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About Us: 
Payment Policy: Full 

payment must be 
received at the time of 

reservation. 
For  Reservations:  

Call (302) 427-2665. 
Checks, VISA, MC, 
Discover and AMX 

accepted 
FYI - Reservation 

Policy: 
Reservations are 
Non-refundable. 

Cancellation Policy: 
Celebrity Kitchens 

reserves the right to cancel 
a program for insufficient 

reservations.   

About  Us: 
 

Gift Certificates 
Available. 

 
 

 
 
 

The Perfect Gift 
for all occasions! 

 

January 31  
6:00-8:30pm 

  Demonstration $50 
 

Tuscan Tuesday 
 

Bruschetta with Marinated 
Fresh Mozzarella  

 
Angela Hair Pasta with 

Homemade Pesto 
(including a pasta making 

demonstration)  
 

Grilled Mixed Seafood 
Skewers with Lemon atop 

Cous-Cous "Risotto", 
Asparagus with Prosciutto 

Fresh Biscotti and 
 

 Mini Cannolis with 
Chocolate Ganache Drizzle 

1     6:00-8:30pm 
HANDS-ON $60* 
 

SOLD-OUT 
♥A Valentine’s Day♥ 

 How-To with 
Chef Rokeysha Hunt 

 
Shrimp Francesca with 

Homemade Crutes; 
Mixed Greens with 

Strawberries, Candied 
Walnuts and a Citrus 

Champagne Vinaigrette; 
Petite Filet Mignon with a 

Peppercorn Sauce, Mushroom 
Risotto and Asparagus; 

 Chocolate Soufflé with Fresh 
Whipped Cream and 
Chocolate Covered 

Strawberries  

2   6:00-8:30pm 
HANDS-ON $60* 
 

Chef Dominicke 
Hayman presents 
Alternative Tastes 

 
Quinoa Lobster Salad with 

Vanilla Vinaigrette 
 

Seared Tuna with 
 Orange-Cilantro Pesto 

 
Curry Coconut Pork 

Sliders 
 

Melon Mojito Mojo 
 
 

*limited to 12 participants* 

3    6:00-8:30pm 
Demonstration $55 

Italian 
American=Infinitely 

Awesome 
 

Grilled Sour Dough 
Bruschetta with a Tomato 

Coulis and Balsamic 
Reduction  

 
Mixed Field Greens With a 
Roasted Lemon Vinaigrette, 

Crumbled Blue Cheese  
 

Veal Scaloppini, Wild 
Mushroom and Asparagus 

Risotto, Broccoli Rabe with 
Lemon and Garlic 

 
 Warm Flourless Chocolate 
Minis with Vanilla Bean Ice 

Cream 

4   11am – 1pm   
            $25pp 

Kids Cook 
♥Valentine’s Day♥  

Heart Shaped 
Raviolis, Chicken 
Strips Topped w/ 
Melt-Your-Heart 

Cheese; Dark 
Chocolate Cupcakes 

& Pink Icing and 
Red Velvet Cupcakes 

& Vanilla Icing 
~~~~~~ 

7:00pm-9:00pm 

Private Party 
Reserved 

5      Closed 
 

Super Bowl 
Sunday 

 
 

 
 
 
 

6         
 

Available for your 
private party. 

 

 

7   6:00PM to 8:30PM  
Demonstration $55 
 
Chef Dana Herbert’s 
♥Pre-Valentine’s Day 

Soiree♥ 
Appetizer: Apple Carrot 

and Celery Soup 
Salad: Apple Walnut 

Mixed Green Salad with 
Blue Cheese, Bacon and 
Apple Cider Vinaigrette 

 
Entrée: Pork Tenderloin 
with Cola Glaze, Roasted 
Root Vegetables, Green 

Beans with Lemon Butter 
and Candied Almonds 

Desserts: Apple Purse with 
Bacon Ice Cream 

8    6:00PM to 8:30PM  
HANDS-ON $50* 
 
Mardi Gras Party with  

Chef Lisa Brisch 
 

N'Awlins-Style BBQ 
Shrimp  

 
Pecan Apple Salad;  
Fresh Vinaigrette  

 
Chicken and Andouille 

Jambalaya, Green Beans 
with Rémoulade  

 
White Chocolate Bread 

Pudding 
 

*limited to 12 participants* 

9    6:00PM to 8:30PM  
Demonstration $60 

 Into Your Loving Arms 
Appetizer:   Spicy Grilled 

Shrimp, Pillow of Avocado 
Embraced with Garlic & 

Spices, Serenade of 
Artichoke, Chèvre in 

Harmony with a Sweet Basil 
Salad: Ménage of Arugula, 
Pine Nut and Gorgonzola, 

Charmed by a Honey-
Drenched Fig Dressing   
Entrée:  Filet Mignon, 

Whisper of Herb and Garlic 
Butter, Snuggled in Pastry 
Sheet Laid over Forbidden 

Rice and Carrot Circles  
Dessert:  Fresh Strawberries 

Caressed by Decadent 
Chocolate Ganache with 

Kisses of Chantilly Cream 

10 6:00PM to 8:30PM   
Demonstration $55 

All American 

 
Porcini Mushroom Soup 
with Parmesan Crostini 

 
Winter Green Salad 

 
Steak House Beef Ribs 

with Stout Barbecue 
Sauce, Roasted Two-

Potato Salad, Green Beans 
and Mushrooms 

 
Individual Cheesecake 
Pies with Fruit Sauce 

11 11a – 1p  $29pp  
         SOLD-OUT 
Hands-On  2nd Saturday 

Series: Chocolate  
~~~~~~ 

6:00pm-8:30pm 
Demonstration $65 
How Sweet This Is 

   
Dreamy Lobster Bisque 

 
Buttermilk Blue Cheese 

Dressing 
 

Pasta, Pesto and Prawns 
(Salmon, Scallops, Shrimp, 

Sun Dried Tomato Pesto 
Over Fresh Pasta) 

 
Chocolate Hazelnut Tart, 
Chocolate-Cookie Crust 
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12    About Us: 
 

TEAM BUILDING 
AND CORPORATE 

BONDING 
PROGRAMS 
AVAILABLE 

 

 
 

Celebrity Kitchens 
provides a unique 
interactive dining 

experience for corporate 
and business guests.    
We offer both Team 

Building and Bonding 
workshops in a fun, 
interactive and non-

threatening atmosphere. 

13  2/16/12 menu               
      cont’d below: 
 

(Wealth and Prosperity 
cont’d) 

Skewered Beef Tenderloin 
Marinated with White Wine, 
Fresh Ginger and Scallions, 

served with Demi Glace 
Chili Garlic Dip on a Fresh 

Asian Garden of Greens 
Dan Dan Noodles with a 

Touch of Spicy Scallions and 
Cilantro 

(Longevity) 
Crispy Sun Dried Asian 

Delicacy Scallop,  B-B-Q 
Pork and Shrimp with Egg 

White Fried Rice 
(Money) 

Fresh Dragon fruit/Fresh 
Fruit with Champagne 
Joe’s Famous Almond 
Shortbread Cookie and 

Chef’s Choice Cake 

14 6:00PM to 8:30PM 
Demonstration $65 
   ($250 for a table of 4) 
♥ Valentine’s Day with 

Chef Scott Clarke ♥ 
Wild Mushroom Mousse 

Stuffed Heart-Shaped 
Ravioli with Sun Dried 
Tomato, Alfredo Butter, 

Cheese Chip, Beet Oil, And 
Baby Greens 

 
Wok-Wilted Spinach Salad 

with Smoked Chicken, 
Caramelized Corn, Pistachio 
Crunch, Sour Dijon Dressing 

 
Lobster-Lover’s Purse “Pot 

Pie”, with Shrimp and 
Scallops, Balsamic Glazed 
Bacon, Brussels Sprouts  

 
Sexy Cherry Chocolate 
Jubilee Flambé, Winter 

Spearmint, Fresh Berries 

15 5:00PM to 7:30PM 
 

Private Party 
Reserved 

 

 

16 6:00PM to 8:30PM   
Demonstration $70 

Chinese New Year 
Banquet with Chef 

Joseph Poon 
SOLD-OUT  

 (Happy New Year) 
Lucky Hot Pot with B-B-Q 

Pork, Chicken, Scallop, 
Calamari and Asian 

Seasonal Fresh Vegetable 
Baked Crème Fraiche 

Lobster dusted with Saffron 
stuffed with sautéed Olive 

Garlic Spinach 
(Health and Vitality) 

Marinated Crispy Chilean 
Sea Bass with Lobster Roe 
surrounded by the Green 

Forest in XO Chili Essence 
(Wealth and Prosperity) 

Peking Duck Cheese Burger 
with Jicama, Spring Onions 

in Bourbon Hoisin sauce 
(menu cont’d in 1/13) 

17 6:30PM to 9:00PM 
 

Private Party 
Reserved 

 
 
 

 
 

18  6:00PM to 8:30PM 
Demonstration $65 
 
Sensational Saturday 

 

 
 

  Jumbo Shrimp with Key 
Lime Vodka Cocktail Sauce  

 
Creamy Tomato Bisque with 

Fresh Crostini Beef  
 

Wellington (Filet Mignon 
with Mushroom Duxelle in 
Puff Pastry), Sautéed Green 
Beans, Salt-Crusted Roasted 

Potatoes 
 

Chocolate Orange and Grand 
Marnier Tiramisu 

19    About Us: 
 

Have a food allergy? 
 

Need a vegetarian 
option? 

 
Please let us know 
about your dietary 

concerns regarding the 
menu when you are 

making your 
reservation. 

 
We will let you know 
what accommodation 

we can make. 

20    
 

President’s Day 
 
 

 

21  6:00PM to 8:30PM 
Demonstration $60 
Mardi Gras Celebration 

with Chef Dan Funk 
Pan Seared Scallops with 

Grand Marnier Sauce  
 

Spinach Salad, Warm 
Andouille Vinaigrette and 
Nut Crusted Goat Cheese  

 
Country Jambalaya (Stewed 

With Andouille Sausage, 
Tasso Ham, Shrimp, 

Crawfish and Roasted 
Chicken, Spicy Chix Broth) 

 
White Chocolate Bread 

Pudding with Fresh Berries, 
Whipped Cream. Served and 

Brandy Alexander 

22  6:00PM to 8:30PM 
HANDS-ON $50* 

The British Isles 

 
 

Potato-Bacon Torte atop 
Seasonal Greens with 

Fresh Vinaigrette 
 

Fried Fish with  
Smashed Chips 

 
Guinness Sundaes with 

Scottish Shortbread 
Cookies 

*limited to 12 participants* 

23   6:00PM to 8:30PM 
Demonstration $60 

Chic, Classic & 
Chocolate 

Steamed Mussels in Garlic 
and Shallots 

 
Creamy Blue Cheese 
Wedged Salad with 

Crumbled Bacon and Cherry 
Tomatoes 

 
Beef Tenderloin With 
Beaujolais Jus, Chef's 

Choice Potatoes, Roasted 
Asparagus 

 
Chocolate Mousse in 

Chocolate Cups with Freshly 
Whipped Godiva Chocolate 

Whipped Cream, Berries 

24 6:00PM to 8:30PM 
Demonstration $60 

I Lost My Heart to a 
San Francisco Cioppino 

Dinner 
Baked Truffle Brie en 

Croute 
 

 Mixed Baby Greens with 
Lemon Vinaigrette 

 
San Francisco-Style 

Sourdough Fresh Bread, 
served hot and fresh and San 
Francisco Cioppino (Seafood 
and Fish Stew, with shrimp, 

scallops, clams and crab) 
 

Creme Brulee 

25  6:00PM to 8:30PM 
Demonstration $50 

A Taste of N’awlins 

 
Creole BBQ Shrimp & Herb 

Croutons 
 

Mixed Greens with Feta 
Cheese and Aged Balsamic 

Vinegar 
 

Chicken Etouffee atop 
Steamed Rice; Asparagus 
with Caramelized Shallots 

 
Bananas Foster Flambé with 

Vanilla Ice Cream 
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26     About Us: 
 
 

 
 

For the safety and 
convenience of 

everyone, all child-
guests must be at 

least 7 years of age 
 
 

27 6:00PM to 8:30PM 
Demonstration $55 
 
Chef Eric Paraskevas of 

Terra Restaurant 
 

Dill & Tarragon Gravlax, 
Fresh Pumpernickel, 

Cucumber Yogurt Salad, 
Pickled Onion 

 
Hoja Santa Seared Tuna, 

Butternut Squash Purée, Hot 
Ginger Vinaigrette, Jicama 

Salsa 
 

Roasted Trout, Lobster 
Mashed Potatoes, Brussels 

Sprouts, Bacon Brown Butter 
 

Espresso Angel Food Cake, 
Pomegranate Caramel, 
Cinnamon Ice Cream, 

Swedish Fish 

28 6:00PM to 8:30PM 
 

Private Party 
Reserved 

 

 

29 6:00PM to 8:00PM 
 

Private Party 
Reserved 

 

 

March 1    6-8:30pm 
HANDS-ON $50* 

Find Your Inner Julia 
Child 

 
 

Gourgeres (cheese puffs)  
 

Soupe a l’Oignon Gratinée 
(onion soup topped, toasted 
baguette, Gruyère cheese)  

 
Poussin Vallée d’Auge-  

chicken in Calvados {apple 
brandy}, pearl onions, and 
cream; Gratin Dauphinois 
(traditional potato dish); 

Asparagus 
 

Soufflé au Chocolat 
 

*limited to 12 participants* 

March 2   6-8:30pm 
Demonstration $55 

 
Winter’s Wonders 

 

 
 

Wild Mushroom And 
Roasted Garlic Soup 

 
Roasted Pumpkin and 

Cous Cous Salad 
 

Slow Roasted Beef over 
Roasted Brussels Spouts 

w/Parmesan Potatoes 
 

Chocolate Chip Kahlua 
Torte Glazed with 

Chocolate Ganache 

March 3  11am-1pm  
Hands-On  Kids Cook  
Have it Your Way  $25  
Salad on a Stick; Double 

Stuffed Potatoes w/  
Works(make your own 

your way) Two Kinds of 
Five-Layer Cookie Bars 

~~~~~~ 
6:00pm-8:30pm 

Demonstration $60 
Classic Cuisine 

 
Hearty Mushroom Soup 

 
Jumbo Shrimp with Cocktail 

Sauce 
 

Classic Prime Rib with 
Shallot Au Jus, Twice Baked 

Potatoes, Roasted Spinach 
 

Cherries Jubilee Flambé 

March 4    
 

Eat, Drink, 
Cook, and Be 

Merry! 
 

 
 
 

March 5   
 
Available for your 

private party 
 

 

March 6    6-8:30pm 
Demonstration $50 

Hits Of Italy 
 

Tomato Bacon Soup 
 

Prosciutto Wrapped 
Endive and Radicchio 

with Balsamic-Fig 
Reduction 

 
Jumbo Shrimp Scampi 

with fresh Linguini 
 

Molten Lava Cakes, Fresh 
Frangelico Whipped 

Cream 

March 7   6-8:30pm 
Demonstration $50 

Sicilian Sizzle  
 

Scallops and Pasta with 
Pistachio-Parsley Pesto 

 
Zinfandel Minestrone 

Soup 
 

Chicken Sicilian With 
Artichoke Hearts White 

Wine Sauce Served With 
Fresh Herb And Risotto 

 
Decadent Fudge Cake, 

Bourbon-Apricot Filling 
Chocolate Ganache 

March 8   6-8:30pm 
Demonstration $55 
A Bit of Ireland 

 
 Leek And Potato Soup With 

Smoked Bacon 
  

Crisp Lettuce Salad With 
Garden Vegetables, Bleu 

Cheese Dressing 
 

Guinness Glazed Roast 
London Broil, Roasted Garlic 

Mashed Potato, Winter 
Vegetables 

 
Bailey's Marble Cheesecake 

And Chocolate Dipped 
Shortbread 

March 9  6-8:30pm 
Demonstration $65  
Spanish Paella Dinner  
    
Red Wine Sangria or White 

Wine Sangria 
 

Tortilla Espanola - Spanish 
Omelet with Spanish 

Tomato Toast 
 

Mozzarella Martini with 
Fresh Tomato Consomme 

 
Shrimp, Scallop, Lobster, 

and Chicken Paella 
 

Flan de Narajana (Orange 
Flan) 

March 10   6-8:30pm 
Demonstration $65 
Elegant Cuisine 

 
Seafood Bisque 

 
Baby Organic Greens 

with Lemon Vinaigrette  
 

Pan Roasted Filet Mignon 
with Hand-Mashed 
Potatoes, Seasonal 

Vegetables, Blue Cheese 
and Roasted Shallot 

Demi-Glaze 
 

Warm Valrhona 
Chocolate Torte 
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Back by Popular Demand -Adult Hands- On-Artesian Breads 

March 31, 2012 - 11am to 1pm    
This event will be taught to adults, 16 and over, by Chef David Dante in a hands-on format.  The class is $29 per person. 

Basic white bread, Honey wheat bread, Cinnamon Rolls, Cheese bread, Pizza/Focaccia dough and more 
������������������������������������������������������������������ 

2012 Celebrity Kitchens’ Kids Camp Dates 
Daytime Programs- $250 per week; Night-time Program- $200 per week 

I   June 25-29, 2012  9:00am-12:00pm Ages 7-11 Travel the USA 
II  July 9-13, 2012  9:00am-12:00pm Ages 12-17 Alliteration Station 
III July 9-12, 2012  5:00pm -8:00pm Ages 7-17   Alliteration Station 
IV July 23-27, 2012  9:00am-12:00pm Ages 7-11     It Only Takes A Few Good Things 
V  August 6-10, 2012  9:00am-12:00pm Ages 12-17 All That Dough 

 
SESSION I APPRENTICE CHEFS     Travel the USA  SESSION II/ III   EXPERIENCED CHEFS     Alliteration Station  
Monday:     The Great Northeast     Monday:      Summers Snacks 
Tuesday:    Southern Charms     Tuesday:      Tasty Travel all around the world 
Wednesday:   Mid-West Wholesome    Wednesday:   Decadent Desserts 
Thursday:    Southwestern Sassy     Thursday:     Vegetable Voyages 
Friday:    West Coast       Friday:   Fanciful Fruit 
 
SESSION V  EXPERIENCED CHEFS   It Only Takes A Few Good Things 
Monday:     Five Ingredient Recipes (breakfast, main, side, snack, dessert) 
Tuesday:    Six Ingredient Recipes (breakfast, main, side, snack, dessert) 
Wednesday:    Seven Ingredient Recipes (breakfast, main, side, snack, dessert) 
Thursday:     Eight Ingredient Recipes (breakfast, main, side, snack, dessert) 
Friday:     Nine Ingredient Recipes (breakfast, main, side, snack, dessert) 
 
SESSION V   EXPERIENCED CHEFS   All That Dough 
Monday:     Basic dough: bread, rolls, pasta 
Tuesday:    Stuff It: Ravioli, pirogues, potstickers, empanadas 
Wednesday:    Dough for Desserts 
Thursday:     Breakfast: Quick breads, cinnamon rolls, doughnuts, beignets 
Friday:     Play-dough, Pretzels, pizza, calzones, crostada 
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