
Recreational Cooking Classes  

At The Tuscany  

Fall 2009  

 

CORPORATE COOKING CLASSES 

For a unique experience book a cooking 

event for your next corporate function. The 

perfect way to entertain your clients or 

staff while instilling team building and FUN 
 

  

 

905-727-0600  

info@rovingchef.ca 

www.rovingchef.ca 

www.rovingchef.goldbook.ca 

THE TUSCANY BANQUET  

AND EVENT CENTRE 

222 EDWARD ST.  

AURORA L4G 1W6 

ROVING CHEF INC. 

 

Come join our fun informative  

Hands-on Cooking Classes. Regard-

less of your experience or skill set 

expand your knowledge & add to 

your repertoire of recipes 

222 EDWARD ST. AURORA  

905-727-0600 

PRESENTS 

GIFT CERTIFICATES 
The perfect gift for any occasion, be it a shower, 
birthday, wedding or just because! Choose a date 

from the schedule, or purchase a gift certificate and 
the recipient can select the class of their choice. 

 

CLASSES RANGE IN THEMES FROM HEALTHY 

EATING TO EXOTIC CUISINE. 

WE  ALSO OFFER KIDS CREATIONS AND  

BIRTHDAY PARTY  CLASSES 

 

Low pressure and creative; cooking is the perfect 

way to foster teamwork 

http://www.eatingwell.com/recipes/mediterranean_roasted_broccoli_tomatoes.html
http://www.eatingwell.com/recipes_menus/collections/healthy_fall_recipes


Evening Classes are from 7:00 to 9:00 p.m 

Classes run in a 4 week series.  You can sign up for 

all or just one depending on your availability. The 

four part series is priced at $250.00 or individual 

classes are $75.00 each. 

The Art of Healthy Eating      

Thursday November 5th 

Learn how easy if is to prepare healthy and  

nutritious meals that will help booster your 

immune system and keep you free of colds, fluõs 

and disease. 

Getting Ready for The Holidays   

Thursday November 12th 

The Roving Chef is known for out-

standing, creative and delectable ap-

petizers. This class will focus on selecting, prep-

ping, cooking and plating some of The Roving Chefõs 

favourites! 

Couples Date Night A Taste of Italy 

Friday November 13th  $195.00 per couple 

Treat your other half to a night to  

cherish! Experience a gastronomical trip to Tuscany 

Italy without leaving the building. Watch and learn as 

our Chef leads you through an amazing Tuscan Menu 

which you will share  by Candlelight and Wine enjoying a 

magical evening together 

Chicken 101 

Thursday November 19th 

Bored of the same old 

chicken recipe? Need some 

inspiration? This class is 

for you. Learn how to store, cut and prepare all differ-

ent cuts of chicken. Menu includes: braised chicken 
thighs, panko crusted lemon chicken, curried chicken, 

and herb roasted whole chicken 
 

Girls Night Out 
 

Thursday November 26th $75.00 

Only for girls! Sauté, Sear and Sizzle!!  

Our chefõs will entertain you while you create some 

òSensationaló hot dishes as you enjoy a Martini spe-

cially concocted for the evening.  

 RECREATIONAL COOKING CLASSES 

FALL AND WINTER 2009 

Super Foods and how they can enhance 

your diet 
 

Thursday January 14th 2010 
Learn how to identify and incorporate super foods 

into your daily eating habits. Take the mystery out of 

recipes with quinoa, spelt, barley, hominy and differ-

ent types of legumes. 
September 

Couples Date Night A Night in Paris 

Saturday January 23rd $195.00 per couple 

Book some quality time with that special someone in 

your life. Enjoy an exciting and fun evening preparing 

a gourmet dinner for two. Our Chef will help guide you 

through a pre-selected epicurean menu that you will 

both share in creating.  We will then serve you as you 

enjoy your feast savouring the incredible flavours 

while  sipping your wine by candle light.  

Guyõs Night Out 

Friday January 29th $75.00 

Sorry ladies this one is just for the guyõs, but you will 

definitely appreciate what he learns. No matter how 

challenged or proficient you are in the kitchen, this 

night will help you to create a fabulous 3 -course 

gourmet meal that you will be able to prepare for a 

Romantic Valentineõs Day Dinner. 

All classes are Hands-On and limited to 20 stu-

dents! You will receive a complete set of notes 

from each class 


