
Class Chefs

A  P A R T N E R S H I P  W I T H  S O U T H  W E S T  C O N N E C T ,
T R A I N I N G  S E R V I C E S  N S W  [ R I E P ] ,  C U C I N A  1 0 5  &

C A N L E Y  V A L E   H I G H  S C H O O L

MAINS  

Chicken breast in creamy mushroom sauce,

mash & vegetables

Slow cooked lamb shanks, mashed potatoes &

seasonal vegetables

[Vegetarian] Penne with Napolitana sauce,

eggplant & crumbled salty Ricotta

 

ENTREE

Sharing  Platters per table [Vegetarian Arancini,
Calamari, Bruschetta & Olive Bread]

DESSERT

Tiramisu
2 Scoops of Gelato
 
DRINKS

Soft Drink / Juice AND
Tea / Coffee
 

SELECT  ONE

SELECT  ONE

CLASS

CHEFS
SWC + RIEP

ENJOY  A  NIGHT  OF  GOOD  FOOD  PREPARED  AND

SERVED  BY  CVHS  STUDENTS

29

3 COURSES &

DRINKS  

$

$60  IN  VALUE !

FEB

2 4
2020 1 0 5  M O O R E  S T ,  L I V E R P O O L  2 1 7 0

classchefs .eventbritestudio .com

Bookings & further information at :  

KIDS  MENU

Penne Napolitana
+$5 ice cream

ONLY

$10

Limited  

seatings  at :

5 :3o ,

6 :00 ,

6 :30  &

7 :00pm

 

http://classchefs.eventbritestudio.com/
https://www.eventbrite.com.au/e/bphs-class-chefs-tickets-77427390409

