
PRIVATE COOKING MASTERCLASS  
On the Beach Restaurant  |  Rarotonga, Cook Islands  

Master Chef Philip Nordt, owner of On the Beach Restaurant located at Manuia Beach Resort, was born and raised in the        
autonomous wine region of Landau in der Pfalz, on the German Wine Route, close to the border of Alsace, France. With an      
impressive background in food & beverage, and culinary arts, Chef Nordts vast experience brings to the Cook Islands a whole 
new level of European inspired and Polynesian style cuisine - using only the freshest of locally sourced and organic produce.  

Your private tour with Master Chef Phillip Nordt begins with a visit to the local markets and to local suppliers to source your fresh 
local ingredients. Once you have gathered all that you need, you will return to On the Beach Restaurant to begin your unique and 
intimate cooking experience. Following lunch you will have the opportunity to swim in the resort swimming pool or lagoon before 
you are returned to your accommodation.  

Private Masterclass Inclusions: 

• Return Hotel Transfers  

• 4 hour Cooking Class at On the 
Beach Restaurant  

• Lunch 

• Choice menu options as below 

• Swim at Manuia Beach Resort 

• Monday to Friday  

• 9:00am - 1:30pm 

Operating Days & Times: 

• Sun lotion & sunhat 

• Swimwear, towel & 
change of clothes 

• Insect repellent  

• Comfortable walking 
shoes 

• Camera 

What to Bring: 

• No children under 12 
years of age 

Child Policy: 

Available throughout 
tour 

Toilet Stops: 

T: +682 22576  |  E: travel@islandhopper.co.ck  |  www.islandhoppervacations.com   |   Turama House, PO Box 240, Rarotonga, Cook Islands 

Min 2 People - $450 

Per extra person - $75 

PRIVATE CHARTER     

PRICING (NZD):  

HOTEL TRANSFERS (NZD): 

1-2 People  - $60 

Per extra person - $15 

• Pricing above is valid for    
travel from: 01 April 2021—
31 March 2022 

• All pricing above is quoted in 
NZD 

Additional costs apply. 

Interpreters available 
in Italian, German, 
Mandarin (Chinese), 
Japanese, Spanish, & 
French 

Translator Guides: Cooking class options include: 

• Seafood—fish and crayfish, BBQ 
& Roast, Poultry (Chicken, Duck, 
Turkey), minced meats, Pasta, 
egg and rice dishes, salads & 
salad dressings, antipasti, and 
desserts. Vegetarian options 
also are available. 

Hotel Transfers by Raro 
Tours Private Car or 
Van.   

Vehicle Information: 


