
BIG GREEN EGG  
COOKING CLASS 

Saturday, September 17th  
11:00am-1:00pm 

 

Chef Fuller’s BGE Tasting Menu 

BBQ Pork Cheek Deviled Eggs 
homemade bread & butter pickles                  

 

Pimento-Stuffed Poblano Peppers 
chipotle aioli, tortilla chips 

 

Pepper-Crusted Beef Brisket 
street vendor corn, queso fresco 

 

Cast-Iron S’mores 
mexican chocolate, toasted marshmallows, graham crackers 

 

$45/person   
(plus tax & gratuity) 

price includes: 

Cooking Demo, Tasting Menu, Iced Tea, Soda, Coffee 

Choice of one of the following: 

Bloody Mary, Mimosa, or 16oz Draught Beer 

Reservations Required 

770.649.0064 

 

Please note that we will require a credit card number to make a reservation,                                                 

and the credit card will be charged prior to the event 


