
Cucina Della Rosa 
“Where Everyone Cooks” 

Cucina Della Rosa helps bring family, friends and colleagues together for memorable hands-on 

or demo-style cooking events.  Our chefs and instructors provide helpful tips and guidance that bring 

sumptuous recipes and market fresh ingredients to life while you enjoy group camaraderie and     

dining in a comfortable and relaxed atmosphere.   

We specialize in cooking classes, kids’ camps, team building and hosting private or corporate events 

in our glamorous kitchen studios located in Barrington and Schaumburg Illinois.  We can also stage 

events in your home, office or a rented venue of your choice with a professional kitchen.   

Our glamorous kitchens are adorned with state-of-the-art appliances, premium stone countertops, 

custom tiles and exquisite cabinetry that make cooking with us an experience to savor!  Our Barring-

ton facility accommodates up to 20 people while our Schaumburg location comfortably holds up to 

50 people with an adjacent family room, bar and meeting room facility that makes you feel as if you 

are in someone’s home. 

Private and corporate events include a casual mix & mingle (tapas and appetizer) selection or a 

more formal five-course gourmet dinner event - pick one and leave the rest of the planning up to us.  

Our professionally-facilitated team building workshop will infuse your workplace with appreciation 

and collaboration!  All programs can be customized to meet your taste buds, degree of cooking     

experience and budget.     

We are committed to providing you with unsurpassed personalized service and quality from start to 

finish!  Please visit our website for more information, class schedules, glorious customer testimoni-

als and fun photos that demonstrate how we can help bring your family friends and colleagues.      

together for a memorable event.   

Contact Mary Rose Hoover 847-650-9463  
maryrose@maryrosecooks.com  or visit  www.maryrosecooks.com   



Cooking Classes, Camps and Birthday Parties                                                                                                                            
The Cucina Della Rosa Cooking School offers a wide variety of hands on style classes designed to inspire a 

passion for cooking and entertaining.  A typical group class includes two hours of instruction, recipes and all 

the ingredients needed to create the featured cuisine of the class.  Kids camps such as “Cooking Around The 

World” are fun and age appropriate.  Our Birthday parties are packed with cooking festivity and a great 

value!  For more information or to purchase a gift certificate, please visit www.maryrosecooks.com   

Mix & Mingle   (International Tapas or Gourmet Appetizers)                                                                                         
Interested in trying cooking as a social event?  Our Mix & Mingle event is the perfect option for casual and 

larger social events when you want your guests to mix and mingle while cooking and sampling international 

tapas or other appetizers that excite your taste buds.  This 2-3hr private event is a perfect for bridal showers 

or a couples night out celebration.  It compliments any corporate off-site, team building event, recruiting 

activity or client cocktail hour.  The menus are constantly changing to reflect the freshest  seasonal  ingredi-

ents and are plentiful enough to be considered a meal.  This experience is more than hors d’oeuvres on a 

platter… it’s cooking as a social event that takes you around the globe with friends.   

Five Course Gourmet Dinner (The Ultimate Hands On Cooking Experience)                                                                                                                                        

Experience the intimacy of a home cooked meal while rolling up your sleeves and have a deliciously fun 

time cooking!  Upon arrival, you will be treated to an appetizer, divided up into groups and coached on    

recipes and ingredients required to craft a five-course meal.  Our chefs provide hands-on instruction and  

basic cooking tips to support you in this memorable cooking experience with friends, family or colleagues.  

This 3-hr private event is the perfect activity for more formal gatherings or team-building events when you 

want the opportunity to sit down and savor the fruits of your labor together.  

Fun & Food Team Building  (Professionally facilitated)                                                                                                                                        
Take your team to the next level with this professionally-facilitated team building workshop featuring Sheila 

Glazov, an internationally acclaimed personality type expert, dynamic speaker and award-winning author of 

“What Color Is Your Brain?”.  Discover how to ignite innovative thinking, toast your colleagues, cook up 

camaraderie, blend new team members and entertain clients.  Sheila and Mary Rose’s cooking combo makes 

the art of understanding yourself and others fascinating, fun and delicious!                                                                   

Terms and Conditions: 

Cooking class, kid’s camp and birthday party costs are available on website 

Private events require 8min @ McCauley & 15min @ Abruzzo ($75/adult, $45 for children under 18yrs) 

A $100 service fee applies for groups of 10 to 15 people and $250 for groups over 16 people 

A 50% deposit is required by check or credit card at the time of booking to reserve and plan a private 

event.  Full payment is due two days prior to event date 
 

Standard Cooking School Services Include:   

Event estimate 

Event planning, shopping service for ingredients and instruction from cooking instructors  

Customized keepsake recipe packets with client logos or photos 

Aprons for all participants to use and return after the event.  

Dish clearing, washing and kitchen cleaning (At Cucina Della Rosa locations only) 

Tableware for all events at Cucina Della Rosa studios 

Off-premise kitchen inspection to evaluate stove, oven, refrigeration, storage, cleaning/prep stations, 

trash reciprocals, cookware, tableware, dining accommodations etc. 
 

Additional Services for a 5% surcharge include: 

Arrangement and delivery of additional party rentals (plates, stemware, tables, chairs, linens, etc.) 

Assistance with renting offsite locations for private events (Requires a professional kitchen) 

Assistance with hiring additional servers, entertainment or a wine concierge service or the coordination 

of flowers, decorations, keepsake aprons and non-alcoholic beverages 


