
 

 

Daytime Private Group Cooking Classes 
 
Cooking and dining together is one of the most joyful and inclusive activities you can do. Great 
for team building or celebrations. choose from our pre-designed classes for a fun and interactive 
culinary experience. These classes are great for adults and kids alike. 

Class Options 
We are committed to using organic ingredients and sourcing locally when available. Full class 
descriptions and menus on the next page.  

● Bon Appé tit French - Let you inner Julia Child shine! 
● The Ottolenghi Effect - Inspired by the Middle East, embraced by the West 
● Ottolenghi 2.0 - Cooking up a Middle Eastern feast 
● Rustic Italian - Unrefined and simple, warm and inviting 
● Contemporary Chinese - A fresh take on an ancient cuisine 
● Vietnamese Street Food - A fresh and fun approach to Vietnamese cuisine beyond pho 
● Ramen Revolution - The Ramen-Gyoza combo is undeniably a match made in heaven 

 
Class Descriptions 
BON APPÉTIT FRENCH - LET YOUR INNER JULIA CHILD SHINE 
Learn to layer favours and master French cooking techniques in our beautiful kitchen while 
snacking on freshly baked bread and homemade butter. Bon appétit!  

● Homemade flakey mushroom tart with caramelized onion and a bistro-style vinaigrette 
salad 

● Decadent bouillabaisse with fresh seasonal fish, local mussels, potatoes and tomatoes 
● Still-warm fresh baked bread and homemade butter, and rustic tarte aux pommes for 

dessert! 
 
THE OTTOLENGHI EFFECT - INSPIRED BY THE MIDDLE EAST, EMBRACED BY THE WEST  
Introduce yourself to the rich flavours of spices like cumin, coriander, and ingredients like 
preserved lemons while creating recipes adapted from Yotam Ottolenghi best-selling cookbooks 
using local and seasonal produce. (Plant-based and gluten free friendly) 

● Hearty kale, spice roasted squash and millet entree salad with tahini vinaigrette 
● Ottolenghi plate - Roasted spiced lemony cauliflower, garlic roasted chicken with 

preserved lemon, homemade hummus (you’ll never buy store-bought again!), pickled red 
cabbage, tart and bright garlicky yogurt Plus homemade Crispy olive oil crackers 

 
OTTOLENGHI 2.0 - COOKING UP A MIDDLE EASTERN FEAST  
The perfectly delicious “unfried” falafel. A lighter, baked version of this Middle Eastern gem 
served with flavourful, herb & spice cous cous. Still-warm, garlic butter flatbread with grilled 
chicken. Completed with a made-from-scratch Harissa Paste. Loaded with fresh, seasonal 
vegetables and quick-pickled red cabbage. 

● Falafel cous cous plate 
● Chicken “shawarma” flatbread 
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HEARTY, RUSTIC, ITALIAN - UNREFINED AND SIMPLE, WARM AND INVITING 
It’s not about being fancy, it’s all about ingredients. Smell and taste the aromas of fresh herbs 
and quality olive oil, and create a beautiful Italian dinner from start to Finish. Expect floured 
hands and fun foodlore, as you indulge yourself in the warmth of Italian comfort. (Vegetarian 
friendly) 

● Fluffy potato gnocchi-made from scratch with zesty pesto made like Nonna does and 
pangrattato - life changing… 

● Traditional Neapolitan-style thin crust pizza dough. Two rustic pizzas: margherita and 
pizza bianca with aromatic roasted garlic and fresh greens 

 
CONTEMPORARY CHINESE - A FRESH TAKE ON AN ANCIENT CUISINE 
Colourful, balanced, and health-conscious; probably not the words you think of when you think 
Chinese food. This class shines a new light on Chinese flavours and spices, as Nourish owner, Dan 
Cheung, speaks to how he rediscovered the cuisine he grew up with. (Plant-based friendly) 

● Spicy chili handmade pork wontons  
● Steamed bao (buns) with roasted chicken and/or shiitake mushrooms, essential chinese BBQ 

sauce, quick pickles  
● Rich and nutty Dan Dan Mian (noodles) 

 
VIETNAMESE STREET FOOD - A FRESH AND FUN APPROACH TO VIETNAMESE CUISINE BEYOND PHO 
BAnh Mi - Freshly-baked baguette sandwiches with a savoury pork meatball, fresh veggies, quick 
pickles, aromatic herb and garlic aioli. Bun - Marinated grilled chicken in a veggie-filled bowl 
with refreshing rice vermicelli noodles. Topped with fresh herbs and roasted almonds and the 
famous umami packed Vietnamese Fish sauce. 

● Savoury pork meatball banh mi sandwich 
● Zestful lemon grilled chicken rice vermicelli bowl 

 
RAMEN REVOLUTION - THE RAMEN-GYOZA COMBO IS UNDENIABLY A MATCH MADE IN HEAVEN 
Though sushi, tempura and teriyaki are staples of the Western Japanese restaurant, Japanese home 
cooking, called Katei Ryori, is comfort cuisine influenced by flavours from around the world. 
Learn about the foundational flavours that shape Japanese recipes, while getting a glimpse into 
“Japanified” global flavours made in humble kitchens across Japan. (Vegetarian Friendly) 

● Miso ramen noodles with ramen egg 
● Salmon temaki, seasonal gomae, handmade vegetable gyoza and pickled vegetables 

 
Class Times 
Private classes are available during the day, and range from 1 to 2.5 hours. For groups larger than 
20 people, please see our Private Large Party and Team building Package. 
 
Daytime Class (1 - 1.5 Hour $45 - $65/person  ) 

● Class may begin between 10:30am and 2:30pm   
● Minimum 8 maximum 14 Attendees 

 
Daytime Class (2.5 Hour $85/person) 

● Class may begin between 10:30am and 1:30pm 
● Minimum 8 maximum 20 Attendees 
● Groups of 15 or more will be split into 2 
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Daytime Class Order Form 

Contact Name:   Phone Number:  

Email:   Total Number of Guests*:  

Date of Event (First option):   Alternate Date:  

Start Time:  End Time: 

 

*Please note any changes to total number of guests must be emailed to info@nourishvancouver.ca  
3 business days prior to the event (with no changes allowed following this time). Any additional 
attendees must be paid for at this deadline. 
 

Item  Guests  Price  guests  Total 

1 Hour Classes (Minimum 8 maximum 14 Attendees) 

Rustic Italian - Neapolitan Pizza   Minimum 8  $45/person     

Rustic Italian - Pesto Gnocchi  Minimum 8  $45/person     

Ottolenghi Effect - Hearty Kale, Squash, & Millet Salad 
with Pickled Cabbage & Olive Oil Crackers   Minimum 8  $45/person     

Ottolenghi 2.0 - Falafel Couscous Plate  Minimum 8  $45/person     

Ottolenghi 2.0 - Chicken Shawarma Flatbread  Minimum 8  $45/person     

1.5 Hour Classes (Minimum 8 maximum 14 Attendees) 

Bon Appetit French - Mushroom Tart & Bistro Salad  Minimum 8  $65/person     

Contemporary Chinese - Steamed Bao & Spicy Pork Wontons  Minimum 8  $65/person     

Ramen Revolution - Vegetable Gyoza & Ramen  Minimum 8  $65/person     

 

2.5 - 3 Hour Classes (Minimum 8 maximum 20 Attendees) 

Item  Guests  Price  Quantity  Total 

Rustic Italian - Full menu   Minimum 8   $85/person     

Ottolenghi Effect - Full Menu  Minimum 8   $85/person     

Ottolenghi 2.0 - Full menu  Minimum 8   $85/person     

Contemporary Chinese - Full menu  Minimum 8   $85/person     

Vietnamese Street Food - Full menu  Minimum 8   $85/person     

Bon Appetit French - Full menu (3hr)  Minimum 8   $100/person     

Class Subtotal   
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Event Catering Menu 
If you would like additional food to be catered at your event. Please see below for options.  

 

Item  Quantity 
Per Order  Price  Minimum 

Order 
Quantity 
To Order  Total 

Platters (8-10 guests)           

Charcuterie & Cheese  1  $90  1     

Vegetable Crudite (vegetarian)  1  $45  1     

Canapes 

Grilled Chicken Satays   12  $44  2     

Harissa Spiced Chicken Wings (gf)  12  $48  2     

Smoked Salmon, Cream Cheese & Dill Crostini  12  $42  2     

Pork Meatball Banh Mi Sliders  12  $48  2     

Pork Meatballs with Marinara Sauce  12  $64  3     

Sushi Rice Balls with Cooked Salmon & Spicy Mayo (gf)  12  $44  2     

Smoked Paprika Hummus - Olive Oil Cracker (plant-based)  12  $24  2     

Spicy Chicken Wontons  12  $38  2     

Spicy Veggie Wontons (vegetarian)  12  $34  2     

Gazpacho Shooters (plant-based)  12  $32  2     

Mushrooms on Toast (vegetarian)  12  $38  2     

Roasted Beet & Walnut Spread on Crackers (plant-based & 
GF) 

12  $18  2     

Lemon Rosemary Cashew Cream on Crackers (plant-based & 
GF) 

12  $22  2     

Sushi Rice Balls with Pickled Vegetables (plant-based & GF)  12  $28  2     

Smoked Tofu Banh Mi Sliders (Vegetarian)  12  $42  2     

Minty Peas on Toast (plant-based)  12  $36  2     

Mini-Entrees (served in small 4-5 bite portions) 

Bangkok Soba Noodle Salad (plant-based)  12  $48  1     

Kale & Rice Salad (plant-based & GF)  12  $48  1     

Mac & Cheese (vegetarian)  12  $54  2     
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Sweets 

Item  Quantity Per 
Order  Price  Minimum 

Order 
Quantity To 

Order  Total 

Lemon Vanilla Cake  10 People  $70  1     

Chocolate Cake  10 People  $70  1     

Vanilla Cupcakes   12  $36  1     

Chocolate Cupcakes  12  $36  1     

Vanilla Mini Cupcakes  12  $24  1     

Chocolate Mini Cupcakes  12  $24  1     

Salted Caramel Brownie Platter  10  $22  1     

Chocolate Chip Cookie Platter  10  $20  1     

Chocolate Croissant Platter  10  $36  1     

Butter Croissant Platter  10  $30  1     

Nourish Bar Platter (plant based & gluten free)  10  $15  1     

Catering Subtotal   

 
Additions  Price  Quantity  Total 

Additional Hours Requested After Class or for private use of the 
entire cafe during the event 

$75/hour     

Cake Cutting Fee (if bringing own cake)  $25     

Additions Subtotal   

 
Grand total 

Class Subtotal   

Catering Subtotal   

Additions Subtotal   

Subtotal   

Automatic Gratuity (18%) 
 (this fee is GST taxable 5%)   

 

Gst (5%)   

Grand Total   
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NOURISH VANCOUVER FOOD SERVICES INC.  
A.K.A. NOURISH CAFE & COOKING SCHOOL  
3742 W.10TH AVE, VANCOUVER, BC V6R 2G4 

 
PRIVATE COOKING CLASS AGREEMENT - TERMS AND CONDITIONS  
 
Thank you for booking this event at Nourish Cafe and Cooking School. 

 
This agreement is between _____________________________________ the “Rental Event Representative” to be 
referred to as “RER” and Nourish Vancouver Food Services Inc. to be referred to as “Nourish.” 

 
CLASS CANCELLATIONS, RESCHEDULING, REFUNDS AND NO SHOWS 

 
Deposit: A 100% deposit is required at time of booking 
Cancellation less than two weeks (14 days) notice: No refunds 
Cancellation more than two weeks (15 days or more) notice: The “RER” is entitled to a 50% refund 
No refunds or exchanges for no shows, no exceptions. 
Cancellation by “Nourish”: In the rare occurrence that “Nourish” needs to cancel a rental, “Nourish” will provide the 
“RER” as much notice as possible and “Nourish” will re-book the “RER” into the next available date of the “RER”’s 
choice. In the situation where a new date cannot be agreed to the “RER” will receive 100% refund. 

 
EVENT DETAILS 

 
End of rental: Finish time is ____________________________. If the “RER” would like to use the cafe past the finish 
time there will be a charge of $75/hour (based on the rental pricing above). In such a case, the “RER” must inform the 
supervisor from “Nourish” and any additional charges must be settled before the end of the night by “RER” or another 
party that the “RER” assigns if the “RER” leaves the event earlier than the last attendee leaves. 
 
Food: No outside food is allowed without written approval from “Nourish”. The “RER” can order from the attached 
catering menu for additional food. 
 
Damages: Any damages caused by the attendees of the event to the facilities or property in the cafe will be charged 
directly to the “RER”.  
 
Alcohol: Will be available for purchase from Nourish if the use of the café is private or the café is closed at the time of 
the rental. 
 
Allergies and Dietary Restrictions for Catering: “Nourish” will try to accommodate allergies and dietary sensitivities or 
restrictions, but the facilities come in contact with all types of foods. “Nourish” cannot guarantee there will be no 
cross-contamination, and they are unable to take responsibility for allergic reactions. Please do not hesitate to contact 
“Nourish” with any questions, and please notify “Nourish” of allergies and dietary restrictions five days before date of 
the booking by email. If there are any allergies in the party, “Nourish” asks that the individual bring allergy medication 
(such as an Epipen) to the event. “Nourish” will do their best to accommodate for all allergies however “Nourish” 
reserves the right to refund the booking if “Nourish” feels it will not work for the specific event and menu. 
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Guest Allergies & Dietary Restrictions 
Please specify the number of people associated with each category. We will do our best to accommodate for 
allergies/restrictions, however, we will advise accordingly if we feel it will not work for the specific event/class and 
menu. 

Dietary Restriction/Allergy  Number of Guests 

Vegetarian   

Vegan   

Gluten-Free / Celiac   

Dairy-Free   

Nut Allergy (please specify):    

Other (please specify):    

         
 

EVENT RENTAL AGREEMENT - TERMS AND CONDITIONS (CONT’D)  
 

 
TAXATION, DUTIES & GRATUITY  
 
As the Nourish Café & Cooking School is operated out of Vancouver, British Columbia, Canada, all listed prices will be 
subject to GST and/or PST where relevant. Please note an 18% gratuity is automatically charged, and  service is GST 
taxable (5%) according to CRA requirements. 

 
 

 
_________________________________                    ______________________________________________ 
RENTAL EVENT REPRESENTATIVE                                             NOURISH REPRESENTATIVE 
   

 
 

_________________________________                              _________________________________  
SIGNATURE                                                                                      SIGNATURE 

 
 

_________________________________                               _________________________________ 
DATE                                                                                                   DATE 
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BAR MENU 
 

WINE 
 
CABERNET SAUVIGNON - J LOHR SEVEN OAKS (California) BTL $64.00 GLS $12.80 

Ripe fruit aromas of black plum, blueberry and cherry mix with a bouquet of toasted pastry, anise, and vanilla from a 
year of barrel aging. An excellent companion to grilled beef, lasagna or dark chocolate truffles. 
 
CDR. Villages Bila Haut (France) BTL $46.00 GLS $9.20 
From winemaker M. Chapoutier a blend of mainly Grenache follow by Syrah and Carignan, this red wine has aromas of 
fresh herbs, raspberry and spice. 
 
ALIVE WHITE ORGANIC VEGAN 2016 (BC)  BTL $55.00 GLS $11.00 

This is an aromatic blend of Pinot Gris, Gewürztraminer and Riesling resulting in a bright and light dry wine with notes 
of ripe pear, white peach, minerality and gooseberry. It pairs great with seafood, halibut, grilled chicken, pasta in white 
sauce and fruit and cheese platters. 
 
Riesling Mertes Landlust (Germany) BTL $44.00 GLS $8.80 
On the palate, it has lively notes of Asian pear, red apple and peach balanced with lemon and lime notes all framed by an 
intense and refreshing wet stone minerality. The finish is simply wonderful; long and harmonious. 
 
ROSE FRIZZANTE - VILLA TERESA ORGANIC (Italy)  BTL $52.00 

This organic, pale salmon coloured rosé is bright and floral, with sweet berry and perfumed spice aromas. There are 
sweet cherry, cream flavours and candied citrus peel flavours in the mouth and a spritzy finish. 
 

BEER 
 
MILL ST - LAGER ORGANIC BTL $5.95 

Delicate floral-herbal aroma; light palate with malty flavour, balanced by a hint of hoppy bitterness. 
 
PHILLIPS - BLUE BUCK ALE BTL $5.95 

A robust, malt-forward body underpinned with crisp northwest hops. Well balanced and highly drinkable. 
 
Lone Tree - Apple Cider CAN $5.95 

Clean, crisp cider sourced from the Okanagan Valley. 
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