Pro Weekend Saturday 10:30 AM - 4:30 PM

Olivier salad

Class 1

Class 1 Class 2 Class 1 Class 2
Knife Skills Caesar Salad France Italy
Mayonaisse Cobb Salad Pissaladiere Bresola Salad
Vinaigrette Nicoise salad Chicken Fricasee + Pomme Aligotte Chicken Cacciatore
Tiramisu

Focaccia

Class 2

Créme Brulee

UK Spain

Patatas Bravas

White Chicken stock
Brown Beef stock

Veg Stock

Class 1

Roasted Tomato Soup
Potage Parisienne

French Onion Soup

Class 2

Prawn Cocktail

Beef Wellington Chicken Paella

Sticky Toffee Pudding Torrijas

Mexico Latin America

Llapingachos + Peanut Sauce

Eggplant Parmigianna + Bechamel
Mushroom Ragout

Quiche Lorraine

Shakshuka
Scrambled Eggs

Poached Eggs + Hollondaise

Tortilla + Salsa + Sour Cream

Chicken Al Hambre Chicken Frittada

Churros Tres Leches

Breaded Chicken Roulade

Creamed Spinach & Roasted Potatoes

Class 1 Class 2 Turkey Japan
Mushroom Risotto Pesto Pide + Toum Beef Tataki
Rice Fritters Dauphinoise Iskander Kebab Sushi Rolls
Gnocchi Tortilla Espanola Kunafe
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Class 1 Class 2 Thailand Far East
Roast Chicken Steak Tenderloin + Chimichurri Chicken Green (I;:‘:ery + Lemongrass Thai Omelette
Pad Thai

Beef Burger

Burger Bun + Caramlised Onions

Thai Basil Chicken Wraps

Mango Sticky Rice Panna Cotta Banna Coconut Pudding

Tartare sauce + Mushy Peas

Sole Meuniere

Class 1 Class 2 Middle East Pakistan
Fish papillote Garlic Chilli Prawn Chicken Mandi + Chilli Relish Seekh Kebab + Mint Chutney
Fish & Chips Calamari + Garlic Aioli Hummus +Fattoush Butter Chicken + Naan

Gajrella

Pita Bread + Moutabel

Carrot Cumin Filling

Class 1 Class 2
Pasta Dough Lasagne
Tortellini

Beef Ragu Parpadelle

Sundried Tomato Chicken Filling

Fee for the program is PKR 275,000. Please note this course is a certification
program only. For Diploma option please review PDF




