Private & Group Events

Canada's Most Exciting Culinary Playground

We truly can't express how grateful we feel to be
able to welcome you to our cooking school,
whilst of course working hard at implementing
additional safety and sanitation procedures to
make The Dirty Apron a safe and healthy
environment for customers and staff alike. From
reduced class capacity to allow for more space
between guests from separate households to
increased sanitation procedures throughout our
cooking school - we are prepared to provide a
fun and safe experience at Canada's favourite
culinary playground.

Not ready to dine out yet? We got you covered!
Introducing Dirty Apron Virtual Cooking Classes Our new interactive, fun and virtual private
cooking events for groups of up to 25 people are
perfect for staff appreciation events, holiday
gatherings, large family get-togethers, etc... In
just one session, your chef instructor will be
teaching your entire group through a main
course and dessert - live and online.

Hands-On Cooking Experience

Hands-On Cooking Class

Prepare to roll up your sleeves and get
your apron dirty!

Our hands-on cooking classes are a fun
way to entertain colleagues, clients and
friends, learn new skills and enjoy a
delicious meal together.

Our expert Chef instructors guide the
group as you cook up your own
extravagant three-course meal. As you
complete and plate each course, you’ll
join your classmates in our beautiful
dining room to enjoy your culinary
creations alongside a glass or two of
wine.

Best of all, no one has to do the dishes!

Frequent Questions - Hands-On Cooking Classes
How many glasses of wine are served?
Three glasses of wine are included in the base price of our
Hands-On and Team Building classes. Amounts vary for events
held in our delicatessen. Additional wine consumed at the event
is charged the following day.

Can we bring our own wine?
Yes you can! Our corkage fee is $20/bottle. The wine must be
delivered to The Dirty Apron one day in advance to be stored
at the appropriate temperatures for service. We recommend
keeping your wine selection at four or less varieties.

Do you serve beer?
Yes, we do! We have up to four selections from local breweries
available at $9/bottle (added to your final invoice after the
event).

Can we take home the aprons?
Yes, you get to keep your “dirty” apron, and take it home at
the end of the cooking event! Please keep in mind we do not
give out aprons for events held in our delicatessen.

What do we do if someone has a dietary restriction or allergy?
We can absolutely accommodate dietary restrictions or
allergies. We just need advance notice to make substitutions
to the menu.

What if we are bringing less guests than the capacity?
All of our event pricing is based on a buy-out of the space, and
the price remains the same for full capacity or less (varies for
different event styles). There is no minimum to run an event and
we encourage you to fill the room!
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Covid-19 Safety Guidlines

NEW WELCOME EXPERIENCE
We kindly ask you to hang your own coat before your server shows you to your table. We
pre-pour your sparkling wine rather than serving you when you arrive.

DINING ROOM
We've said goodbye to our long dining table for the time being, and replaced it with
seven tables each set for two people.
Tables are set up in a way to allow for physical distancing, and are not permitted to be
moved. Mingling and/or switching seats is highly discouraged.

COOKING SCHOOL
We have distanced the chairs during the demonstration, and have reduced the capacity
of our cooking classes to allow for more space between cooking stations.
As you are the only one who handles your food after the prep phase, we are able to cut
out additional contact that would occur if you were being served in a restaurant.
Additionally, your server will clear your table after you have reentered the teaching
kitchen, rather than when you are in the dining room.

MASKS & SANITATION
Your server and instructor will be masked if they cannot physically distance themselves from
you. Masks are now mandatory in our delicatessen and cooking school.
We have also increased our sanitation procedures for both our space and our staff to
provide the safest experience we can, including hand sanitation stations at the entrance
and near the restrooms. Frequent hand washing is promoted through the class.

CONTRACT TRACING
Event organizers agree to provide us with the full name and phone number of every
guest attending. Organizers have to confirm that guests have not traveled outside
Canada within 14 days prior to the scheduled event.
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Private Virtual Cooking Classes

2 COURSES

PRICING

TIMING

Choose one main and one

Class Access + Meal Kit

Our classes are 2 hours long,

dessert that everyone will get

$85 per person

depending on class size, menu etc.

+ $60 for any additional

Possible start times:

person in the same

6pm, 6:30pm, 7pm

to prepare and enjoy during
our virtual cooking class.

household

ZOOM

GROUP SIZE

DELIVERY

We host our virtual classes

We can host groups of

Van $20

through Zoom.

up to 25 people.

North, East + West Van $30
Burnaby + Richmond $40

Codes and access information
will be emailed to your guests

Pricing is based on a

one week prior to the class.

min of 10 participants
attending the class.

New West, Coquitlam + Surrey $50

Free curbside pick-up available
*Prices are subject to change, and depend on exact delivery address
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Meal Kit Add-Ons
Wine
WHITEHAVEN
Sauvignon Blanc Marlborough 2016

$39

Pinot Noir Marlborough 2013

$39

LE VIEUX PIN
Sauvignon Blanc Pinot Gris Blend 2014
Cabernet Sauvignon Merlot Blend 2014

$36
$42

Cookbooks
The Dirty Apron Cookbook

$28

The Dirty Apron Cookbook is an award winning, and Canadian bestselling
collection of our cooking school and delicatessen's most popular recipes
for foolproof, delicious and visually stunning dishes.

Gather - A Dirty Apron Cookbook

$30

The Dirty Apron Cooking School has taught thousands of Canadians to
cook. In this anticipated follow-up to his bestselling Dirty Apron
Cookbook, David Robertson's latest book celebrates the simple
pleasures of cooking food for friends and family.

Pantry & Household Goods
The Dirty Apron Olive Oil
The Dirty Apron Fleur De Sel
The Dirty Apron Truffle Oil
The Dirty Apron - Apron

$17
$9
$16
$25

Grapeseed Oil

$9

Pasta Machine

$125

Tipo 00 Flour

$4

Snacks
Salted Caramels (pack of 10)

$9

Beef Jerky

$10

Pork Jerky

$10

Mink Chocolate Bar

$7

Frequent Questions - Virtual Cooking Classes

Can we book a virtual class without the meal kit?
Yes. We will give you access to the recipe and
equipment list one week prior to your virtual
cooking class so everyone has enough time to
gather all ingredients necessary.

The cost for Class Access + Recipe is
$25.00 per person.
Pricing is based on a min of 20 participants
attending the class.

Can you accommodate allergies & dietary restrictions?
Yes. We can absolutely accommodate dietary
restrictions or allergies. We just need advance
notice to make substitutions to the menu.

Can we choose multiple main courses?
No. Unfortunately, due to the style of the virtual
classes, your entire group will have to cook the
same course.

What if I have less than 10 guests?
Our virtual class pricing is based on a minimum of
10 attendees, so the pricing remains the same for
full capacity or less.

Do we need to prepare anything in advance?
No. In order to demonstrate and cook 2 dishes in
just 1.5 hours, most of the ingredients in the meal
kit will be sliced/diced and pre measured out for
you.

Hands-On Cooking Class

Capacity:
14

Daytime Class
11:00am - 3:00pm

4h Class
$3000

Evening Class
5:30pm - 9:30pm
Pricing includes an apron, a 3 course meal &
approx 3 glasses of wine per person.

Prices shown are before 5% tax and 8% gratuity.

Capacity:
10-25

Virtual Cooking Class
Offered twice a week
Possible start times:
6pm, 6:30pm, 7pm

Pricing includes access to online class, recipe,
main course and dessert.

2h Class
$85/person*

*Excludes delivery fees
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The Dirty Apron Cooking School & Delicatessen is conveniently located at 540 Beatty Street (between Dunsmir
Street and Pender Street) in the Crosstown district of
downtown Vancouver.

