


Food Brings People
Together to Foster
Relationships

Climbing up the corporate ladder Skip
two steps by thinking above and beyond
the traditional and tiresome thankyou
options. Instead: Show your appreciation
to special clients/vendors; reward employ-
ees when goals are met; and provide as an
offsite activity for
meeting planning
events with a
private hands-on
R cooking class at
.| South Bay School
| of Cooking in
Manhattan Beach.
Not only will the

¢ class be fun, deli-
~ cious, and alearn-

ing experience, but group cooking classes
generate creativity and develop camarade-
rie. Hands-on cocking classes used for the
purpose of team building improve com-
munication and cooperation among team
members, while allowing them to partici-
pate in away around problem solving
tasks and better listening skills which may
not be immediately feasible in an office
environment

“This gives existing
team members &
chance to spend
some fime working
together outside of
the office, and helps
new team members
feel more comfortable §
wiorking with the
team. "

—5 Kareem, Toyota Motor Sales

Private group cooking classes are a delicious way to
bring people together to share a mutual hobby Be-
side company team building, think about bridal par-
ties (hers va. his) gardening girlfriends, couples, book
clubs, or simply friends. And guys—it's notjust a fe-
male thing. Learn your way around the kitchen
among your buddies’ support

Howmany can you accommeodate! The minimum is

6 students per class and the maximum 12

What is the game planl The class lasts between 2 14
to 3 hours. After cooking, plating, and garnishing
you sit down and eat as a group and discuss your
challenges and successes. Participants can take recipes

home.

What kind of menu/
food will we makel We
offer a variety of sea-
sonal or ethnic meals,
tapas, and appetizers.

Orice you've decided
on a date we can fur-
ther discuss meal options. Mernu may change without
notice pending ingredient availability.

What is the average cost per person! Prices for cor-
porate or private group hands-on cooking classes vary
persont due to group size and menu. Please cortact

the chef to inquire on pricing.

™ We had an absolute blast. South Bay School of Cooking was the
perfact choice for a fun and memorable team building event. We
can't walt bo oo 1 again” William F. Bruckner, VP of Marketing, Cbagi
Medical Products, Inc.

FAQ'S

A $200 deposit is required to reservea
date, This is applied to the total and the
balance is due 7 days prior to date of
class. If you cancel inn the time between
the date of depositand 7 days before the
everit you will lose your $200 deposit
There are no refunds or credits of any
kind if you caricel within 72 hours of a

class .

Can we drink alcohol on the premises?

For everyone's safety, beer or wine
brought in by your group will ot be con-
sumed untl the instructor decides that it
is safe to begin serving alecohol No hard
liquor is allowed on the premises. Ay
one arriving intoxcated will be sent

home.

Is there a dress policy? Thisis a working
kitchen, please dress accordingly. No

open toe shoes.

QOur logo aprons are available for $20
each and are a nice memento for your
group. Kitcher-Aid Santoku knives are
available for $25. Knives and aprons must

be ordered ghead of time.

Kitchen Location
Neptunian Women’s Club
920 Highland Ave
Downtown Manhattan Beach, CA

Phone: 310 350-3772
Fax: 310 318-2221
E-mail:
annette@southbayschool ofcooking.com
www.southbayschoolofcooking.com

Mail Only:2110 Artesia Blvd. #155
Redondo Beach, CA 90278
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