
 

 

 
  

 

  
 

 

 

Holiday Cooking 
Classes 

& 

LUNCH EXPERIENCE 

175. per person 

great for groups of up to 20 guests 

sushi demo and class led by one of toro’s culinary 
guru’s, interactive and informative 

for the first 30 minutes 

guests are then seated to enjoy 
their handmade creation, followed by family style 

entrée’s and la bomba dessert experience! 

See details on back. 

17020 N HAYDEN RD, SCOTTSDALE, AZ 85255

 (480) 585-2694 | SCOTTSDALEPRINCESS.COM/TORO 

RFP-SCP@FAIRMONTSCOTTSDALE.COM 

mailto:RFP-SCP@FAIRMONTSCOTTSDALE.COM
https://SCOTTSDALEPRINCESS.COM/TORO


 
  

  
 

  

 
   

 
 

 
 

  

  

  
  

 
  

  

Holiday Cooking Classes 

First Course – 
Learn how to create our signature spicy tuna roll with recipe card and makisu to recreate at home. 

angry tuna 
spicy tuna, cucumber, avocado, serrano, 

sweet chili sauce, yuzu kosho aioli 

OPTIONAL ENHANCEMENTS 

Add these to accompany during class or once seated for meal. 

guacamole 
+6. per person 

serrano chiles, cilantro, 
house made plantain chips 

oysters on the half shell 
+8. per person 

lime, pineapple jalapeño 
mignonette 

Entrée 
Served family-style. 

churrasco 
grilled on a traditional skewer and carved table side. 

served with argentinian chimichurri, 
blistered shishito peppers, marble potatoes 

new york strip, lamb chops, achiote chicken, argentinian chorizo 

chifa-style fried rice 
fried egg, chorizo, chicken, shrimp, carnitas, asian vegetables 

chifa chicken salad 
crunchy vegetables, crispy quinoa, 

maple mustard dressing, spiced peanut 

Desse rt 
la bomba experience 

chocolate half sphere, chantilly cream, buttermilk cake, 
seasonal ice cream & sorbets, candied pistachio, 

cacao nibs, passion fruit, raspberry 


