THE ART BOUNTIFUL NAPA VALLEY

OF MARCH 31

COOKING BUERERCIERYIRT=To[lo]s N1 ToR1 g[S
WITH hotbed of innovative cuisine mainly due

to the abundance of fresh produce,
CHEF ethnically diverse population & love of all

things from its world-class terroir.
HUBER™T <

SUMPTUOUS SEAFOOD
WINTER CLASSES 2012 APRIL 14

$75 PLUS TAX & GRATUITY The Seas provide us an unlimited
SATURDAYS, 2-4PM selection of delectables that range from

salty to sweet. Chef Hubert will educate
you on how to select & prepare seafood
that will be both tempting to the palate
and pleasing to the eye.

Chef Hubert Seifert conducts lighthearted,
yet educational classes that include a four
course meal & wine in the intimate, state-of
the-art kitchen at Aubergine Private Dining
Club. Class size is limited, so reserve your

NEW YORK
seat today!

(CANAL ST. - CENTRAL PARK)

APRIL 21

Chef Hubert takes you on a tour of the
great melting pot of America: New
York City. From Jewish deli to Peking
Duck House to Bistro on Madison Ave,
experience the best of it all without
having to hail a cab!

ULTIMATE COMFORT FOODS
JANUARY 28

You know you love them and so do we!
Chef Hubert turns up the volume on all
of your favorite go-to Winter dishes.

CLASSIC SAUCES
COMPLETE THE MEAL

FEBRUARY 18 CLASSES ARE $75 PLUS TAX & GRATUITY.

A good repertoire of sauces can help PAYMENT IS NON-REFUNDABLE & DUE AT TIME
you add complexity & color to your OF RESERVATION. AUBERGINE IS LOCATED NEXT
Zleldiisielisiee g iale esleis @ais fillelsar - TO PEABODY PAPERS, JUST SOUTH OF SPAGIO.
will share several classic French recipes BRING PEN & PAPER, A HEARTY APPETITE, YOUR
paired with meat, fish, vegetables & DESIRE TO LEARN & HAVE FUN. WE ENCOURAGE
pasta. QUESTIONS & INTERACTION!

ST P 's DAY F TO MAKE A RESERVATION
MZI.%CHA1T 7F;II_C|: NS BACEEAST PLEASE CALL
e e e e e 614.486.1114 EXT. 1
how to put on the ultimate feast for the

beloved St. Patrick’s Day. Trust us, you'll

be asking for more. - -
ASIAN PHO ON THE GO

MARCH 24

Chef Hubert partners with a local

star of Vietnamese Cuisine, Chef Max S PAG I‘
from Buckeye Pho. This trendy relative of EUROPEAN &
French food is a lively marriage of noodles, PACIFIC RIM
fresh seafood, meats, & vegetables. It is also CU |S| N E

not inherently spicy, but gives individuals the
freedom to control heat levels.

Follow us on the web at www.Spagio.com or visit us @ §j
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