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NOBU InterContinental Hong Kong Presents “Sushi Saturdays Level 2”

NOBU InterContinental Hong Kong continues its popular “Sushi Saturday Cooking Classes” during the second half of 2009. NOBU Executive Chef Oyvind Naesheim is introducing “Sushi Saturdays – Level 2 (Yellow Belt)”, for Nobu fans who have previously participated in one of NOBU’s Sushi Saturday” Cooking Classes.

At the “Sushi Saturday – Level 2 (Yellow Belt)” classes Chef Oyvind and his Executive Sushi Chef Hikedi Endo will demonstrate how to make some of NOBU’s signature hot dishes, followed by a hands-on experience preparing a selection of NOBU’s specialty “finger food” – ideal for at home entertaining. 

Program:

 10:00am 
Meet at NOBU InterContinental Hong Kong for a light breakfast, as Executive Chef Oyvind Naesheim welcomes you back and introduces today program.  

10.30am
Chef Oyvind and Hideki will then take you to the kitchen and demonstration how to cook some of Nobu best selling signature dishes.

11:30am
Next you will have an opportunity to try your hand at making Nobu Signature finger food under the watchful guidance of Chefs Oyvind and Hideki in the NOBU Private Room.  Following your hands-on experience, it will be time to ‘toast & taste” your creations with NOBU Label sake.

12:30noon   Finally, relax and enjoy a NOBU special lunch showcasing some of the  

             signature NOBU dishes featured in the class, served with Nobu 

             Matsuhisa Label Chardonnay from Sonoma County, California.

Inclusive with the Class: 

· A NOBU kit with the cooking demonstration class menu, apron and recipes.

· Fresh Bakery items with coffee/tea for breakfast.

· Unlimited NOBU white wine with lunch.
· Special NOBU lunch showcasing dishes from the class 

Price:
HK$1488 per person, plus 10% service charge. 
Maximum Number of Participants:
8 persons per class

To reserve a place at NOBU’s “Sushi Saturdays 2” with Executive Chef Oyvind and  Executive Sushi Chef Hideki, contact NOBU InterContinental Hong Kong at our Restaurant Reservations Hotline at tel: 2313-2323 or e-mail: nobuhongkong@interconti.com
NOBU SUSHI SATURDAY LEVEL 2 MENU

Demonstration in the Kitchen

· World Famous Black Cod Saikyo Yaki

· Rock Shrimp Tempura Creamy Spicy Sauce

· Mixed Tempura Making

Hands-on Sushi Making in the NOBU Private Room

· Nobu’s Finger Food

· Sashimi Tacos

· Beef Tacos

· Sashimi Lotus Chip

· Ceviche Spoon

· Black Cod Butter Lettuce

· Lobster Ceviche

· Matsuhisa Shrimp

· King Crab Harumaki

For a selection of images, please click here.

For dinner reservations, please call InterContinental Hong Kong’s Restaurant Reservations Hot Line at 2313 2323.

NOBU InterContinental Hong Kong is open daily for lunch from 12 noon - 2:30pm and dinner from 6:00pm - 11:00pm.   The NOBU Bar lounge is open daily 12 noon-2:30pm and from 6:00pm to midnight.  Attire: Smart casual.
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