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	Description

	Culinary Institute Of America
http://www.ciachef.edu/
	The Culinary Institute of America has been setting the standard for excellence in professional culinary education for more than six decades.  Founded in 1946, the CIA is an independent, not-for-profit college offering associate and bachelor’s degrees with majors in culinary arts, baking and pastry arts, and culinary science, as well as certificate programs. As the world’s premier culinary college, the CIA provides thought leadership in the areas of professional excellence, health & wellness, sustainability, and world cuisines and cultures through research and conferences. 

Many guests come to dine at the college’s famous, student-staffed on-campus restaurants and café—the American Bounty Restaurant, The Bocuse Restaurant, Ristorante Caterina de’ Medici, Pangea Restaurant, and Apple Pie Bakery Café. In addition, the New York campus offers public tours given by current CIA students and a bookstore featuring epicurean delights, cookbooks, souvenirs, and assorted kitchen utensils. 

Cooking Classes and Demonstrations – Here are the classes and demos available on weekdays only
· Team Building
· Our team building programs or private cooking classes are one of our most popular activities for groups. We have a variety of themes and cuisines that you can select from including: Asian Cuisine, BBQ & Grilling, Global Street Foods, Mediterranean Cuisine, and Spanish Tapas. One of our more popular menus is "Taste of the Hudson Valley" which features local ingredients and seasonal dishes from the surrounding area. The program will begin with a brief lecture and introduction from our chef instructor who will orient participants to the kitchen and go over the recipes for the day. Participants will then be divided into teams to begin cooking. Throughout the program, the chef instructor and culinary assistants will be present to do demonstrations, fetch ingredients, and help participants as needed. At completion of the program, all food is plated and served family style for everyone to enjoy! I've attached a sample menu from one of our Mediterranean programs. A typical team building program from start to finish will last 6.5 hours. Pricing for a team building program begins at $6,500 per kitchen, per day, for up to 16 participants.  Additional participants beyond 16 would require another kitchen at full price. 

· Demonstration & Tasting 
· Any of our team building menus can be turned into a 1.5 to 2 hour interactive demonstration & tasting program. As opposed to being in the kitchen, you will be in a classroom or theatre-style setting. A typical tasting menu is comprised of 3-5 small plates. Pricing for a demonstration begins at $5,500 for up to 20 participants and $45 per participant thereafter. Our largest theatre-style setting can accommodate 150 guests.

· Physiology of Taste Presentation
· Our Physiology of Taste Presentation is also a great option for groups. This 1.5 to 2 hour lecture-style program incorporates a series of interactive tasting & sensory exercises to examine the physiological aspects of taste and distinguish them from the complex elements of flavor. For example this presentation will discuss: why do women have better taste buds than men?; what is flavor fatigue?; why is the painfulness of spicy hot foods desirable to many of us?. Pricing for this presentation begins at $3,500 for up to 20 participants and $40 per participant thereafter. Our largest theatre-style setting can accommodate 150 guests.
· All of these programs, especially the Demonstration & Tasting and Physiology of Taste Presentation, pair well with a tour and meal in one of the restaurants.
CIA School Tour 
· The New York campus offers public tours given by current CIA students and a bookstore featuring epicurean delights, cookbooks, souvenirs, and assorted kitchen utensils!.  
· Public tours are offered Monday – Friday at 4:00p, with some additional times for private group tours at 1015 and 1700.  $6.00 per person inclusive of 8.125% NYS tax.  
· See more at: http://www.ciachef.edu/ny-campus-tours-and-events/#sthash.F6Bk1YdB.dpuf
· Tours can be combined with lunch or dinner depending on the time of day
Lunch and Dinner

· The CIA has five restaurants that offer different combinations of meals and open times.  Reservations are required or suggested at all but the Apple Pie Bakery.  A brief summary of each of these follows:
· American Bounty Restaurant

· Tues-Sat, closed Sunday

· Lunch:  1130-1300

· Dinner:  1800-2030

· Focus on the seasons and products of the Hudson Valley, along with award-winning New York State wines
· Bocuse Restaurant
· Tues-Sat, closed Sunday

· Lunch:  1130-1300

· Dinner:  1800-2030

· Classic French cuisine through the lens of ultra-modern cooking techniques, casual yet sophisticated service, breathtaking architectural interior design, great French wine list.
· Pangea
· Tues-Sat, closed Sunday & Tues 10 May

· No Lunch

· Dinner:  1730-2030

· Cuisine with unique flavors and urban flair, plant-forward offerings, thoughtful use of meats/seafood, desire to protect food resources while eating absolutely deliciously. 
· Ristorante Caterina de Medici

· Mon-Fri.  Closed weekends

· Lunch:  1130-1300

· Dinner:  1800-2030

· Truly authentic regional Italian cuisine, sophisticated dining room overlooking stunning herb/rose garden and Hudson River. 
· Wood oven pizza and other simple rustic dishes in the more casual Al Forno Trattoria.
· Apple Pie Bakery Café
· Mon-Fri.  Closed weekends
· 0730-1700
· Reservation not required
· Light breakfast, delicious lunch, or mid-afternoon pick-me-up, scrumptious savory dishes, luxurious pastries, fresh artisan breads, cold and hot beverages,
· Lunch or dinner can be combined with a school tour depending on the time of day.
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