
le Petit Chateau Inn 
Hyde Park, NY 12538
39 West Dorsey Lane

845.437.4688 , info@lePetitChateauInn.com
www.lePetitChateauInn.com

gourmet
cooking

classes
artful cooking 

in the 
heart of the 

Hudson Valley

customized packages

le Petit Château Inn…
A small, European-style luxury inn located

less than two hours north of New York City in the 

heart of the scenic Hudson Valley, the inn offers 

a sense of escape on its rural setting. We have

Culinary Institute of America (CIA) student chefs

who do all the cooking and baking. Our rooms 

have modern amenities with private baths,

cable TV, VCR. DVD and Wireless Internet. Our

cozy fireplaces are just a light switch and you

are engulfed in warm heat and soft light.

For more information about le Petit Château Inn

visit our web site: www.lePetitChateauInn.com

Two Night minimum (Friday and Saturday)

Package starts at $345, Midweek Package $315.

Creative 
CulinaryGetaways

 



Culinary Getaway
Packages…
SILVER PACKAGE:

Bring Your Own Ingredients ~ $75 per couple
“Appetizers and Beverage Preparation”

GOLD PACKAGE: 
Culinary Institute of America 

Chefs’ Lunch Demo ~ $155 per couple (weekend rate) 
Special rates for Midweek and Two Night Stays

Gold package includes a combination of 
four scheduled topics:

> Salsa and Sauces
> Tapas and hors d’oeuvres

> Basic Prep to Dazzling Entrees
> Divine Desserts
PLATINUM PACKAGE:

Private Chef Demo and Dinner ~ $215 per couple
(weekend rate)

Special rates for Midweek and Two Night Stays

Become a Gourmand in one weekend (or mid- week)
as you learn some tricks of the trade from our young
and dynamic student CIA chefs. 

Who should attend? Guests who would like quick, culinary
hands on training, in a casual and fun environment.

To discuss your Culinary Getaway Package contact us
at 845.437.4688 or info@lePetitChateauInn.com

Welcome to
le Petit Château Inn …

Where Texas 
Meets France…

Spice up your entertaining with one hour

creative cooking classes from our

Culinary Institute of America Chefs at 

Le Petit Château Inn.

In less than one hour they’ll train you 

to prepare basic foods that create brilliant

starters, entrees and desserts that will

make your guests delirious and outshine

Julia Child.

Why do we always gather in the kitchen?

Inevitably the kitchen becomes the natural

gathering spot for interactive fun. Join us in

our kitchen where our hands on, innovative,

creative culinary classes take place,

dans la salle de cuisine. Four topics will 

be demonstrated using local, fresh and 

seasonal ingredients.

“ In France,

cooking is 

a serious 

art form

and a

national

sport.”

Julia Child


