SUSHI MASTERCLASS

At Sticks'n’Sushi we thrive on bringing people together through fantastic
food and memorable experiences, showcased beautifully with our sushi
masterclasses.

Led by our skilled sushi chefs, classes are tailored to accommodate
participants of all skill levels and learning speeds, with a menu sure to satisfy
the most passionate of seafood lovers as well as those keen on the greens.

Ideal for team buildings, corporate functions, birthdays,
and other special occasions.

We recommend our classes for groups of up to 10 guests, larger groups can
also be accommodated on a rotation basis.

For bookings and enquiries, please reach out to our team at

contact@sticksnsushi.com
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Hell’s Kitchen (pictured) available as an upgrade

SUSHI MASTERCLASS

£45 per person

Number of people: Up to 10 in a class, or 20 on a rotation basis
Class duration: 60-90 mins depends on skill level

Times: Monday - Thursday between 11am-5pm

Please enquire for evening and weekend availability

MENU
KAPPA MAKI ROLL - Cucumber hosomaki
CRISPY EBI - Tempura shrimp, avocado, spicy sauce & sesame

SHAKE AIOLI - Snow peas, avocado, miso aioli & cucumber, topped with
seared salmon & trout roe

ON ARRIVAL
NV Prosecco, Bosco Del Conte, Veneto, lItaly [1%]

ON THE TABLE
Salted edamame
Sake - Nanbu Bijin Tokubetsu Junmai, Iwate [15.5%]

TO FINISH
Miso soup served with your sushi platter, and fresh lemonade

—THE SMALL PRINT

*Vegan options available

*Full Kampai menu available for additional drinks on the day
*A la carte menu available to expand dining menu

*ltems outside of the Sushi class will be charged accordingly
*A 50% deposit is required to confirm your booking.

*We operate a 14 day cancellation policy. If the class is cancelled within
this time any deposit paid will be retained by the restaurant. If cancelled
within 7 days the full amount will be subject to charge.

*Booking dates are non-transferable.

GLASGOW 7 George Square, Glasgow G2 1DY




the best yet.
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“We loved seeing everyone and get-
ting involved! You and chef were su-
perstars and a credit to Sticks’n’Sushi”

“Hello all, I just wanted to say | think
that was one of the best group zoom
activities I've ever been part of!
ISo well organised and went at |a
great speed!!!

Thank you so much for organising it
for everyonelll

“Thank you for a very entertaining
evening, it was really enjoyable! We
are now enjoying the drinks and the

food which is delicious”

TESTIMONIALS

“Thank you for arranging such a great
experience. Because of my allergy |
have never felt able to go to a sushi
restaurant, so it was amazing for me

to be able to try these wonderful dish-
es safely after the team checked all

the ingredients for me. My boys loved
it too! Thanks again”

“Hey Carly!
Thanks for a great night, the food was
amazing! The kaburamaki shake roll
in particular was SO GOOD. Thanks”

“What an ace night!”

“Really enjoyed tonight, never done
anything like that beforel!”
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“Brilliant, really enjoyed tonight. Nev-
er done anything like that before”

“Nicely fulll Such a great evening.
| learned loads! It was such a great
lesson, thank you so much again and
have a lovely weekend!”

“Thank you for organising such a
great night!! It was really enjoyable
with great ingredients! Hopefully I'll
visit one of your restaurants soon”

“Thank you so much for an
amazing night”
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