Kirkwood Community College
7725 Kirkwood Boulevard SW
Cedar Rapids, Iowa 52404

TEAM BUILDING OPTIONS

All options are customizable to fit the needs of your group

319-848-8700
877-751-5111 toll free
319-848-8750 fax
www.thehotelatkirkwood.com

Option 1: Basic Package
Feel the culinary experience! Your team will work together to learn new skills and prepare a three- to 		
four-course meal. Serves 10 – 16 people. $75/person, plus $200 chef fee.

Option 2: Deluxe Package
Take your new team development tool to the next level. Your team will learn savory gourmet tricks 			
of the trade while creating a four-course meal. As an added bonus, refreshments will be served and 			
everyone receives an apron to take home. Refreshments consist of Hotel selection of assorted beer, wine
and soda. Serves 10 – 16 people. $90/person, plus $200 chef fee.

Both packages include water, iced tea and coffee.

Pricing and class length are based on menu selected. Class time can range from one to four hours. Guests are required to sign a
liability waiver if attending a class in a Hotel at Kirkwood Center lab space. Appropriate attire is required, including long pants
and closed-toe, slip resistant, flat shoes.
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CLOSE TO HOME

A menu featuring the best of the Heartland

Appetizers

Entrées

(both offered upon arrival)

(choose two)

Charcuterie Plate

Herb Crusted Roasted Leg of Local Lamb

featuring meats and cheeses from local farmers

with rosemary roasted root vegetables and red wine sauce

Crudité Plate

Stuffed Pork Tenderloin

featuring the best of locally grown vegetables
paired with spreads and dips

with roasted vegetables and grilled peach whiskey sauce

Fried Catfish
with sautéed greens and romesco sauce

Whole Free-Range Chicken
with herb roasted fingerling potatoes and thyme jus

Salads
(choose one)

Steak and Potatoes
grilled beef tenderloin with creamy garlic mashed potatoes

Spinach and Arugula Salad
with warm bacon dressing and bacon brioche croutons

Grilled Vegetable and Toasted Couscous Salad
with marinated feta and lemon balsamic vinaigrette

Desserts
(choose one)

Apple Pie
with spiced caramel sauce and vanilla ice cream

Soups
(choose one)

Roasted Tomato and Basil Soup
Chilled Roasted Beet Soup
with apple-sage crèma and toasted walnuts

Chilled Roasted Fennel Soup
with apple-sage crèma and toasted walnuts

Millstream Beer Bread Pudding
Dark Chocolate Cake
with orange sugar strawberries and vanilla whipped cream
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BISTRO FRANCOIS

A menu featuring the classics of France

Appetizers

Entrées

(offered upon arrival)
(choose two)

(choose two)

Roasted Pears
with goat cheese, prosciutto and Herbes de Provence

Blackberry Baked Brie
with roasted fruit and crusty baguette slices

Pork Rillettes
with crusty baguette slices and crackers

Foie Gras
with macerated dates and brioche

Duck à l’Orange
with saffron risotto

Coq Au Vin
with creamy mashed potatoes

Cassoulet
chicken, sausage and duck in gravy with toasted bread crumbs

Beef Fillet
with port sauce and roasted shallots

Seared Scallops
with champagne sauce and roasted stone fruits

Salads
(choose one)

Frisée aux Lardons
crispy bacon, baguette croutons, roquefort
and balsamic vinaigrette

Salade Niçoise
seared tuna, niçoise olives, assorted vegetables,
bibb lettuce with red wine vinaigrette

Desserts
(choose one)

Crème Brûlée
with red wine poached pears

Cherry Clafoutis
with vanilla ice cream

Lemon Tarts
with lime sugar blueberries

Soups
(choose one)

Purple Potato Vichyssoise
Onion Soup
with Gruyère and baguette croutons
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SOUTH OF THE BORDER

A menu featuring the flavors of South and Central America

Appetizers

Entrées

(offered upon arrival)
(choose two)

(choose two)

Assorted Salsas and Mole
with tortilla chips

Cocoa Spiced Pork Tenderloin
with red wine pan sauce and rice

Shrimp and Fish Tacos

Chile Rellenos

with salsa fresca and avocado crema

Pulled Pork Nacho Napoleons

Marinated Skirt Steak Enchiladas
with refried black beans

Roast Chicken
with salsa verde and roasted potatoes

Salads
(choose one)

Chile Spiced Tomato Salad
Mixed Greens
with goat cheese, roasted corn,
candied walnuts and spicy citrus vinaigrette

Desserts
(choose one)

Dark Chocolate Chipotle Cake
with vanilla ice cream

Tres Leche Cake
with orange caramel sauce

Soups
(choose one)

Sopa Azteca
with avocado and tortilla strips

Black Bean-Poblano Soup
with chipotle crema

