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ROMANTIC COUPLES COOKING CLASS MENU OPTIONS 

 
Insatiable Italian 

Tomato and Smoked Mozzarella Napoleon 
Fettuccine with Scallop & Asparagus Cream Ragu 

Fonduta di Cioccolato “Picante” use as you please… 
 
 

From France with Love 
Steamed Asparagus with Walnut Vinaigrette 

Crisp Skin Salmon with decadent Mustard Vinaigrette 
with Baby Spinach Salad and Honey Drenched Red Onion 

Heavenly Pomegranate Poached Pears with Vanilla Ice Cream 
 
 

Lust For Vallarta 
Spicy Tortillas with Chilango Guacamole 

Shrimp Tacos al Pastor with Grilled Pineapple 
Caliente Café with Whipped Cream and Caramel 

 
 
 

Marvelous Mediterranean 
Cherry Tomato Topped Crostini with Anchovy and Pine nut Puree 

Succulent Mussels in a Spicy White Wine and Saffron Brodo 
Grilled Juicy, Plump Figs Drizzled with Rosemary Infused Honey 
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ROMANTIC COUPLES COOKING CLASS MENU OPTIONS 

 
Lust For Vallarta 

Spicy Tortillas with Chilango Guacamole 
Shrimp Tacos al Pastor with Grilled Pineapple 

Spicy Mango Palletas 
 
 

Roman Goddess 
Thinly sliced Salami with Feta Cheese and Marinated White Raisins 

Baked Artisanal Pasta with Peas, Prosciutto and Truffle Cream 
Ice Cream Balls with Homemade Marshmallow 

and Chocolate Espresso Dips 
 
 

Marvelous Mediterranean 
Cherry Tomato Topped Crostini with Anchovy and Pine nut Puree 

Succulent Mussels in a Spicy White Wine and Saffron Brodo 
Grilled Juicy, Plump Figs Drizzled with Rosemary Infused Honey 

 
  


