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Baltimore Chef Shop:  
Private Cooking Class Information 
 
Thank you for thinking of the Baltimore Chef Shop for your private cooking class. We hope 
we're able to accommodate your group.  
 
For private classes for minors (ages 8 to 17), we offer a range of Parent and Me menus to 
choose from. As with all our Parent and Me classes, we require that each minor be paired with 
a participating adult.  
 
Kitchen Overview and Costs 
We can hold up to 16 people in our Main kitchen, and up to 10 in our Pantry kitchen. Class 
times run from 9:30am - 12:30pm, 2:00pm – 5:00pm, and 6:30pm - 9:30pm. All classes are 3 
hours long, and most end in a family-style meal.  
  
Main Kitchen: For daytime classes during the week, the Main Kitchen is a flat fee of $795. For 
weekday evenings or weekend classes, we request a flat fee of $1104. 
  
Pantry Kitchen: The rate for our pantry kitchen is $690 for all days and times. 
  
The fees for our private classes are non-refundable, and a 50% deposit is required to reserve 
the date. Final payment is due 48 hours prior to the class. However, we are able to change the 
date of your class, given full 4 weeks’ notice before the scheduled class.  
Menus 
While our Pantry kitchen is outfitted with cooking burners, it does not have an oven or the high 
heat cooking capabilities some of our classes require. Our Pantry kitchen is ideal for Knife Skills 
101, Spanish Tapas, Authentic Italian Risotto, Mastering the Art of Chocolate, Handmade Pasta, 
and Sushi classes. 
  
Please take a look at our existing offerings which you can view here and let us know what you 
are interested in for your private class. All class menus are available in the Main Kitchen, with 
the exception of our Series classes and any Holiday classes (e.g., New Years’ Eve, Valentines’ 
Day).  
 
We will put you in touch with the chef to consult on dietary needs, so we ask that you select a 
menu at least a week before the date of the class. If you have any dietary restrictions or 
concerns, please let us know so that we can best accommodate you and your guests.  
  
We are also able to add an optional cheese board for an additional $100 for snacking during the 
class. The cheese board serves up to 16 and includes 5 different types of cheese, a 
baguette, crudité, house-made jams and/or jellies, mixed olives, and salami. The cheese board 
can be tailored to fit the menu of your choice. 



 
We are unable to allow outside food in our kitchens, but we can provide cupcakes for you to 
frost, or the addition of Tiramisu to your menu for a fee of $50.  
 
Drink/Alcohol Policy 
We are BYOB kitchen. We provide cold water with citrus for all classes, and you are welcome to 
bring an alternative beverage to enjoy with your meal. We will have a bucket of ice, glasses, and 
a cork screw waiting for you! Please be advised that we are not able to allow spirits and hard 
liquor in our kitchen. 
 
 
We do ask that you contact us to schedule your class at least a week in advance of the 
requested time, as securing a date on the calendar is dependent upon both kitchen and chef 
availability. Booking requests within 2 weeks of the desired class date will be subject to non-
refundable payment in full to secure kitchen availability. 
 
 
 
 
 


