

Cooking Demonstrations

@ Sarnia Park 
The chefs at Sarnia Park would like to invite you to a series of two traditional Italian inspired cooking demonstrations; culminating with an Italian style celebration dinner.
The two demonstrations will be held on:

Thursday the 18th & Thursday the 25th of August
From: 7pm to 9pm 
The Dinner will be on: Thursday, the 1st of September Arrival 6:30 pm. Dinner at 7 pm.
Both Demonstrations will take place in the Lodge’s Kitchen, where you will have the chance to see, smell, & savour the chef’s cooking, accompanied by a glass of wine.
The cost for each evening is $80.00 per guest or $225 for three evenings.

Both demonstrations are limited to 12 guests, bookings are essential. 
DEMONSTRATION #1

How to become a Pasta Master  
· Fresh Pasta Dough: Flour, water, and a few other basic ingredients are transformed into an endless selection of shapes and sizes.
· How to cook fresh pasta, dry pasta & some simple saucing techniques

DEMONSTRATION#2

Perfecting the hand crafted Pizza

· Making the Dough
· Proofing the Dough

· The Sauce
· The Pizza “less is more”

· The heat, the stone, the cooking & the finishing touches.


JOIN US

@ Sarnia Park

For an Italian inspired celebration dinner
Thursday, September 1st 2011

On Arrival

Gorgonzola Aranccini with salsa verde
Assorted Mini Sour Dough Pizzas

Your choice: Prosecco or Peroni Beer 

Primi

Char-grilled Mushroom Risotto & Pan roasted Quail with pancetta & sage
Secondo
Lemon thyme & cured lemon baked fish with Potato & spinach Gnocchi 
Dolci

Vanilla Panna Cotta with feijoa preserves & cinnamon biscotti
Freshly brewed coffee or tea
Dinner bookings are strictly limited to 60 persons
Reservations and payment can be made at:
Sarnia Park,  151 Maungatautari Road, Cambridge
07 823 3421
0275 230911

info@sarniapark.co.nz
