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 Welcome to Relish  
 

There’s no limit to the creative learning, entertaining and fun that begins at one 
of the most unique and fun private event venues in Waterloo Region. Our  
daytime or evening events are available for up to 24 guests. Gather in our 

kitchen to create an unforgettable “hands-on” meal or “sit-back-and-enjoy”  
as we take you on a culinary journey. 

 
Choosing a Date and Menu for Your Event 

 
Relish Cooking Studio’s calendar of cooking classes is displayed two months 

at a time. Therefore, when choosing a date from the current displayed calendar 
months, you may reserve any date that currently has no class scheduled or 
one which has zero reservations scheduled. We encourage groups to book  
beyond our posted calendar to have the most availability of dates. Choose 
from our pre-set menus. Many food intolerances can be accommodated but 

must be known ahead of time.  
 

Booking Your Event 
 

A 50% non-refundable deposit is required to book any event. Final numbers 
must be confirmed 48 hours prior to the event.  Final payment is required 48 
hours prior to the event.  No refunds will be given for any attendee who does 

not attend the event. 
 

Alcohol Policy 
 

Relish Cooking Studio is fully licensed to serve wine, beer and cocktails. Our 
staff are Smart Serve certified. Select from our curated wine list by the glass or 

bottle or opt to bring your own for a per bottle corkage fee of $20. We also carry 
a selection of Ontario craft beers and cider. According to the liquor laws of  

Ontario, Relish Cooking Studio can only serve alcoholic beverages that have 
been purchased through the LCBO. Patrons may not bring their  

own beer, liquor or homemade wine. We are happy to create a  
personalized wine list, if our selection is not suitable. 



PRIVATE DAYTIME COOKING CLASSES 

Maximum Guests: 24 

Minimum Guests: 8 (for numbers less than this, a surcharge will be added) 

Time: Approximately 2½ hours. A daytime event is defined by any event that is com-
pleted by 2:30 pm 

Included:  Professional cooking instruction and assistance during class; 

   Team cooking stations  

   Full portion meal for each guest of all recipes prepared; 

   Water and coffee upon request 

   Copies of all recipes used during class 

Cost:  $70.00 per person for parties up to 12 people.  Each additional person up to 24 
people is $55.00 per person. 

 

DAYTIME MENUS 

 

GLOBAL FLAVOURS 

Moroccan Magic 

Learn how to bring the influences of Spanish, 
French, Middle Eastern and African cuisines 
to the rich and exotic flavours of a Moroccan 
meal from start to finish 

House-Made Hummus & Pita Crisps 

Chicken Shawarma With Tahini Sauce 

Lemon Almond Polenta Cake with Macer-
ated Berries 

  

Traditional Thai * 

Seduce your taste buds with the aromatic 
herbs and spices of Southeast Asia. 

Vegetable Spring Rolls with Homemade 
Thai Dipping Sauce 

Pad Thai 

Forbidden Rice Coconut Pudding with 
Mango 

French Farmhouse 

Put some ooh lah lah into your cooking as we 
explore farmhouse kitchens in France. 

Frisee Salad with Classic Vinaigrette 

Goat Cheese & Herb Soufflé  

Lemon Poppyseed Madeleines Cookies 

The Italian Job 

Learn to cook the Italian way, to produce the 
time-honoured dishes that make Italian food 
our favourite cuisine. 

Mushroom Risotto 

Napoli Salad with Red Wine Vinaigrette 

Deconstructed Cannoli 



PRIVATE EVENING COOKING CLASS 

Maximum Guests: 24 

Minimum Guests:  

Monday – Thursday: 8 people (for numbers less than this, a surcharge will be added) 

Friday/Saturday: 12 people (for numbers less than this, a surcharge will be added) 

Time: Approximately 3 hours.  An evening event is defined by any event that is not 
completed by 2:30 pm.  We ask that all evening events conclude by 9:30 pm 

Included:  Professional cooking instruction and assistance during class; 

   Team cooking stations; 

   Full portion meal for each guest of all recipes prepared; 

   Water and coffee upon request 

   Copies of all recipes used during class 

Cost:  $90.00 per person for parties up to 12 people. Each additional person up to 24 
people is $65.00. 

EVENING MENUS 

 

 

GLOBAL JOURNEYS 

A Taste of Waterloo Region 

Take a tour of Waterloo Region while mak-
ing a locally inspired menu. 

Floralane Tomato Bruschetta 

Local Pork or Chicken Schnitzel with home-
made Spaetzel & Braised Red Cabbage 

Individual Apple Strudel with Martin’s Ap-
ples 

It’s All Greek To Me 

Let us take you on a culinary journey 
through the Greek Isles (easily adapted for 
dairy-free diets). 

Greek Isle Salad with Warm Feta Packets 

Lemon Chicken Souvlaki with Herbed Rice 
and Homemade Tzatziki 

Lemon Almond Polenta Shortcake with Mac-
erated Berries 

Moroccan Magic* 

Learn how to bring the influences of Span-
ish, French, Middle Eastern and African 
cuisines to the rich and exotic flavours of a 
Moroccan feast from start to finish. 

House-Made Hummus & Pita Crisps 

Moroccan Chopped Salad 

Lemon Chicken Tagine with Herbed Cous-
cous 

Pear & Apple Tagine with Honey Yogurt 

Rustic Italian* 

Learn to cook the Italian way, to produce 
the time-honoured dishes that make Italian 
food our favourite cuisine. 

Homemade Rustic Bread with Olive Oil/
Balsamic Dipping Sauce 

Fresh Herb Risotto 

Chicken Saltimboca with Peppers 

Deconstructed Cannoli 

Traditional Thai * 

Seduce your taste buds with the aromatic 
herbs and spices of Southeast Asia as you 
learn to cook simple salads, stir-fries and 
curries for a royal Thai feast you can make 
at home. 

Spicy Thai Corn Fritters with Sweet & Sour 
Dipping Sauce 

Chicken Curry with Pineapples & Grapes 
over Sweet Scented Basmati Rice 

Crispy Cucumber Salad 

Housemade Coconut Lime Sorbet 



 

* Ideal options for people looking for Gluten-Free Menus.   

 

Please ask or advise us if there are any dietary restrictions. 

SPECIALITY 

Appetizer Adventure 

Get ready to party, as we walk you through a 
sumptuous selection of finger foods and 
small bites that you can make at home to give 
your parties professional oomph without the 
professional help! 

Mashed Potato Martinis 

Angus-Wrapped Asparagus Bundles 

Smoked Salmon Tartar on Mini Lentil Pan-
cake 

Bacon-Wrapped Stuffed Dates 

Our Favourite Mushroom Stuffers 

Korean Sesame Chicken Skewers 

Mini Walnut Butter Tarts in Phyllo 

THE ITALIAN KITCHEN PARTY 

Homemade Pasta, Pizza or Gnocchi Party 

Everyone gets into the fun by making home-
made pasta, Neapolitan thin-crust pizza or 
gnocchi*, just like Nona does. 

Starter: Housemade Bruschetta & Olive Oil/
Balsamic Dipping with Bread 

Pasta Party 

Homemade Pasta 

Marinara Sauce with Hand-Rolled Meat-
balls 

Cortina Salad 

Neapolitan Pizza Party 

Homemade Neapolitan Pizza with Assort-
ed Toppings 

Cortina Salad 

Gnocchi Party 

Homemade Gnocchi with Sweet Sausage 
Ragu or Marinara Sauce 

Cortina Salad 

Dessert: Deconstruction Cannoli 



TEAM CHALLENGE COOKING COMPETITION 

There’s nothing like a little competition between friends and co-workers to bring out 
the best in people.  We believe that working together in the kitchen truly builds great 
working relationships all while teaching cooking skills in a fun, relaxed setting be-
cause  

“Together  

Everyone  

Achieves  

More.” 

 

Our Team Challenge Cooking Competition sets groups of co-workers up to work to-
gether to create one of our popular menus.  Each team will create a dish and be 
judged on their level of communication/listening skills, teamwork ability, cleanli-
ness, creativity and efficiency.  When the time is up, everyone sits down to eat and 
rehash all the fun!   

 

Maximum Guests: 24 

Minimum Number of Guests: 12 

Maximum Competing Chefs: 4 to 6 Teams of 4 to 6 people per team 

Additional Guests:  A total of 24 guests including competitors can be accommodat-
ed.  One to four of your guests may serve as judges and additional guests can ob-
serve the competition. 

 

Total Time:   Approximately 3 hours, Daytime or Evening 

Included:  Prepared appetizer and house-made dessert for all guests 

   Professional cooking instruction; 

   Team cooking stations stocked with all necessary supplies 

   Complete recipes are sent to you after the event. 

   Water, coffee upon request  

 

 



Price:   

Daytime: $70 per person for parties up to 12 people.  

Each additional person (up to 24) $55.00 

Evening: $90 per person for parties up to 12 people.  

Each additional person (up to 24) $65.00 

 

 

TEAM CHALLENGE MENUS 
Choose from one of the following menus.  Each team is divided into 
3 or 4 groups.  Once the appetizer is complete, we reveal your TEAM 
CHALLENGE ingredients but no recipe instructions.  It’s up to you 
to figure out how to put the ingredients together to make the dish. 

After the fun, you sit down together to enjoy the fruits of your labour 

TERRIFIC THAI* 
We start you off with our demonstration on how to make a Red Cur-
ry Paste from scratch, then you sit down to eat our house-made ap-
petizer.  Each team is then given the ingredients and tips for mak-
ing Thai Coconut Chicken Curry.  You finish the event off with our 
house-made Thai-inspired dessert – Coconut Lime Sorbet.  (Gluten-
Free, Dairy-Free, Adaptable for Vegetarians) 

FRENCH FARMHOUSE 
Let us take you on a culinary journey to the birthplace of culinary 
cuisine. We introduce you to the basic French ingredients – butter, 
wine and Dijon mustard, while noshing on our house-made appetiz-
er plate.  Then each team sets to work on a classic Poulet a la 
Moutarde (Chicken In Mustard Sauce).  You finish the event off with 
our house-made French dessert – Chocolate Fondant Cake (aka 
Molton Chocolate Lava Cakes). 

MOROCCAN MAGIC 
Learn how to bring the influences of Spanish, French, Middle East-
ern and African cuisines to the rich and exotic flavours of a Moroc-
can feast from start to finish. We start with a demonstration and 
sampling of our housemade hummus and pita crisps.  Then you get 
in the kitchen to create a traditional Moroccan Chicken Tagine 
that’s served over Herbed Couscous.  You finish with our house-
made Middle-Eastern inspired dessert – Pear & Apple Tagine With 
Honey Yogurt. 



WINE & BEER SELECTIONS 

BYOWine: $20 corkage fee 
 

REDS             Glass/Bottle 

Revel Cab-Noir VQA             8   / 34 

St. Catherines, ON 

Vibrant aromas of black cherry and cassis. Silky smooth 

tannnis on the palate with rich flavours of vanilla followed by a hint 

of blueberry on the finish. Built to match great steaks and burgers 

or on its own with your favourite tunes. 

 

Sandbanks Sleeping Giant Grand Foch Baco Noir VQA         10 / 40 

Wellington, PE County, ON 

A full-bodied rustic red charmer with exciting flavours of coffee and raspberry 

spicy notes and layers of tasty oak. Aged in local oak barrels, it’s hearty enough 

to serve with beefy and smoky dishes, but also great as a sipping wine. 

 

WHITES 

Strewn Two Vines Reisling-Gewürtzraminer VQA         7  / 32 

Niagara-On-The-Lake, ON 

This medium-bodies bright straw-coloured off dry blend has lovely notes 

of floral, citrus and spice aromas. It has a great balanced acidity and good 

finish. Pairs well with spicy dishes. 

 

Kacaba Unoaked Chardonnay VQA          8  / 34 

Lincoln, ON 

A light, crisp wine with aromas of green apple, pear and citrus are 

enhanced by the delicate floral notes. Lively flavours of Fuji apples and 

peach are rounded out by a hint of minerality.  

 

BEER 

            473 mL can 
WELLINGTON Special Pale Ale             7.50 
Wellington Brewery, Guelph ON 
 

COWBELL, Absent Landlord Kolsch             7.50 
Cowbell Brewery, Blyth ON 
 

COLLECTIVE ARTS, Life In The Clouds IPA            7.50 
Collective Arts Brewery, Burlington ON 
 

COLLINGWOOD, Winter Stout              7.50 
Collingwood Brewery, Collingwood ON 
 

Cider – TBA 


