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Fre s h A s i an F u s i o n

CHEF NIKKY PRIVATE COOKING CLASS

We are HONORED that YOU have chosen us to host your spectacular event! We are proud to offer you and
your guests a unique Thai cooking demo led by Chef Nikky and the crew. They will guide you through a fun
and interactive cultural and cooking experience.

Here are the details to ensure your event runs smoothly and exceeds your expectations. If you have any
questions, please feel free to contact Catering@AsianMint.com.

SELECT LOCATION

Skye Private Dining at Asian Mint Forest Lane (20 max)
Garden Room at Asian Mint Belt Line (12 max) Outside
Venvue (additional charge)

Hands-on Private Cooking Class includes
4 courses of food and fun with a 30-minute mingle with appetizers and sparkling wine

Below are recipe options to select from:

APPETIZER

Select One
Fresh Summer Roll with Peanut Sauce
Crispy Vegetable Egg Roll

SOUP OR SALAD
Select One

Tom Yup Soup Asian Tom Kha Soup

Noodle Salad Chicken Lettuce Wrap
Papaya Salad

ENTREE
Select One
Pad Thai Pad Kee Mow Ginger Chicken Cashew Basil Fried Rice
Pad See lew Asian Chicken Thai Fried Rice Red Curry
Vegetable Stir Fry Pineapple Cashew Fried Rice Green Curry
Yellow Curry
DESSERT
Select One

Coconut Rice Pudding Mango
Sticky Rice (seasonal)

GROUP SIZE

Initial class up to 10 guests is $1,500 (tax & gratuity included)
$145 for each additional person, up to 22 people

TIMING
The event duration is 2.5 hours, which includes set-up time.

PHOTOGRAPHING AND VIDEOGRAPHING

Feel free to snap photos and record videos during the class to share! We will be capturing
some moments, too!



ALLERGIES & DIETARY ACCOMMODATIONS
We will do our best to accommodate most food allergies, sensitivities, and dietary restrictions, but we cannot
guarantee all accommodations depending on the event choice. Let us know of any food allergies,
sensitivities, or dietary restrictions at the time of booking, and we will do our best to meet your guest's needs.

CANCELLATION POLICY
All cancellations must be made in writing via email at Catering@AsianMint.com 14 days before your event. A
20% cancellation fee of the total bill will be charged if canceled 6 days before the event. A 50% cancellation
fee of the bill will be charged if canceled 0-5 days before the event.

Food selections and guest count must be confirmed using the approved private cooking class menu two
(2) weeks before the event date.

Credit card authorization is required to hold the date.

Customer Name: Total # of guests

Date of the Party Time

Host/Company Name:

Contact Number Email Address:

FEeeEtien:

Details:

Estimate cost:

Please Read & Initial the Following ltems
_ Credit card authorization is required to hold the date and menu
_ Payment must be made at the time of booking.
____ Personal or corporate checks are not accepted.

Cancellations must be made in writing via email prior to the scheduled event.

A cancellation fee will be applied if notice is after the 7-day grace period.

Credit Card Authorization
. authorize Asian Mint to hold my
American Express Visa Master Card Discover
Name on the Card
Credit Card # Exp. Date @A N
Billing Address
City State ip Code

By Signing below, you agree to the terms and conditions presented above. Should you cancel, any
required deposits will be refunded in an Asian Mint gift card for use at a later date.

Customer Signature Dafe Event Manager Date



