
PASTA IN THE VALLEY

Phone
0419 741 936

Email
bookings@pastainthevalley.com.au

Address
2931 West Swan Road, Caversham WA 6069

GNOCCHI THREE WAYS
A twistonone ofourmostpopularclasses,choose between 

GNOCCHI & THREE SAUCES
 

 
TWO-COURSE MASTERCLASS

 

 
FRESH RAVIOLI & FILLINGS

 

 
FRESH PASTA & CARBONARA
 

 
FRESH TORTELLINI & FILLING

 

A Taste of the North
 

Pasta from Scratch
 

Can’t Choose?

Sweet Treat
Got a sweettooth? Join ourclass to learn the perfect

 

Holy Ravioli

When in Rome

A Taste of Bologna

Ready toperfect yourpasta skills? Startwith our fresh pasta

Simple, butdelicious! In thisclassyou’llget to learnhow
to make fresh gnocchi and pesto from scratch for

Want tofurther elevateyourgnocchi dish?In this class,
you’ll learn how to perfect your fresh gnocchi, and choose
between three different sauces such as Chilli/Garlic
Prawns, Alla Norma (Eggplant), or a Creamy Chicken
sauce for 

three different gnocchi varieties such as Pumpkin, Ricotta,
& Truffle. We also have three sauce options from Classic
Pomodoro or Burnt Butter Sage, to an indulgent Cream
sauce for

Have the best of both worldsandbookatwo-course masterclass! Choose one of our pasta classes
above and pair it with our Sweet Treat Tiramisu class for the perfect Italian meal at just

Craftyour owntortellinifrom scratch andchoosefroma
selection of tantalising fillings such as cheese, succulent
pork loin, or flavourful prosciutto for 

Italian dessert, with fresh espresso and a rich mascarpone
filling, sure to impress all, for $60pp

WheninRome,youmakecarbonara. Discoverthesecrets
to a perfect homemade pasta from scratch, followed by
the creation of a delectable carbonara sauce for 

Learn toeat likean Italian everyday, with ourRavioli
class. Choose from a variety of fillings to perfect your fresh
ravioli pasta, such as Ricotta & Spinach, Mushroom &
Truffle, or Beef Ragu for

Ready to master the art of creating a delicious Italian meal from scratch? Book one of our classes
below and learn to create a dish that’s guaranteed to impress. Enjoy your meal among the grapevines

with a beverage of your choice and an apron to take home to remember your experience by!

$110pp

$110pp

$110pp

$160pp

$110pp

$110pp

$110pp

class! Learn to make delicious gnocchi for $45pp, fresh
pasta for $50pp, or learn to make both for just $65pp

Now includes an apron to take home!


