, including working 
ǿƛǘƘ wŀȅƳƻƴŘ .ƭŀƴŎ ŀǘ [Ŝ aŀƴƻƛǊ !ǳȄ vǳŀǘΩ {ŀƛǎƻƴǎ ƛƴ hȄŦƻǊŘǎƘƛǊŜΣ 
England. Chef Adams was an instructor 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 owned an award winning local-food-

focused business in Orlando, Big Wheel Provisions. He has spent recent years cooking in restaurants 
and for discerning guests and private clients in Nantucket and Pennsylvania. His specialties include 
charcuterie, butchery, making fresh pasta, as well as Modern American 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 our 

chef instructors, The Cooking School at Cavallo Point Lodge offers unique options for your group unlike anything 

else offered in the Bay Area.  From groups of 4 to 80, we have solutions to the challenge of entertaining your 

guests and participants in a memorable way.   
 

Virtual Streaming Classes  
²ƘŜƴ ȅƻǳ ŎŀƴΩǘ ŀƭƭ ōŜ ǘƻƎŜǘƘŜǊ ƛƴ ǘƘŜ ǎŀƳŜ ǊƻƻƳΣ ŦƻǊ ƻƴŜ ǊŜŀǎƻƴ ƻǊ 

another, a virtual cooking class is a great option to spend time together 

and to still have a shared experience!  Our virtual classes can 

accommodate up to 90 guests and we have several options for all the 

items you will need to prepare our menu, from having guests procure 

their own ingredients, local pickup or delivery, and even shipping 

ingredients, tools, and more.  Virtual classes are typically around 90-

minutes and feature a 2-course menu (appetizer & entrée OR entrée & 

dessert), and we have developed a wide range of menu options for 

these experiences.   

 

Popular Subjects Include:  Oven-Seared Salmon with Chickpea Falafel, 

Potato Gnocchi with Brown Butter, Pumpkin Soup with Spiced Pepitas, 

Making Pho Quick & Easy at Home 

 

Class Duration: 75-90 Minutes 

 

Virtual Cooking Classes start at $85 per person (Minimum 10 Guests), plus admin fee, tech connection 

fee, optional ingredient boxes and delivery/shipping, and sales tax.  A minimum of $1500 must be 

reached prior to sales tax for this format.  
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Hands-On Cooking Classes (Most Popular - Some Restrictions in Place Due 

to Covid) 
This format of class can accommodate up to 25 

guests exploring cooking and the culinary arts the 

best way how, by doing it themselves! While you 

and your guests gather just prior to class, you will 

be welcomed with seasonal nibbles and bites.  

Your group will learn about Bay Area ocean-fresh 

fish and sustainably raised meats and will cook a 

wholesome feast with organic local ingredients 

grown within miles of Cavallo Point, fresh from 

local farmers. After the cooking is done, your 

group will sit down at our country tables and enjoy a family style meal that you created served in 

beautiful Heath Ceramic dinnerware. And no meal would be complete without pouring a selection of 

ǿƛƴŜ ƻŦŦŜǊŜŘ ŦǊƻƳ /ŀǾŀƭƭƻΩǎ ŀǿŀǊŘ-winning wine cellar, which celebrates great value and unique 

selections from California wine growing regions and beyond.  Or if beer or group punch cocktails are 

more desirable, they are also available for what is always the best part of our classes, getting to eat the 

final product!  

 

*Due to Covid restrictions in place, we are highly suggesting an individual cooking format rather than 

family style.  Please inquire with the Cooking School about formats within the hands-on classes that are 

suitable for your group size.   

 

Popular Subjects Include:  Cooking from the Farmers Market, Fresh Pasta Made Easy, Small Bites & 

Hors dΩhŜǳǾǊŜǎΣ ŀƴŘ ¢ŀŎƻ ¦ǘƻǇƛŀ 

 

Class Duration: 3 Hours 

Hands-On Cooking Classes start at $155 per person, plus admin fee, room rental, and sales tax.   
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Iron Chef Style Competition Class 

(Not Currently Available Due to 

Covid Restrictions) 
/ŀǾŀƭƭƻ tƻƛƴǘ /ƻƻƪƛƴƎ {ŎƘƻƻƭΩǎ ƴŜǿŜǎǘ ƻŦŦŜǊƛƴƎ 
ƛǎ ƻǳǊ άLǊƻƴ /ƘŜŦέ ǎǘȅƭŜ ŎƭŀǎǎΗ  ²Ŝ ǿƛƭƭ ǎǘƻŎƪ ƻǳǊ 
kitchen as always with fresh produce from the 
farmers markets, beautiful seafood and meats, 
as well as fresh herbs for each team to select from while preparing a delicious meal.  After 
tasting all of the ƎǊƻǳǇǎΩ creations, the instructors will judge the teams in 5 different 
categories to determine which team best preformed in our class! Everyone wins when the 
food starts with great ingredients, and this format allows for those groups who are extra 
competitive to see if itΩs better to explore their creative side or play it safe with proven 
classics! We can even supply winning gift bags from our selection of hand-curated kitchen 
items available for purchase in our class! 
 

When selecting this format class, the host liaison will have to choose menu options for us to 

guide teams towards.   

 

Class Duration: 3 Hours 

Iron Chef Classes start at $185 per person, plus admin fee, room rental, and sales tax.   
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Dine & Desserts!  
Designed especially for groups of up to 12 guests who 

want to experience a hands-on class in the Cooking 

School, but have a tighter budget for activities.  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 hands-on class 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.   

 

 

 

 

 

 
Class Duration: 3 Hours 

Dine & Desserts Classes start at $155 per 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 20 guests, 

will feature a chef instructor 

demonstrating how to put together the 

dishes for a three course meal step by step.  

Your guests will interact by being able to 

watch the chef as they work through the steps that they will be able to re-create at home.  Some 

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

excited when they then transition from 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 taste 

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

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

mixed group that is looking for a unique experience .  While most classes are based upon the 

local and seasonal ingredients available at the farmers markets, Class subjects can be 

customized upon guest request.   

 

 

 

 

 

Class Duration: 2 ½ hours 

Demonstration Classes start at $145 per person, plus admin fee, room rental, adjacent room 

Mariposa Borracha room rental (due to Covid), and sales tax.   
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The Culinary Social Hour (Not Currently 

Available Due to Covid Restrictions)  
A great option for larger groups of up to 125, the Culinary 

Social Hour is the best of both worlds. Allowing for casual 

learning, grazing some of the curated food and beverage 

selections for the evening, and plenty of time for interaction 

and socializing of your guests.  The Cooking School 

classroom, along with the adjacent and beautiful La 

Mariposa Borracha room can accommodate up to 65 guests 

total. This two and a half hour demonstrative style event 

offers a wonderful place to casually learn, taste and explore. 

While you and your guests gather, you will be welcomed 

with some seasonal nibbles, you will then learn about Bay 

Area ocean-fresh fish and sustainably raised meats and 

afterwards guests will mingle, graze and watch our Culinary 

Instructors create small plates and easy appetizers around 

4-5 different food stations. After the demonstrations are done, you can travel from station to 

station, enjoy the multiple creations, around our country wood tables, the beautiful boardroom, 

or the heated veranda with its iconic view. 

  

In addition to the menu of 4-6 small bites offered in this class, hosts may opt to include 

ǎǳǇǇƭŜƳŜƴǘŜŘ ǇƭŀǘǘŜǊǎ ƻŦ ŎŀƴŀǇŞǎΣ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎΣ ǎŀƭŀŘǎΣ ŎƘŀǊŎǳǘŜǊƛŜΣ ƻǊ ŜƴǘǊŜŜǎ ƛŦ ŘŜǎƛǊŜŘΦ   

 

 

 

Class Duration: 2½ Hours 

Culinary Social Hour starts at $125 per guest, plus admin fee, room rental, and sales tax.  
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Tasting Classes (Maximum 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 differences 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 way how, 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 matter showcased in great 

tasting small bites that will make their mark.   

 

Our most popular tasting classes include: Chocolate Tasting (by Different Cocoa 

Percentage or Origin), California Artisan Cheese Tastings (by Type or Producer), Olive Oil 

Tastings (by Producer), Bourbon Tastings, and More!  

 

 

Class Duration: 2 to 2½ Hours ς Dependent on Tasting Subject 

Tasting Classes start at $125 per person, plus admin fee, room rental, and sales tax.   
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/ƘŜŦΩǎ /ƻǳƴǘŜǊ (Not Currently Available Due to Covid Restrictions)  
This exclusive, chef-driven experience showcases a dining experience full of exceptional food 

and wine that begins with hors d'oeuvres and Champagne, followed by an exquisite meal of four 

courses along with wine pairings from our Wine Spectator Grand Award-winning wine cellar. 

Seated at the Cooking School's intimate counter, up to 7 guests enjoy curated, high-end 
dining, interacting with and learning from the chef as each dish is prepared right before them. 
This special event blends the best elements of an evening at an acclaimed restaurant and a 
private chef experience in your home. The result is a unique occasion and elevated meal from 
Chef Tony Adams, who attends to his guests and cooking with equal care and attention. Here, 
the Chef's focus is on the guests in the room and ensuring their experience is unlike any other 
in the Bay Area. It's a special occasion for guests and chefs as well, as the chef explores the 
inspiration of the seasonal jewels to create the most exclusive and premier dining experience 
at Cavallo Point.   

Wine pairings are included in this event, but guests are allowed to supplement from our wine 
list to make the event even more special.   

/ƘŜŦΩǎ /ƻǳƴǘŜǊ ŎƭŀǎǎŜǎ ǎǘŀǊǘ ŀǘ Ϸ4,375 and includes base wine pairings, taxes, fees & gratuities 
for any size group up to 7 guests.   
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Beverage Options 
 

*Charged Post-Event Based Upon Consumption 
¢ƘŜ /ƻƻƪƛƴƎ {ŎƘƻƻƭΩǎ ŦŀƴǘŀǎǘƛŎ cuisine is best 
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 Events ς Wine Selections  
! ǊŜŎƛǇƛŜƴǘ ƻŦ ²ƛƴŜ {ǇŜŎǘŀǘƻǊΩǎ DǊŀƴŘ !ǿŀǊŘΣ ƻǳǊ ƭƛǎǘ ƛǎ ŎǊŜŀǘŜŘ ǘƻ ǊŜŦƭŜŎǘ ŀ ǎŜƴǎŜ ƻŦ ǇƭŀŎŜΦ hǳǊ ǿƛƴŜ ƭƛǎǘ ŎŜƭŜōǊŀǘŜǎ ǘƘŜ Ƙƛstory 
of wine in California and presents a vision of where it is going, reflecting both great value and incredible taste.  Featuring 
legendary wineries that laid the foundation, and the cult wines driving the mystique, we strive to make the wine pairings for 
your class as memorable as the culinary experience they are paired with.  Ask your Event Sales Manager for the current wine 
list!  We suggest one sparkling or rose, one white and one red pairing for each class. 
 

Group Events ς Beer Selections 
Featuring a rotating selection of local and seasonal releases, along with hard to find and custom pairings based upon a 
selected menu, beer drinkers will find options from the hoppy to the dark on our hand selected beer list.  Cavallo Point Lodge 
stocks many favorite brands, both domestic and imported, available for your Cooking School event.  Ask your Event Sales 
manager for the current beer offerings.  Please note that beer is sold in 6- and 4-packs, as distributed, rather than individually.  
 

Group Event Punch Cocktails (Seasonal Availability) 
Punch cocktails, known for being lower proof and seasonally driven, are a great way to kick off your Cooking School experience!  
Our creative punch cocktails are unique and delicious, with one for each spirit, so you can choose the one that fits best for you.  
Please note that we restrict service of punch cocktails to one per guest prior to cooking to ensure guest safety.  Prices are per 
person with ten servings per punch bowl.  
 

Kentucky Tea ς Iced Black Tea, Vanilla Simple Syrup, Lemon, Bourbon |$19| 
Watermelon Tiquello Punch ς Watermelon Juice, Limeade, Sparkling Water, Silver Tequila |$22| 
The Elderflower Crisp ς St. Germain, Apple Cider Shrub, Prosecco |$23|  
Smoked Rye Smash ς Local Berries, Rye Whiskey, Smoked Maple Syrup, Ginger Beer |$20| 
¢ƛǘƻΩǎ Tangier Tonic ς aƛƴǘ ¢ŜŀΣ aƻǊƻŎŎŀƴ wŀǎ Ŝƭ Iŀƴƻǳǘ IƻƴŜȅ {ȅǊǳǇΣ ¢ƛǘƻΩǎ ±ƻŘƪŀ |$18|  
 

Group Events Non-Alcoholic Beverage Selections 
¢ƻƴȅΩǎ /ƻŦŦŜŜΣ 5ŀǊƪ wƻŀǎǘΣ .ŜƭƭƛƴƎƘŀƳΣ ²! | $5 Per Guest|  
Assorted Teas |$5 per guest|  
Soda ς Coke, Diet Coke, Sprite |$5|  
San Pellegrino, 1 Ltr. - |$8.50|  
Lemonade or Iced Tea, by the half gallon |$27|  


