
 

Bleu Duck Cooking Classes 

Knife Skills 
$360 for 6 People-$60 for Each additional person (Max 10 people) 

Class Description 

Learn basic knife skill and classic kitchen cuts.  This is a hands-on class with lots of practice. Then participate in 
preparing 4 dishes with all the prepped ingredients. 

What to Expect 

 Class Time 3 Hours 
 4 Dishes 
 There is lots of participation so be prepared with comfortable shoes for lots of standing time. Also 

please have hair pulled back 
 Food Guidelines have various food allergens in them. Please let us know ahead of time of any food 

allergies and we will try our best to accommodate 
 Cutting Boards, Knives, Aprons, Cooking Pans and Utensils will be provided. 
 Plates, Serving Platters, Glassware and Silverware will be Hosts responsibility. We can provide at an 

additional cost 

Class Syllabus 

 Learn about different types of knives and how each is used.  Find the right knife for you. Less is more. 
 Learn how to hold a knife property. 
 Learn to Dice, Chop, Julienne, Mince and Chiffonade with confidence and speed. 
 Prepare 4 dishes with prepped ingredients 
 Proper care for your knives 

Class Menu 

-White Bean and Seasonal Vegetable Hash with Pork Belly and Egg 

-Seared Salmon with Fruit Salsa 

-Julienned Salad with Herbed Dressing 

-Seasonal Vegetable Stew 

Class Add ons 

 Wine pairings and wine education with wine specialist 
 Server-includes plates, platters, glassware and silverware and all clean up 
 Cocktail pairings with Bartender 

 



 

Bleu Duck Cooking Classes 

Fish Cookery 
$450 for 6 People-$75 for Each additional person (Max 10 people) 

Class Description 

Learn about cooking fish and shellfish. 

What to Expect 

 Class Time 3 Hours 
 5 Dishes 
 There is lots of participation so be prepared with comfortable shoes for lots of standing time. Also 

please have hair pulled back 
 Food Guidelines have various food allergens in them. Please let us know ahead of time of any food 

allergies and we will try our best to accommodate 
 Cutting Boards, Knives, Aprons, Cooking Pans and Utensils will be provided. 
 Plates, Serving Platters, Glassware and Silverware will be Hosts responsibility. We can provide at an 

additional cost 

Class Syllabus 

 Shellfish Instruction. Learn to peel and devein shrimp, clean scallops, cook and clean a lobster. 
 Proper Storage for Fish and Shellfish 
 Properly sear a scallop 
 Cut a side of salmon into portions. 
 Portion entrée fish and talk about different fish available 
 Cook 5 dishes and enjoy 

Class Menu 

-Steamed Clams or Mussels 

-Shellfish Pan Roast 

-Seared Scallop with Warm Brussels Sprout Salad and Brown Butter Vinaigrette 

-Salmon En Papiote with Potatoes, Fresh Vegetables, Butter and Herbs 

-Olive Oil Poached Fish (seasonally available) 

Class Add ons 

 Wine pairings and wine education with wine specialist $? 
 Add Oyster Shucking and Education $? 
 Server-includes plates, platters, glassware and silverware and all clean up $? 



 Cocktail pairings with Bartender $? 

Bleu Duck Cooking Classes 

Oyster Shucking and Education 
$360 for 6 People-$60 for Each additional person (Max 10 people) 

Class Description 

Shuck Oysters!!! 

What to Expect 

 Class Time 3 Hours 
 Shucking a dozen plus oysters per participant 
 Each participant will receive a Bleu Duck Oyster Shucker 
 There is lots of participation so be prepared with comfortable shoes for lots of standing time. Also 

please have hair pulled back 
 Food Guidelines have various food allergens in them. Please let us know ahead of time of any food 

allergies and we will try our best to accommodate 
 Cutting Boards, Knives, Aprons, Cooking Pans and Utensils will be provided. 
 Plates, Serving Platters, Glassware and Silverware will be Hosts responsibility. We can provide at an 

additional cost 

Class Syllabus 

 Make mignonettes and cocktail sauces 
 Shucking demonstration 
 West Coast Oysters-Shuck and Enjoy 
 East Coast Oysters-Shuck and Enjoy 
 Boutique Maine Oysters-Shuck and Enjoy 
 More Shucking and Enjoying 

Class Menu 

-Oysters 

-Classic Mignonette / Pickle Juice Mignonette 

-Classic Cocktail Sauce / Bloody Mary Cocktail Sauce 

Class Add ons 

 Wine pairings and wine education with wine specialist $? 
 Server-includes plates, platters, glassware and silverware and all clean up $? 
 Cocktail pairings with Bartender $? 

 



 

Bleu Duck Cooking Classes 

Brunch 
$360 for 6 People-$60 for Each additional person (Max 10 people) 

Class Description 

We will take 3 classic brunch dishes (eggs benedict, hash and bread pudding) and prepare them in different 
variations. 

What to Expect 

 Class Time 3 Hours 
 Prepare 6 brunch items 
 There is lots of participation so be prepared with comfortable shoes for lots of standing time. Also 

please have hair pulled back 
 Food Guidelines have various food allergens in them. Please let us know ahead of time of any food 

allergies and we will try our best to accommodate 
 Cutting Boards, Knives, Aprons, Cooking Pans and Utensils will be provided. 
 Plates, Serving Platters, Glassware and Silverware will be Hosts responsibility. We can provide at an 

additional cost 

Class Syllabus 

 Prepare 2 bread puddings and make into French toast 
 Make hollandaise 
 Egg Cookery-Poach / Fried / Scrambled 
 Prepare 2 kinds of eggs benedict 
 Prepare 2 kinds of hash 
 Eat Brunch 

 

Class Menu 

- 

Class Add ons 

 Champagne tasting and education with wine specialist $? 
 Server-includes plates, platters, glassware and silverware and all clean up $? 
 Bloody Mary and Mimosa bar $? 
  

 

 



 

 

 


