
Near or far, we’ll get you cooking together! 
The Chopping Block's private virtual experiences bring your family, your friends 

and your colleagues TOGETHER to learn the essentials of becoming a great home chef.

TCB Private Chef 
Virtual Cookinars 
(45 minutes - chef virtual 
demo with guest Q&A )
Virtual Cookinars are available 
for up to 300 screens.

TCB Private Chef 
Virtual Cooking 
Event 
(90 minutes - chef and guests 
cook menu in real time 
together with Q&A )
Virtual Cooking Events are available 
for up to 25 screens only due to the 
interactive element performed 
within event. 

Merchandise Mart 222 Merchandise Mart Plaza, Suite 107, Chicago, IL 60654  |   312.644.6360
Lincoln Square 4747 North Lincoln, Chicago, IL 60625  |  773 472 6700 

TheChoppingBlock.com  |  info@thechoppingblock.com

The Chopping Block's private chef virtual "Cookinars" will educate you and 
your guests with fun, entertaining and delicious recipe demonstrations you 
can watch, ask questions and then make at home when you choose. 

Virtual Cookinar Menus: 

• Bruschetta Bash ~ Pomodoraccio Artichoke and Truffled Mushroom
Through this virtual educational demonstration you'll learn the recipes from your private TCB
chef for making your own unique "bash" of fun, fresh and tasty arrays of Bruschetta.

• Resilient Risotto ~ Corn, Bacon & Gouda Risotta with Field Greens
Northern Italian rice with butter and broth, better know as Risotto!  Your private TCB Chef will
teach you in this virtual educational demonstration to learn how to make delicious Risotto.

• Asian Take-out ~ Thai Spring Rolls, Peanut Sauce and Soba Noodles
No need for delivery any longer when you learn how to make your own Asian classic recipes
at home through this virtual educational demonstration with your private TCB Chef.

The Chopping Block's private chef virtual cooking events will engage 
up to 25 guests having fun while cooking in real time with your very 
own private chef guiding you along the way. You'll enjoy interacting 
and cooking together with your guests near and far.

Virtual Cooking Event Menus: 

• Brunch Bunch ~ Asparagus, Orange and Frisée Salad with Warm Bacon
Vinaigrette; Herb Roasted Potatoes; Andouille Sausage and Scallion
Frittata

• Pasta Palooza ~ Caesar Salad with Homemade Croûtons; Dry Pasta
with Alfredo Sauce; Meatballs with Classic Marinara

• Tapas Table ~ Goat Cheese and Tomato Sauce with Crusty Bread; Black
Bean and Cheddar Empanadas with Chipotle Sour Cream; Beef and
Grape Skewers

• Coast to Coast Cuisine  ~ Chopped Salad; Roasted Chicken with Fig
Balsamic Glaze; Twice-baked Potatoes

Terms and conditions for private virtual experiences: 

- Virtual private experiences are executed through the Zoom platform.
- Host is responsible for sending out all virtual experience information to their guests.  TCB will provide host with necessary information to
send to guests, this may include menu recipes with kitchen ingredients and equipment lists, virtual experience Zoom link and password.

- Host is responsible for guest check-in.  Host is responsible for additional fee or dismissal of any additional screens that enter private virtual
experience above contracted amount. 




