
P R I V A T E

E V EN T S



T h e  L e a g u e  o f
K i t c h e n s  i s  a

c u l t u r a l l y  i m m e r s i v e
c o o k i n g  s c h o o l  i n

N e w  Y o r k  C i t y  a n d
o n l i n e .  

 

O u r  i n s t r u c t o r s  a r e  a
c u l i n a r y  d r e a m - t e a m
o f  i m m i g r a n t  w o m e n

f r o m  a r o u n d  t h e
w o r l d  w h o  w i l l  t e a c h

y o u  t h e i r  f a m i l y
r e c i p e s .

a b o u t  t h e  l e a g u e
o f  k i t c h e n s

O u r  e x p e r i e n c e s  b u i l d
c r o s s - c u l t u r a l

c o n n e c t i o n  a n d
c e l e b r a t e  t h e

i n c r e d i b l e  k n o w l e d g e
t h a t  i m m i g r a n t s

c o n t r i b u t e  t o  o u r
c u l t u r e  a n d  s o c i e t y .



e v e n t s  w i t h  t h e
l e a g u e  o f  k i t c h e n s

Whether  you  are  a  team
planning a  ho l iday  par ty ,  a
company  look ing  to  meet
DEI  goa ls  and to  ce lebrate
cul tura l  her i tage  months ,
o r  a  fami ly  t ry ing  to  p lan  a
unique pr i vate  ce lebrat ion ,
the  League o f  K i tchens  i s
here  fo r  you .  Our  pr i vate
workshops ,  hands-on
cook ing  par t ies ,  demos  &
tast ings ,  and onl ine  events
are  a  great  way  to  host
connect ive ,  meaningfu l
exper iences  fo r  groups
f rom 5  to  500 .



Our Instructors

The League of Kitchens
Countries/Cuisines

Jeanette - LebanonRachana - Nepal

Nawida - Afghanistan

Larisa - Russia & Ukraine

Shandra - Indonesia

Mab - Iran

Aiko - JapanAfsari - Bangladesh

With 14 countries
represented at the League

of Kitchens, we create
custom, transportive,

meaningful events that
introduce participants to

cultures, cuisines, and
traditions from around the

world.

“Taking LOK classes is sort of like traveling, only without the
jet lag and price tag, and with even-better food.” 

Oprah Magazine

Despina - Greece Mirta - Argentina Damira - Uzbekistan Angie - Mexico Yamini - India



PRIVATE EVENTS
 L E A G U E  O F  K I T C H E N S

WORKING WITH OUR CULINARY DREAM TEAM
Whether it's a hands-on cooking holiday party
for a team of 50, a cooking demo for a virtual
conference, or a private class for your birthday,
the League of Kitchens is equipped to design
and deliver connective, community-focused
culinary experiences.

OUR EVENT HOSTING EXPERIENCE
We’ve partnered with a wide range of
individuals, companies, and brands to create
memorable, interactive experiences in New York
City and online since 2014.

"Everyone had
a great time --
We really
enjoyed the
time with our
colleagues and
meeting your
instructors and
team.  It was
well run,
informative,
and a lot of
fun!" 
R E B E C C A  G .
A M E R I C A N  E X P R E S S



I N - P E R S O N

E V E N T S



Enjoy  a  de l ic ious  homemade lunch or
snack  and dr ink  whi le  you  meet  the
inst ructor  and learn  about  what  you ' l l
be  making .
Gather  in  the  k i tchen for  an
interact i ve  lesson and get  hands-on
exper ience  as  you  make 3 - to-5
d i f fe rent  d i shes .
Learn  about  the  ins t ructor ' s  cu l tura l
background ,  and hear  her  persona l
s tory .  
Jo in  together  at  the  d inner  tab le ,  and
dig  into  the  de l ic ious  meal  you 've
cooked as  a  group !  
Go  home wi th  rec ipes ,  cu l tura l
in format ion ,  and a  shopping gu ide .  

Prov ide  a  fu l l y -equipped k i tchen .
Pay  an  addi t iona l  fee  o f  $250 to  cover
the  costs  o f  ins t ructor  t rave l  and an
ass i s tant .

Per fect  fo r  g roups  o f  up  to  12
par t ic ipants ,  p r i vate  workshops  can be
held  in  our  ins t ructors '  homes  or  a  p lace
of  your  choos ing .  Dur ing  your  workshop
you wi l l . . .

Pric ing is  $150pp for  a  2 .5  hour  Taste-
Of  Workshop,  or  $195pp for  a  4 .5  hour
Immers ion Workshop.

Whi le  there  is  no part ic ipant
minimum,  a l l  pr ivate  workshops must
pay for  the minimum cost  of  s ix
people .  

I f  you  choose  to  have  your  event  in  your
home k i tchen or  another  space  o f  your
choos ing ,  you  must :  

p r i v a t e  w o r k s h o p s
F o r  s m a l l e r  g r o u p s

" I T ' S  I M P O R T A N T  T O
C O O K  W I T H  L O V E "  

-  J E A N E T T E ,  
L E B A N E S E  I N S T R U C T O R  



" I T ' S  L I K E  T H E R A P Y ,  I
F O R G E T  E V E R Y T H I N G
W H E N  I  C O O K "  

-  D E S P I N A ,  
G R E E K  I N S T R U C T O R  

H a n d s - o n  P a r t i e s  
F o r  L a r g e r  g r o u p s

Share  in  an  ar ray  o f  homemade
appet izers  and opt iona l  wine  pa i r ing .
Exper ience  hands-on cook ing  lessons
f rom mult ip le  League o f  K i tchens
inst ructors .
Gather  fo r  a  mult i -course ,  fami ly  s ty le
feast ,  inc luding  desser t ,  and mult ip le
d ishes  f rom a  var ie ty  o f  d i f fe rent
cu is ines .  

Access  to  our  beaut i fu l  lo f t  space  in
Chinatown inc luding  a l l  tab leware ,
cookware ,  tab les ,  cha i r s ,  e tc .  
Co l laborat i ve  event  p lanning process
Event  setup and c lean up .
Char i smat ic  cook ing  inst ructors  and
event  support  s ta f f .
Tax  and gratu i ty .

The  un ique 3 -hour  fo rmat  o f  our  hands-on
cook ing  par t ies  i s  g reat  fo r  g roups  o f  12 -50
part ic ipants .  You ' l l  b reak  up into  smal le r
teams and pa i r  up  wi th  one  o f  our  a l l - s ta r
inst ructors  to  c reate  an  unforgettable
shared meal .  Dur ing  your  hands-on cook ing
party ,  you  wi l l . . .

Pric ing is  $215  pp,  a l l - inc lus ive ,  with  a
$6,500 minimum for  events  at  Lee 's .  Red
and white  wine are  avai lable  for  an
addit ional  $30pp (hal f  bott le  per  person)
or  wine and beer  is  avai lable  for  $40pp.

In  addi t ion  to  our  hands-on cook ing
inst ruct ion  and unique par ty  exper ience ,
th i s  pr ice  inc ludes :  

Hands-on cook ing  par t ies  can  be  he ld  in
our  un ique and memorable  event  space ,
Lee ' s  on  Canal ,  o r  in  another  locat ion  o f
your  choos ing  wi th  a  fu l l y - funct iona l
k i tchen space .

F o r  m o r e  a b o u t  L e e ' s  o n  C a n a l ,  s e e  t h e
" O u r  E v e n t  S p a c e "  s e c t i o n  b e l o w .  



D e m o S  +  t a s t i n g s
f o r  a n y  s i z e  

" E V E R Y  T I M E  Y O U
C O O K ,  Y O U  S H A R E
W I T H  N E I G H B O R S
A N D  F R I E N D S . "  

- D A M I R A ,  
U Z B E K  I N S T R U C T O R

A cook ing  demonst rat ion  by  one  o f  our
inst ructors  wi th  opportuni t ies  fo r
audience  members  to  s tep  up and
part ic ipate .  
A  Q&A sess ion  wi th  the  ins t ructor ,
g iv ing  you an  opportuni ty  to  learn
more  about  her  s tory  and the  food she
loves  to  cook !  
Tastes  o f  three  d i f fe rent  rec ipes  fo r  a l l
audience  members .
A l l  ingredients  and suppl ies  necessary
for  the  demonst rat ion .  
S ta f f ing ,  set  up ,  and c lean-up for  the
event .  
Tax  and gratu i ty .

Our  demo and tast ing  par t ies  a re  an
af fordable  opt ion  for  la rge  groups  o f  up
to  75  par t ic ipants .  Th i s  exper ience
inc ludes :  

Pric ing is  $2 ,500 +  $30pp for  demo and
tast ing recept ions .  

Idea l  fo r  o f f ice  par t ies ,  re t reats ,  and
large  groups  wi thout  access  to  a  fu l l y -
equipped k i tchen space .  A l l  you  need to
host  i s  a  tab le !  



O U R  E V E N T

S P A C E



Mika Debbie Jones

ELSEWHERE

www.mikamodern.com
hi@mikamodern.com

Twitter: @mikamodern
Facebook: /mikamodern

Instagram: @mikamodernblog

E l e v a t e  y o u r  e v e n t
w i t h  a  m a g i c a l

e x p e r i e n c e  a t  L e e ' s
o n  C a n a l ,  a  s p a c i o u s
a n d  e l e g a n t  o a s i s  i n

N e w  Y o r k  C i t y .

 

C o n v e n i e n t l y  l o c a t e d
n e a r  a l l  m a j o r  s u b w a y
l i n e s ,  t h i s  C h i n a t o w n
v e n u e  i s  i n  t h e  h e a r t

o f  d o w n t o w n
M a n h a t t a n .

L e e ' s  o n  c a n a l

E q u i p p e d  f o r  h a n d s - o n
c o o k i n g  p a r t i e s ,  

 d e m o s ,  a n d  s e a t e d
d i n n e r s .  I n c l u d e s  f u l l

k i t c h e n  &  w e t  b a r ,  a n d
s e a t s  u p  t o  5 0  p e o p l e .



l e a g u e  o f  k i t c h e n s
w o r k s h o p s  a t  l e e ' s

" In  a  low- l i t  d in ing  room
decorated wi th
centerp ieces  f rom Jordan
Delze l l ,  we  shared s tor ies
and sk i l l s ,  smi les  and s ips "  
-Maye la  Rodr iquez

Want to  know what
previous  guests  have sa id
about  League of  K i tchens
part ies  at  Lee 's?  

C h e c k  o u t  t h i s  a r t i c l e  a b o u t  t h e
p a r t y  w e  p l a n n e d  f o r  L o r e m
I p s u m  a n d  t h e  L i s t i n g s  P r o j e c t .

http://www.jordan-delzell.com/
https://medium.com/@marodrigu16/a-meal-among-friends-4894558cc40b


ON L I N E

E V EN T S



p r i v a t e  o n l i n e
w o r k s h o p s

A chance  to  meet  your  ins t ructor  and learn
about  where  she ' s  f rom,  what  she  loves  to
cook ,  and count less  s tor ies  f rom her  l i fe !  
Hands-on cook ing  inst ruct ion ,  gu id ing  your
through the  rec ipes  fo r  2 - to-3  d i shes .  
P lenty  o f  d i rect  and interact i ve  ins t ruct ion
f rom our  expert  ins t ructors  f rom around the
wor ld .  
A  shared v i r tua l  d inner  par ty  to  en joy
everyth ing  you 've  c reated !  

Per fect  fo r  d i spersed fami l ies ,  f r iends ,  o r
co l leagues ,  our  pr i vate  on l ine  workshops  can
accommodate  up to  17  dev ices .  These
workshops  fo l low the  same format  as  our
f lagsh ip  on l ine  cook ing  c lasses ,  which  inc lude :  

Pric ing is  $60 per  device ,  with  a  minimum
of  $600,  for  a  2 .5  hour  onl ine  cooking c lass .  

Have  a  group la rger  than 17  dev ices?  No
problem!  We can run  a  la rger  demo-sty le  c lass ,
o r ,  we  can sp l i t  your  group into  mult ip le
smal le r  c lasses  that  run  at  the  same t ime .

" M Y  P H I L O S O P H Y  I S  T O
C O O K  W I T H  P A S S I O N
A N D  N O  F E A R . "  

-  A N G I E ,  
M E X I C A N  I N S T R U C T O R  



o n l i n e  l i v e
c o o k i n g  d e m o

An inst ructor  wi l l  spend 30-minutes
demonst rat ing  1 - to -2  o f  her  favor i te
fami ly  rec ipes  wi th  engaging facts  and
stor ies  throughout .  
S tudents  wi l l  be  ab le  to  ask  quest ions
and learn  more  about  the  ins t ructor
and her  s tory .  

Our  on l ine  Cook ing  Demos  are  the
per fect  addi t ion  to  any  d ig i ta l
conferences  or  on l ine  events .  Wi th  no
maximum,  these  demos  are  great  fo r
events  o f  any  s ize .  Dur ing  the  on l ine
cook ing  demo. . .

Pric ing is  $200 per  15  minutes .  

Cooking  demonst rat ions  can
accommodate  a  la rge  group whi le  s t i l l
de l i ver ing  the  int imate  cu l inary
exper ience  o f  our  longer  programs .  

" I  L O V E  T O  T R Y  N E W
T H I N G S ,  A N D  I  L O V E
T H E  C H A L L E N G E  O F  R E -
C R E A T I N G  T H E M . "  

—  A I K O ,  
J A P A N E S E  I N S T R U C T O R



s p e c i a l t y  
c o c k t a i l  c l a s s e s

An inst ructor  wi l l  show you how to
prepare  a  c ra f t ,  spec ia l ty  cockta i l .  
You  wi l l  learn  the  or ig ins  o f  the
inst ructor ' s  cockta i l  rec ipes .
Everyone can ra i se  a  toast  and share  a
dr ink  together  at  the  end o f  c lass !

By  request ,  we  can host  an  on l ine
cockta i l  hour ,  Hosted in  webinar  fo rmat ,
these  c lasses  a re  open to  unl imited
part ic ipants .  In  these  c lasses . . .

Pric ing is  $200 per  15  minutes .  

Cockta i l  c lasses  can  a l so  be  ta i lo red to
feature  non-a lcohol ic  mockta i l s  f rom the
inst ructor ' s  reper to i re  o f  t rad i t iona l
beverages .  

" M Y  P H I L O S O P H Y  I S  T O
C O O K  W I T H  P A S S I O N
A N D  N O  F E A R . "  

-  A N G I E ,  
M E X I C A N  I N S T R U C T O R  



Mika Debbie Jones

ELSEWHERE

www.mikamodern.com
hi@mikamodern.com

Twitter: @mikamodern
Facebook: /mikamodern

Instagram: @mikamodernblog

" I  w a n t e d  a  t e a m  a c t i v i t y  w h e r e  m y
c o l l e a g u e s  c o u l d  c o m e  t o g e t h e r  a n d

l e a r n  a b o u t  o t h e r  c u l t u r e s  w h i l e
s h a r i n g  a  b i t  a b o u t  t h e m s e l v e s  o v e r  a

m e a l .  I t  w a s  p e r f e c t .  J e a n n e t t e
o v e r w h e l m e d  u s  w i t h  h e r  w a r m t h ,

k i n d n e s s  a n d  h u m o r .  H e r  f o o d  w a s
d e l i c i o u s  -  a n d  p l e n t i f u l .  A n d

h e a l t h y !   I  l o v e  t h e  w h o l e  c o n c e p t  o f
L e a g u e  o f  K i t c h e n s  a n d  w i l l  c e r t a i n l y

r e c o m m e n d  t o  o t h e r s . "

Monique Z., OneGoal

 

" O u r  e x p e r i e n c e  w i t h  t h e  g r o u p
w a s  f a n t a s t i c !  T h e  w h o l e  t e a m

w e n t  a b o v e  a n d  b e y o n d  t o  m a k e
o u r  o f f s i t e  s o  s p e c i a l  f o r  t h e

t e a m .  F r o m  p r e p p i n g  t o  c l e a n -
u p  t h i s  t e a m  w a s  a m a z i n g ! "

 

Jordan J., Accenture

W H A T  O U R
S T U D E N T S  S A Y

“ I  f u l l y  e n j o y e d  t h e  w h o l e
p r e p p i n g  a n d  c o o k i n g  p r o c e s s

w i t h  A i k o  a n d  m y  c o l l e a g u e s .  W e
d i d  a  t e a m  b u i l d i n g  s e s s i o n  w i t h

m y  t e a m  w h o  w o r k  r e m o t e l y
a c r o s s  t h e  g l o b e .

I t  w a s  a  r e a l  t r e a t  l e a r n i n g  h o w
t o  c o o k  J a p a n e s e  d i s h e s  a n d

e a t i n g  i t  t o g e t h e r . "

Sean P.



OUR
CL IENTS

A C C E N T U R E
 

A M E R I C A N  E X P R E S S
 

F O R D  F O U N D A T I O N
 

Y A L E  A L U M N I  O F  N Y C
 

W A T S O N  F O U N D A T I O N
 

N A T U R A L  R E S O U R C E S  D E F E N S E
C O U N C I L

 
E P I C U R I O U S

 
S C H I F F  H A R D E N

 
I  S T A N D  W I T H  I M M I G R A N T S

 
O N E  G O A L

 
J P  M O R G A N

 
P A Y  P E R K S

 
D A R T M O U T H  C O L L E G E

 
N Y U  A L U M N I  A S S O C I A T I O N

 
P A T T E R S O N  B E L K N A P

 
L I F E S P I C E

 
P R E D I C T I V E  T E C H N O L O G I E S

 
A N S A R A D A



W H E R E  W E ' R E

F E A T U R E D

 

O P R A H  M A G A Z I N E
 

T H E  N E W  Y O R K  T I M E S
 

T H E  W A S H I N G T O N  P O S T  
 

T H E  G U A R D I A N  
 

T H E  L A T E  S H O W  W I T H
S T E P H E N  C O L B E R T

 
E D I B L E  B R O O K L Y N

 
B R O O K L Y N  M A G A Z I N E  

 
T H E  S P L E N D I D  T A B L E

 
&  M A N Y  M O R E !  

“You know what they
say about learning a
foreign language? To

do it well, lessons need
to come straight from
the source. Same goes

for cooking new
cuisines: Recipes for

bibimbap or curries in
cookbooks often fall

short.”
 

Brooklyn Magazine 



CONTACT US

 info@leagueofkitchens.com 


