
                                   
 

 

“Taste of France” 

Cooking Demonstrations 

The Chefs at Sarnia Park and Raphael at La Cave would like to invite you to a series of three cooking 

demonstrations of traditional French cuisine; culminating with a Bastille Day celebration dinner. 

The three demonstrations will be held from: 

6.30-8.30 pm 

 on 

 Wednesday, 23 June, 30 June and 7 July 

at 

 Sarnia Park, 151 Maungatautari Rd, CAMBRIDGE. 

Cooking will take place during the first hour in the kitchen’s lodge when a glass of wine will be served. 

Afterwards, we will move to the formal dining room, where you will have the chance to taste the food,  

enjoy a glass of French wine and sample some  French cheese. 

The cost for each evening is $80.00 per person, and if you book for three sessions, you will save $15.00 

($225 for 3 sessions) 

The Bastille Day celebration dinner, which is optional and an additional cost, will be held at Sarnia Park 

on Wednesday, 14 July. Refer to our website for more details, www.sarniapark.co.nz 

 
Demonstration # 1: Wednesday 23rd June 

Canapés 

- Escargots de Bourgogne – Burgundy Snails in Garlic Butter. 
 

- Beignets de Gruyère – Gruyère Cheese Beignets. 
 

Served with a glass of Glass of Chablis 2007 Bejot 
 

Entrée 
- Soupe à l’oignon – Classic French Onion Soup 

 

Cheese Sampling – Crottin de chèvre 

 
Served with a glass of Vouvray Sec Vigneau Chevreau (Organic) 

http://www.sarniapark.co.nz/


                                   
 

Demonstration # 2: Wednesday, 30 June 
 

Main 
 

- Bœuf Bourguignon - Pinot Noir Braised Short Rib, Garlic Pearl Onions, Mushroom and Lardons, Served 
with Buttery Mashed Potato. 

 
- Coq au vin - Braised Free Range Chicken Cooked With Wine 

 
Served with a glass of Anjou Village 2004 Domain Sauveroy 

 
Cheese sampling – Livarot 

Served with a glass of Bordeaux Réserve 2007 Château Enghen 
 

 

Demonstration # 3: Wednesday, 7 July 
 

Dessert 
 

- Galette aux poires - Warm Orchard Pear and Almond Tart With Prune and Armagnac Ice Cream & 

Giffard Caramel syrup. 

 

- Crème brûlée 

 
Served with a glass of Coteaux du Layon Cuvee Vieille Vigne 2007 Sauveroy 

 

Cheese course – Roquefort 

Served with a glass of Faugere 2007 Chateau Grezan 

 
 

 

 

 

 

 

 

You can book and pay at either:  

Sarnia Park Ltd,  07 823 3421, 0275 230911, info@sarniapark.co.nz, 151 Maungatautari Road - Cambridge 

or 

La Cave, 07 8568570, contact@lacave.co.nz,  51A Riverlea Rd - Hamilton  

Notes: 

 Demonstrations are limited to a 12 person maximum. 

 We recommend booking your demonstration as early as possible to avoid disappointment. 

 We reserve the right to cancel/postpone demonstrations and will issue a full refund or credit. 

 No shows or last minute cancellations are not refunded, but can be transferred to one of your friends. 

 We require payment in full at booking. 
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