
Party Rules and Regulations

•	 All	guests	must	be	paid	for.
•	 Absolutely	no	outside	food	or	drinks	for	

anyone	are	permitted	in	the	school.
•	 No	tablecloths	are	permitted	as	we	work	

directly	on	the	tables.
•	 You	are	welcome	to	supply	your	own	good-

ie	bags	and	or	favors.		Mini	cooking	tools,	
cookie	cutters	and	chef	hats	are	available	
for	purchase.

•	 All	classes/parties	will	finish	on	time,	even	
if	guests	arrive	late,	as	we	have	the	school	
scheduled	for	many	events.	

•	 Please	have	your	guests	there	on	time.
•	 Please	don’t	even	think	about		bringing	hot	

coffee	or	tea	in	with	children	present.

Cooking 

with the Kids 

Classic	Thyme	Cooking	School
710	South	Avenue	West,	Westfield,	NJ	07090

908-232-5445
	www.classicthyme.com	
info@classicthyme.com

Menu	Selection	and	Final	Head	
Count	Necessary	One	Week	Prior	to	

Party	Date

$50.00	deposit	required	to	reserve	date.	
Dates	will	not	be	held	until	deposit	is	
received.	Deposit	is	non-refundable	for	
cancellations	or	changed	dates.	Classic	
Thyme	reserves	the	right	to	cancel.	

Plenty	of	Free	Parking	Available
Fully	Handicapped	Accessible

710	South	Avenue	West
Westfield,	NJ		07090

Ask	about	our	other	
theme	parties:

Sweet	Sixteen
Chef	for	a	Day

Recipe	for	a	Bear
Culinary	Challenge

Chocolate,	Chocolate,	Chocolate

See	our	website	for	information	
and	menus	for	Private	Parties	and	
Corporate	Team	Building	Events.		

Adult	Gourmet	Cooking	Class	Parties	
also	available.

Please	understand	that	these	rules	are	necessary	
as	safety	is	our	utmost	concern.	These	rules	were	
developed	 as	 a	 result	 of	 years	 of	 experience	
conducting	 thousands	 of	 cooking	 class	 parties.	
We	 have	 a	 tremendous	 number	 of	 people	
returning	 year	 after	 year	 and	 enjoying	 many	
happy	 memories.	 We	 want	 to	 ensure	 that	 your	
child	 will	 have	 the	 same	 wonderful	 experience.	
Following	 the	 rules	 will	 make	 this	 possible	 and	
consistent.	Part	of	the	mystique	of	these	parties	is	
that	children	are	working	in	an	adult	environment.	
The	only	way	we	can	do	this	safely	is	to	abide	by	
the	rules.

Thank you for your 

cooperation and patronage

Call	(908)	232-5445	
to	reserve	your	

Cooking With the Kids 

Birthdays

Play Groups

Work Groups

Children’s Reading

 Clubs



•	 Individual	Personal	Pizza	with	Choice	of	
Three	Toppings,	Chopped	Salad,	Snicker	
Doodle	Cookies,	Oreo	Milkshakes

MY OWN PIZZA

•	 Individual		Mini	Lasagna,	Focaccia	Bread,	
Salad,	Decorate	a	Cup	Cake	,	Arnold	Palmer	
Drink,	OR

•	 Cavatelli	&	Broccoli,	Garlic	Knots,	Mini	Apple	
Pies,	Arnold	Palmer	Drink,	
OR

•	 Pasta	Roll-Ups,	Parmesan	
Pretzels,	Smoothie,	Quick	&	
Easy	Sheetcake

ITALIAN KITCHEN FAVORITES

•	 Hot	Dogs	Wrapped	in	Dough	with	Sauce	&	
Cheese,	Hot	Pretzels,	Root	Beer	Floats

TAKE ME OUT TO THE BALL GAME

•	 Join	us	as	we	bake	and	decorate	two	
different	cupcakes	for	each	pair	attending.	
Create	a	Wrap	Sandwich	and	a	Fruit	Slush

CUPCAKE DAY

•	 Buttermilk	Waffles,	Blueberry	Muffins,	
Fresh	Squeezed	Orange	Juice,	and	Dessert	
Parfait	OR

•	 Breakfast	Burritos,	Carrot	Muffins,	Apricot	
Granola,	Orange	Julius	OR

•	 Breakfast	Frittata,	Yogurt	Streusel	Muffin,	
Breakfast	Milkshake,	Fruit	Kabobs

BREAKFAST DELIGHTS

•	 French	Toast	Casserole,	
Chocolate	Chip	Scones,	Fresh	
Fruit	Parfait,	Fresh	Squeezed	
Orange	Juice	OR

•	 Royal	Ham	&	Eggs,	Cinnamon	Pinwheels,	
Breakfast	Yogurt	&	Fruit	Parfait,	
Raspberry	Lemonade

 BRUNCH FAVORITES

•	 Matzoh	Ball	Soup,	Potato	Latkes	with	
Applesauce,	Flourless	Brownies,	Brooklyn	
Egg	Cream

BUBBY’S FAVORITE RECIPES

Cooking with the Kids

Ages	2	years	and	up	with	adult.	
Parties	last	1	1/2	hours.
Price	per	pair	$49

Extra	child	charge	$20
Minimum	5	pairs

•	 Green	Eggs	and	Ham	by	Dr.	Seuss
•	 The	Butter	Battle	Book	by	Dr.	Seuss

DR. SEUSS THEMED CLASSES 

(each	book	will	have	its	own,	distinct	menu)

•	 Stone	Soup	by	Marsha	Broan
•	 The	Old	Man	Who	Loved	Cheese	by	

Garrison	Keillor
•	 In	The	Night	Kitchen	by	Maurice	Sendak
•	 Blueberries	for	Sal	by	Robert	McCloskey
•	 Cloudy	with	a	Chance	of	Meatballs	by	Judi	

Barrett
•	 Thunder	Cakes	by	Patricia	Polacco

Classic	 Thyme’s	 new	 “Cooking	 with	 the	
Kids”	private	cooking	class	party	is	designed	to	
have	parents	join	in	the	fun	of	creating	culinary	
memories	with	their	children.		Parents	bond	with	
their	children	and	other	parents	while	cooking	
together	 and	 enjoying	 the	 results	 of	 their	
activities.	Select	from	our	wide	variety	of	class	
options	and	our	experienced	culinary	staff	will	
prepare,	organize,	and	lead	the	party.	“Cooking	
with	the	Kids”	private	cooking	class	parties	are	
ideal	 for	 birthday	 parties,	 family	 celebrations,	
kids	clubs	and	play	groups.

•	 Tacos	with	all	the	Fixins,	Homemade	Tortilla	
Chips,	Braided	Churros	with	Ice	Cream,	Kids	
Sangria

TEX MEX FAVORITES

•	 Teddy	Bear	Bread	with	Honey	Butter,	Cub-
cakes,	Tropical	Smoothie.		
Each	child	will	hand	stuff	a	
bear	or	plush	animal	that	
will	go	home	in	a	carry	
box	complete	with	birth	
certificate

BREAKFAST WITH BEARS

•	 Wonton	Soup,	Homemade	Egg-Rolls,	
Chicken	with	Broccoli,	Fruit	Juice,	
Handmade	Fortune	Cookie	with	Ice	Cream

CHINESE CELEBRATION

•	 Frosted	Mini	Meatloaf,	Mac	and	Cheese,	
Brownies	and	Fruit	Smoothie	OR

•	 Turkey	Noodle	Soup	with	Meatballs,	
Cornbread,	Apple	Pie	Drink,	Oatmeal	
Chocolate	Chip	Cookies	OR

•	 Tomato	Soup,	Grilled	Cheese	
Sandwiches,	Applesauce	Bread,	Fruit	
Smoothie

COMFORT FOOD FAVORITES

•	 Tea	Sandwich	Wraps,	Scones	(Raisin	or	
Chocolate	Chip),	Individual	
Tomato	&	Onion	Cheese	
Tart,	Lady	Fingers	with	
Strawberries	&	Cream,	and	
two	Fruit	Teas

TEA FOR TWO

STORY TIME:  BRING A FAVORITE 

CHILDREN’S STORY TO LIFE THROUGH A 

CULINARY ADVENTURE 

(each	book	will	have	its	own,	distinct	menu)
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