Team Building and Private Cooking Class Events

Thank you for your interest in Classic Thyme Cooking School. Listed below is a description of our most popular class. We can custom design a menu to fit your individual needs as well. Also listed are some additional sample menu options. We will customize a menu based on your interests and number of people that attend.


Cost for the cooking class is $780.00 for up to 12 people. $65.00 per person over 12. 
Staff gratuity at your discretion. 
Additional meeting time if needed $100.00 per hour.

(We need ½ hour to set-up for class after meeting.)
Full participation cooking class will run 3 hours.
All participants will receive recipes for the items we prepare. 
You are free to bring in your own wine.

Feel free to contact Chef David P. Martone, CCP with any questions at 908-451-2981. We require a non-refundable $250.00 deposit to hold the date. Dates can be secured by calling the shoppe at 908-232-5445.

Cooking Old Fashion Italian Macaroni Dinner 
A true teambuilding and relationship-building event! 

Our most popular menu
This full hands-on class will start with a short lecture from Chef David complete with Italian music, old family photos, pasta making equipment that has been in David’s family for over 100 years and an overview of the class. Participants will be broken up into groups. Each group will work on one particular aspect of the menu. As each group nears completion of their work they will redirect their efforts to assist other groups that have not yet completed their tasks. The entire class will be shown important techniques of other prep tasks being completed by the other groups. By the time the food is near completion folks are referring to each other by the group that they are working with, for instance, “The Macaroni People.” Usually as every course is put on the table, folks are cheering for that particular group. You are free to bring in your own wine to serve with dinner. The class lasts 3 hours, which allows ample time for the consumption of all the menu items cooked. This is truly our most popular class. The food is very identifiable and changes can be made to accommodate most dietary needs including vegetarians in the group. Everything is made from scratch. Be prepared for a fun filled event where you will learn old world Traditions, “Without tradition you have no soul!” 
  
 Basic Salad 
Zucchini Appetizer 
Small Dinner Rolls will be formed and baked from pre-made dough 
Handmade Cavatelli (We make the dough by hand) 
Homemade Meatballs (Hand mixed, seasoned and hand rolled) 
Handmade Italian Sausage (We grind, season and pipe the meat into the casings)

Marinated Mushrooms

Broccoli Rabe 
The Gravy (Most of you call it the red sauce) 
Cassata (Dessert)
Cassata is a Sicilian cream filled chocolate frosted cake, so rich and thick that only with great difficulty one may determine where the cream leaves off and the cake begins 

Tuscan Menu:
Panzanella - Bread and Tomato Salad

Pasta with Light Orange Lemon Cream Sauce with Pink Peppercorns

Roasted Rosemary and Shallot Steaks

Pasta with Spicy Pink Sauce with Green Olives, Ground Pork and Pepperoncini 

Sautéed Escarole

Braised Tuscan Chicken

Almond Panna Cotta with Fresh Berries
Italian Country Menu  ($5.00 per person upcharge)
Artichoke and Celery Salad over Baby Arugula with Fresh Lemon Vinaigrette & Shaved Parmigiano-Reggiano (If artichokes are available)

or

Fennel and Radicchio Salad with Orange Segments Blood Orange Extra Virgin Olive Oil and 18 Year Old Aged Balsamic Vinegar

Risotto with Prosciutto and Mozzarella
Veal Osso Buco - Braised Veal Shanks with Gremolata

Sautéed Zucchini, Escarole or Broccoli Rabe

Individual Warm Chocolate Cake

Al Fresco Menu  ($5.00 per person upcharge)
Grilled Portobello Mushroom Cap filled with Classic Caprese Salad (Fresh Mozzarella, Tomato & Basil)

Lobster Cocktail with Tequila

(Fresh Salsa of Tomatoes, Avocado, Cucumber, Red Pepper, Lime Juice, Cilantro with a Lobster Cocktail Topped with Chipotle Aioli)

Roasted Rosemary, Garlic and Lemon Veal Chops Tuscan Style

Stuffed Plum Tomatoes Provencale

A Midsummer Night’s Dream

(Luscious Plump Peaches Bursting with Port Sorbet, Dripping with Honey, Hugged by Chocolate Creme Chantilly Kisses)

4 Course Menu:
Portobello Mushroom Pizza 

(made without dough using the mushroom cap as the base)

 Baked Crab Angels with Black Bean Salsa and Roasted Red Pepper and Roasted Garlic Aioli

 Stuffed Filet Mignon served with Middle Eastern Risotto and Brandy Steamed Asparagus

 Bananas Flambé over Ice Cream
 

Additional 4 Course Menu:
Barbato Voodoo Salad
Handmade Egg Rolls, Pork, Turkey or Chicken with spicy dipping Sauce
Asparagus Risotto with Cognac Steamed Asparagus  Stalks
Chicken Savoy
Individual Warm Chocolate Cake
 

Cajun Menu

Southwestern Pizza

Spicy Shrimp with Corn and Pepper Salsa

or

Cajun Spice Rubbed Grilled, Broiled or Pan Sautéed Shrimp with Pickled Cajun Slaw

or
Rosemary Margarita Shrimp with Spicy Salsa and Chips

Slow Cooked Ribs & Chicken

Spicy Mop and Dipping Sauce

Spicy Risotto

Chili Chocolate Torte

Elegant Menu   ($5.00 per person upcharge)

Salad with Baby Greens, Poached Pears, Candied Spiced Pecans, Orange Sections and Crumbled Blue Vein Cheese

Madeira Infused Creamy Soup of Wild Mushrooms and leek
Individual Beef Wellingtons

Creamy Shrimp and Lobster Risotto

Bananas Flambe`

Asian Menu  ($5.00 per person upcharge)
Pork Egg Rolls

Fried  Won Tons

Chicken Satay with Peanut Sauce

Grilled Asian Marinated Flank Steak Skewers (Steak on a stick)

Shrimp Tom Yum Goong - Classic Thai Soup

Sushi California Rolls and Spicy Tuna Rolls

Basic Japanese Salad with Orange Ginger Dressing

Grilled Pineapple Slices

Tango Argentina!

Sautéed Chorizos with a Sherry Wine Deglazing

Spicy Garlic Shrimp With Tomatoes, Garlic, & Wine

Spanish Paella

Grilled  Beef Matambre

Crêpes with Dulce de Leche and Chocolate Sauce

