


 The Dirty Apron Cooking School 
is a unique and flexible venue offering 
endless possibilities for  presentations, 
team building, Christmas parties and 
gatherings. Nestled in the heart of 
down-town Vancouver, your special 
event is guaranteed to be a memorable 
occasion. 

Everyone loves food, and nothing unites people better than 

creating and sharing a meal. Utilize our unique venue for full 

facility hire, tailored, hands-on cooking classes, or personalized 

dining experiences. The perfect way to recognize, unite and 

inspire your team while learning, tasting, and cooking together in 

an exciting and interactive atmosphere. 

Whether you’re looking for an experience that is competitive and 

challenging or laid back and relaxed, The Dirty Apron will have you 

cooking-up a connection with your staff and colleagues in no time.



HANDS-ON EXPERIENCE:

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

Our hands-on cooking classes are a brilliant way to get to entertain 

colleagues and clients while allowing them to show-off their hidden culinary 

talents. Our expert tutor chefs will guide the group as they create their own 

extravagant three-course meal. Once they’ve plated their culinary creations 

they’ll sit and enjoy their dishes in our beautiful dining room with a glass 

or two of carefully selected wine. Best of all, no one has to do the dishes! 

TEAM-BUILDING:

A cooking challenge with a competitive edge specifically designed to 

get a team thinking and working together, a great way to turn-up the 

heat and observe who thrives under pressure! 

At our Team Building event, the group will be split into teams that will 

cook against the clock, aspiring to out-do their cooking colleagues by 

preparing the tastiest and most professionally presented dishes. This 

class is a great way to bring new teams together, revitalize existing 

bonds, or just have a cook-off between friends to decide who really is 

the next Iron Chef!



The magic of perfect food and wine pairings can turn any 

meal into a decadent experience. Choose from our selection of 

house wines.

DIRTY APRON HOUSE WINES 

2013 El Molino Cabernet Sauvignon, Argentina

Excellent value and a great social wine. This wines 

is wonderful paired with food or enjoyed on its 

own. It possesses a full-bodied flavour with hints of 

blackberries, dark plum, and black liquorice. Try it 

with tomato-based pastas, sandwiches, and red meat.

2009 Domaine de Grachies, Cotes de Gascogne Blanc, France

A crisp white wine from the southwestern region 

of Gascony in France. It is a stunning blend of 

Colombard, Ugni-Blanc and Sauvignon. Fruity and 

expressive, this wine has scents of white flower and 

citrus on the nose, followed by flavours reminiscent of 

grapefruit and papaya. Try it with salads, shellfish or 

white meats.

J.G. Carrion Jaume Serra Cava Brut Nature, Spain

Refreshing fizzy and full of pear, melon and toasty 

aromas. It’s a medium dry sparkler with flavours of 

fresh apple, citrus and peach notes. A beautiful long 

crisp finish.



The DirTy AproN CookBook

The Dirty Apron’s Cookbook is a great gift that keeps giving  

long after the class is over!

ADDiTioNAL WiNe SerViCeS

Three glasses of wine per person is included in the buyout price. All 

additional wine consumed at the event is charged to the credit card 

we have on file the day after the event.



TIMES

Daytime: from 11:00AM-3:00PM

Evening: from 5:30PM-9:30PM
*We welcome you and your team to arrive up to 30 minutes prior to your event

STyLeS/priCeS

hands-on Cooking Class  

Capacity: 22 people  

Daytime: $3950 

Evening: $4250
A 5% gratuity of the base price is added to the final bill and charged to the credit card we 
have on file the day after the event.

Team Building Cooking Class 

Capacity: 32 (base price for 22 people*)

Daytime: $4250

Evening : $4550
* With our Team Building style of events, there is an option to add up to 10 additional 
guests. Each additional guests is $125.00 + tax/gratuity
 
A 5% gratuity of the base price is added to the final bill and charged to the credit card we 
have on file the day after the event.

Pricing is based on exclusive use of the school and includes all food, tutelage and 

three glasses of wine per person. Guests take their aprons home at the end of the 

event, and will receive either printed or digital copies of all recipes.





How many glasses of wine are served with the event?

3 Glasses are included in the base price. All additional wine 

consumed at the event is charged at $20 bottle.

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.

Can we take home the aprons?

Yes! Everyone will take home their “dirty” apron at the end of the 

event! A gift from us to you!

What do we do if someone is our group has a dietary restriction 

or allergy?

We can absolutely accommodate for any dietary restriction or 

allergy. We just need advance notice to make a substitution to 

the menu. 

What is the difference between the Four Hour Hands On and  

Team Building?

Our Team Building style of event has competitive edge! We 

divide up your group into three teams; Team Appetizer, Team 

Main and Team Dessert and a winner for best course is chosen 

at the end of the evening. In the Four Hour Hands On style of 

event each person will cook all three courses individually.

How much does an event cost if I have fewer than 22 people?

When we host private events here at the school they are 

considered a buyout and therefore the price is the same for the 

maximum amount of students (22) as it if for fewer. With that 

said we would encourage organizers to bring the maximum if 

they can; however there are no minimums to run a class.



The Dirty Apron Cooking School & Delicatessen is conveniently 

located at 540 Beatty Street (between Dunsmuir Street and 

Pender Street) in the Crosstown district of downtown Vancouver. 

We are within walking distance from BC Place and GM Place, 

and located only half a block away from the Stadium Skytrain 

Station.

For booking inquiries or further information contact:  

Taryn Beauvais

Email: Taryn@dirtyapron.com

Telephone: (604) 879-8588 ext. 1

Website: www.dirtyapron.com




