SAPORI COOKING
ACADEMY

Booking in Advance Required
Please make a reservation
by 6pm on the day before.

CICCHETTI

CHEF'S TABLE

Have fun while learning how to make Venetianstyle tapas – the renowned cicchetti – and eat
like a local!
Combine and mix the various ingredients and
enhance this traditional casual-style dining
experience.

Imagine your own personal Chef, cooking for you and your family or
group of friends in the intimacy of the Sapori Cooking Academy.
The experience includes a welcome Prosecco served with cicchetti and a
3-course dinner with selected dishes from the Venetian culinary tradition,
cooked and prepared by our Chef right in front of you.

From Tuesday to Saturday.
From 10am until 12pm and
from 4pm until 6pm.
People: Min 2, Max 10.
Price: €100 per person.

For group
reservations
of Min 6
Max 8-10 people:
€90 per person.

From Tuesday to Saturday.
From 6pm to 10pm.
People Min 2, Max 8 people.
Price: €120 per person.
For group reservations
of Min 6 Max 8-10 people:
€100 per person.

Wine Pairing €45
Chef's Table Class includes:
Welcome Prosecco,
Cicchetti, 3-Course Dinner,
Water & Coffee.

AUTHENTIC VENICE
Immerse yourself in the Venetian culinary tradition. Meet our Chef early in
the morning at the lobby and travel together via private water taxi to the
colourful Rialto Market.
Choose your preferred ingredients and enjoy an aperitivo in an old Bacaro.
Once back at the Sapori Cooking Academy, our Chef will teach you how to
prepare delicious and authentic Italian dishes.
Then enjoy the lunch that you made!
From Tuesday to Saturday.
From 8am to 2pm .
People: Min 2, Max 8.
Price: €290 per person.
For group reservations
of Min 6 Max 8-10 people:
€260 per person

The Authenthic Venice
Cooking Class package
includes also: Water Taxi
to/from Rialto Market,
Aperitif in a typical
Venetian Bacaro

During the Bank Holiday and the day after the class is not available

ITALIAN TASTE
CUCINA TIPICA ITALIANA

PASTA! OR PIZZA & FOCACCIA

Start your journey through Italy by
discovering the distinctive flavors of the
northern and southern cuisine... at the
end of the experience, you will master
the art of cooking like a true Italian!

Follow our Chef's tips on how to make
real Italian "pasta al dente", using
various sauces to enhance the flavour,
or discover how to prepare fresh
homemade pizza and focaccia – the
perfect meal for casual family dinners
or as an afternoon snack with friends.
From margherita to capricciosa, learn
how to make the real Italian pizza and
enjoy it at the end of the class in the
cozy ambience of the Sapori Cooking
Academy!

From Tuesday to Saturday.
Pasta: from 10am until 2pm
and from 4pm until 8pm.
People: Min 2, Max 8.
Price: €150 per person.
For group reservations
of Min 6 Max 8-10 people:
€125 per person.

PESCE
Fish is one of the most important
ingredients in the Venetian cuisine.
Discover how to treat raw ingredients
and learn our Chef's techniques to
create a truly savory meal.
From Tuesday to Saturday.
Pasta: from 10am until 2pm
and from 4pm until 8pm.
People: Min 2, Max 8.
Price: €180 per person.
For group reservations
of Min 6 Max 8-10 people: €160 per
person.

From Tuesday to Saturday.
Pasta: from 10am until 2pm
and from 4pm until 8pm.
Pizza&Focaccia:
from 2pm until 6pm.
People: Min 2, Max 10.
Price: €120 per person.
For group reservations of Min 6
Max 8-10 people: €100 per person.
DETAILS & CONDITIONS
Sapori Cooking Class Packages
include: Welcome Prosecco, Apron,
Certificates, Recipes.
Please note that cooking classes are
not private and have a limited number
of participants. A minimum of 2 people
is required to activate each class. Daily
cooking classes are based on first come,
first served.
Children under the age of 5 years old:
free of charge.
Children aged 6 - 12 years old:
50% discount apply.
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SNACK FAMILY TIME

MAKE YOUR PICNIC

The time spent doing quality activities with
all the family is the best. Enjoy this cooking
class that mixes fun and learning: you will
make different kind of biscuits, from the
simple shortcrust pastry cookies to the typical
Venetian Zaleti. Finally you will enjoy your own
baked biscuits.

Prepare your own picnic and then taste it while
relaxing in our Century-old park.
The Class includes the preparation from salads
and sandwiches to fresh fruit smoothies.

From Tuesday to Saturday.
Pasta: from 10am until 12am
and from 4pm until 6pm.
People: Min 2, Max 6 kids.
Price: €80 per adult with 1st kid included (up
to 12 years old).
Each additional kid 50% (up to 12 years old).
In the Biscuits Cooking class package it is
included a Fresh fruit welcome Smoothie for
children.
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SAPORI COOKING
ACADEMY

FAMILY
SPECIALS

From Tuesday to Saturday.
Pasta: from 10am until 12am
People: Min 2, Max 6 kids.
Price: €100 per adult with 1st kid included (up
to 12 years old).
Each additional kid 50% (up to 12 years old).
In the Make your picnic Cooking class package
it is included a fresh fruit welcome smoothie
for children and one ice cream voucher for kid
at Garden.
In case of bad weather you will eat the dishes in
the Sapori cooking school

CHIC-NIC
Enjoy with your beloved ones a stilysh pic-nic in our lush gardens!
Get cosy and savour the best of Italian and Mediterranean delicacies,
including selection of savory pastries, Venetian tramezzini, grilled meat
and fish and desserts.

Booking in Advance Required
Please make a reservation
by 6pm on the day before.

