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CE OIS ISE
Cookhouse Cook-in event

We bring experience to you. We will work with you to create the right kind of menu, that
generates the maximum levels of involvement.

Ideal numbers for this type of event are 8 -12 people, depending on the size of your
kitchen.

Menu example

Crab cakes with tomato and tarrogen

Fillet steak salad with English asparagus, marinated courgette with marjoram and lemon,
assorted leaves and a herb mustard dressing

Rich chocolate bomb with vanilla creme fraiche

(Price is £80 a head, including canapés and prosecco, on arrival. All costs are exclusive
of alcohol and venue hire, but we would be happy to arrange)



