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Kids of all ages love to learn important kitchen skills while making their
own meal and dessert. All classes taught by Chef Robin Grubard,
a former culinary academy instructor and owner of Daily Fare

90-minute party - pick one item from each category

M Lunch or Dinner:

« Individual Calzones - choose your own fillings (cheese, sauce, pepperoni, olives)

« Tacos - choose your own toppings (turkey chili, cheese, lettuce, salsa, sour cream)

« Kabobs - chicken, mushroom, tomato and 2 dipping sauces

» Quesadillas - choose your own fillings (chicken, cheddar cheese, monterey jack, olives, mushrooms)

M Dessert:

» Cupcakes - make your own icing and decorate your own cupcakes with
colored icing and candy

« Individual Cream Pies - kids make chocolate, vanilla or banana pudding.
Fill pies and top with fresh whipped cream

« Dirt - kids make chocolate or vanilla pudding, crush oreos for ‘dirt;
add assorted candy bugs

PLUS: Chef hats for all kids and other fun craft activities. Competitions
(think “Cupcake Wars” or “Master Chef Jr") can also be arranged!

$400 FOR UP TO 10 KIDS
ADDITIONAL KIDS $25 EA. (12 KIDS MAX)

To book a party or with any questions, contact Chef Robin at
robin@dailyfare.net or 203.743.7300

“Like” Daily Fare on Facebook (facebook.com/dailyfare) to see updates, daily specials and more!






