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FROM @ NO School of Cooking/Riverview FAX NO

PRICES INCLUDE: Cooking Demonstration, Meal,

10am — 1pm Daily Open Class
Individuals:  $25.00 per person
Group Price:  $21.00 per person

NEW ORLEBANS SCHOOL OF COOKING
2002 § 2004 RATES

Class Package: Includes New Crieans Scheol of
Cooking Apron or “Class Act’ Cookbook

Groups: $29.00 pp.

*DINNER — Private Classes Onk
5pm- 8:30pm OR 7pm- 8:30pm ClI
Group Price:  $21.00 per person

Individuals: $33.00 pp.

lasses

Class Package: $29.00 per person with a New Orleans
Scheol of Cooking Apron or “Class Act” Cookbook

2pm — 4pm Open Class (Mon.-Sat.

Individuals: $20.00 per person
Group Price:  $18.00 per person
Class Package: Includes New Orleans

Recipes, lcad Tea, Water & Abita Beer (A Local Brew)

School of

Cooking Apron or “Class Act” Cookbook

Groups: $26.00 pp.

Individuals: $28.00 pp.

You can ask the Chef to sign your Apron or

Cookbook after the class!
Daily Open Class Menus- See Below

*Private Classes- Select from any Daily Menu

Daily Open Class Menus — 10am- 1pm
Monday Tuesday : Wednesday Thursday Friday Saturday Sunday
Red Beans & Rice | Gumbo ! Gumbo Gumbo Corn & Crab Bisque Gumbo Gumbo
Corn Bread Jambalaya ; Jambalaya Jambalaya Shrimp Creole | Jambalaya Jambataya |
PecanPie Bread Pudding : Bread Pudding Bread Pudding | Bread Pudding Bread Pudding Bread Pudding L
Pralines Pralines ; Pralines ___ | Pralines ] | Pralines
Daily Gpen Class Menus ~ 2pm- 4pm
Monday Tuesday | Wednesday | Thursday Friday Saturday __|Sunday
Gumbo Pastaletta ; Pastaletta | Pastatetta | Shrimp & Artichoke Soup | Corn & Crab Bisque | No Open Classes |
Shrimp Creole _ ; Shrimp Creole Shrimp Crecle | Crawfish Etouffee Shrimp Crecle .
Pralines i Pralines Pralines Pralines Pralines

Capacities: Front Classroom — Max. of 68 seats

Contact Information:

Kris Hicks
Group Sales Executive & Special Events
B00-850-3008, 504-525-2525

o mm-ﬂw,@_uﬁmﬁﬁ.ncn—u

E-mail:

* All “private” classes ars a minimum of 25 people. We gladly comp 1/25.

Back Classroom —Max. of 40 seats

Lee Montecino
Sales Executive

B800-237-4841, 504-525-2665 ext. 463
E-mail: lec@nosoc.com

Nicole Fresland

Group Sales Co

E-mail: Nicole

524 ST.LOUIS STREET *IN THE FRENCH QUARTER * NEW ORLEANS, LA 70130

ordinator

Riverview Room — Min. of 40 guests — Max. of 225

800-237-4841 ext.461, 504-620-9461
Nosoc.com



Memorandum

Memorandum (cont’d.)


Date: 
1 April 2003

TO:
Lia Webster, Dale Sartor

From:
Mark Stetz

RE: 
 M&V Summit Group Activity

Lia, Dale, etc,

For a group activity on Wednesday, 7 May, I highly recommend dinner at the New Orleans School of Cooking. Think of it as a ‘dinner show’ where your dinner IS the show. The School is located just a few blocks off Jackson Square and a few blocks away from the hotel. I penciled us in for dinner for 25 for 7:00 to 8:30. 

Cost is $21 per person, minimum of 25 people, payable a week in advance. A $100 deposit is required to hold the reservation. You can choose any standard menu (see below) or select one. Sharon recommended gumbo, crawfish etouffee, and bread pudding. (When we went, we had the shrimp & artichoke soup and crawfish etouffee. The corn & crab bisque also looks good. Pralines are always on the menu.) No matter what you choose, you won’t be disappointed.

Someone with some authority and a credit card needs to get back to Nicole Freeland at 504-620-9461 and make a menu decision, sign a contract, and pay a $100 deposit. As I mentioned, I did place a hold under my name for 5/7/03 at 7:00. If you need more convincing, see their web page at http://www.nosoc.com. 




	Mark Stetz, P.E.

Project Manager
	Direct Phone: 970-385-4932 

Direct Fax: 801-365-4318

mstetz@nexant.com
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Bananas Foster as a desert is also available in place of bread pudding. From experience, the shrimp & artichoke bisque and crawfish etouffee is very good. I have no idea what pastaletta is, nor does Sharon. 
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