
504.525.COOK             WWW.NOSOC.COM 

Welcome to the 
FUn, food & Folkl0re

Since 1980, the New Orleans School of Cooking has introduced countless visitors from
around the world to the delicious food and rich culture of New Orleans. We teach the 

basics of Louisiana cooking in a way you’ll never forget!

 Our Creole and Cajun experts teach 
specialities such as Gumbo, Jambalaya and Pralines, seasoning them

with history, trivia and tall tales!

of the 



Private Demonstration Class
Sit back and watch our chefs cook a classic Creole and Cajun meal.

Customize your class by selecting your preferred time, menu, and gift packages. 
Our dinner and lunch shows are sprinkled with history, tall tales and recipe tips. 

WHats Included:

of a soup, entree and dessert
-Two Hour Private Demonstration 

Beverages:
-Abita Amber Beer (a local brew)

-Lemonade 

-Coffee

MENU
Please select one dish from each course

Soup 
Chicken & Andouille Sausage Gumbo

Corn & Crab Bisque 
Shrimp & Artichoke Bisque 

Entree
Chicken & Smoked Sausage Jambalaya

Chicken Creole 
Crawfish Étouffée
Chicken Étouffee
Mardi Gras Pasta

Dessert 
Bread Pudding 

Mini Pecan Pies 
Bananas Foster 

Lagniappe
Original Pralines

Chocolate Pralines

$ 36 per person
Prices are subject to change 

-Iced Tea

-Recipe Cards
-4 Course Meal 

Prices are subject to change Prices are subject to change 

Inclusive 



Private Hands-on Class
Cook an authentic /ouisiana PeaO froP start to finish with JuiGance froP our 

chefs� CustoPi]e \our cOass E\ seOectinJ \our SreferreG tiPe� Penu� anG 
Jift SackaJes� $SSro[iPateO\  hours of cooktiPe one hour of GininJ

MENU
3Oease seOect one Gish froP each course

Appetizer

Soup
Chicken 	 $nGouiOOe 6ausaJe *uPEo

Corn & Crab Bisque
6hriPS 	 $rtichoke 6ouS

6weet 3otato 	 CraEPeat %isTue
Tomato Basil Bisque

*uPEo =è+erEes
7urtOe 6ouS

Entrée
Chicken 	 6PokeG 6ausaJe -aPEaOa\a

Chicken Creole
6hriPS CreoOe 

Crawfish Étouffée
Chicken  Étouffée

%%4 6hriPS 	 *rits 
Pasta William 

$OOiJator 6auce 3iTuant  
%eef *riOOaGes 	 *rits 

CreoOe =è+erEes 

 Includes:

-

-Three Hours of Private Cooking Instruction & Dining 
- Recipe Cards

-Four Course Meal 
-New Orleans School of Cooking Apron

Beverages:
-Abita Amber Beer

              - Iced Tea 
-Lemonade 
-Coffee

-House Red and White Wine 

6hriPS 5ePouOaGe
CraE 5aYiJote 6aOaG

6tuffeG 0ushrooPs �%eef or 9eJetaEOe�
Crawfish %reaG 

%arEecue 6hriPS 
2\sters 5ockefeOOer

Crawfish 3ies 
/ouisiana 0eat 3ies

Dessert
%reaG 3uGGinJ

0ini 3ecan 3ies 
%ananas )oster CreSes 
6easonaO )ruit CreSes 

2riJinaO 3raOines 
Chocolate Pralines

Bananas  Foster

$139 per person
Inclusive 

Prices are subject to change

(a local brew)



 Includes:

beverages:

-

-Three Hour Private Event 
-Lagniappe Appetizers  

-New Orleans School of Cooking Apron

-Iced Tea
-Lemonade 

-Abita Amber Beer (a local brew)

-House Red and White Wine

Our version of  ‘Chopped’! Each team is given secret ingredients and access to a pantry to create
the tastiest appetizer and entrée... Chef will be left to judge! 

Lagniappe 
Fresh Fruit Tray

Vegetable Tray with Hummus & Pita 
Spinach and Artichoke Dip

Jambalaya Balls
Grilled Vegetables with “Joe’s Stuff” Remoulade

Bruschetta Dip 
Watermelon Pico with Chips

Mixed Green Salad with Feta Cheese 
& Roasted Pecans

Using a pantry of ingredients, teams will set out to create the perfect gumbo. The  only
instruction will be the Chef’s demonstration of a roux... the rest is up to you!  

 Includes:
-2.5 Hour Private Event 

-New Orleans School of Cooking Apron
-Iced Tea

-Lemonade 

-Abita Amber Beer (a local brew)

-House Red and White Wine 
-New Orleans School of Cooking Gumbo Recipe

-Samples of each team’s gumbo 

(Please select  four)

$130 per person 

$130 per person 

(Inclusive) 

beverages:

(Inclusive) 



-

Located in the 
Just 3 blocks from Jackson Square 

Walking distance to all French Quarter hotels
and most downtown properties 

524 St. Louis Street
New orleans, la 70130

contact information
Director of Sales 

ELIZABETH LEIGHTON
   ELIZABETH@NOSOC.COM

504-620-9461

Fun, food & Folklore
of with the world!


