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TERMS AND CONDITIONS 
BOOKINGS 
A minimum Deposit of 50% of the full course fee is payable 
at time of booking. The balance must be paid 6 working days 
in advance of the start of the course.  
 
PAYMENT 
Payments should be made to Galway Bay Sea Foods Ltd.  
Cheques are accepted but need to be cleared by our bank 
before start of the course. The course can also be paid by 
Laser or Credit Card at our reception Desk at Galway Bay 
Sea Foods. We are also happy to take cash. 
 
CANCELLATION POLICY 
The course fees will be refunded less a €10 administration 
fee if cancellation is received 1week before the start of a 
course. No refunds will be made for places cancelled after 
that period.  Payments can be transferred to other courses. 
Withdrawal from a course, for whatever reason, does not 
lead to any form of refund. Places can be transferred to an-
other person a €10 administration fee will apply in this 
case. No refunds can be given on a no show situation. In any 
case we would advise you to contact us as soon as you are 
aware of any changes in your time schedule and we will try 
our upmost to accommodate you. 
 
DATES AND FEES 
The Seafood Academy reserves the right to alter the timing 
or content of any course, to substitute any teacher, or to 
cancel a course at any time. Notification will be given as 
soon as possible in the event of such changes.  

Please Note:  
All ingredients used on the course are included 

in the course price.  
 

Food prepared and cooked by the participants 
can be consumed at the course, accompanied 

by a complimentary glass of Wine or taken home 
if you wish.  

 
All Participants must be present at least 10 min-

utes before course commences.  

For Bookings call Ron on 

091 563011 or 087 133 1992 
Email: academy@galwaybayseafoods.com 

Or visit our online diary at 

www.galwaybayseafoods.com 

GALWAY BAY SEAFOOD CENTRE 

Widest Range of Fish available in Ireland 
We prepare your fish the way you like it. 
Ready to cook  and Ready to eat Seafood 
Cookery Demonstrations on a regular basis 
Cooking advice available from our In-House Chef 
Range of FREE Recipes in Shop 

All Information is available on our new Website 

www.galwaybayseafoods.com 

SEAFOOD CENTRE OPENING HOURS 

Monday 9am-5pm 
Tuesday 9am-6pm 

Wednesday 9am-6pm 
Thursday 9am-6.30pm 

Friday 9am-6.30pm 
Saturday 9am-5pm 

Galway Bay Sea Food Ltd.  

New Docks  

Galway 

Phone: 091 563011 

Fax: 091 566268 

E-mail: academy@galwaybayseafoods.com  

IRELANDõS FIRST 

SEAFOOD 
COOKERY SCHOOL 

All Information is available on our new Website 

www.galwaybayseafoods.com 

mailto:academy@galwaybayseafoods.com


COOKERY COURSE DESCRIPTION 
 

SEAFOOD CASSEROLES  
The colder Season is here! On this Course we will show you how 
to create delicious one pot Seafood wonders. Simple nutritious 
comfort food, for those wet and cold nights. Easy to prepare and 
cooked in no time. 

NOW ONLY ú35 

 
ASIAN FUSION GOURMET SEAFOOD COURSE  

Asian Fusion Cuisine - very interestingly, there is a growing breed 
of Restaurants that feature an alluring combination of oriental and 
occidental cuisines, offering unusual dishes which combine Asian 
flavours with Continental styles and methods of preparation, or 
Western ingredients cooked using Asian techniques. We will show 
you some fresh mouth-watering fusion dishes to impress. 

 

NOW ONLY ú45 
 

BBQ SEAFOOD COOKING COURSE  
Are shrimps on the BBQ more your style? Let us show you how to 
cook seafood to perfection on the BBQ. Our Chef will show you the 
techniques to cook mouth-watering seafood and you'll also learn 
some great new recipes to test on the family next time you fire up 
the BBQ. Guaranteed to impress! 
 

NOW ONLY ú45 
 

CHOWDER COOKING COURSE 
Seafood Chowder is a colourful meal-in-a bowl. Chowder is a gift 
from to the culinary world of the fisherman in France. It is a creamy 
stew made from the catch of the day.  The fish stew was cooked in 
a heavy iron pot called a ñChauddiereò the root of the word Chow-
der. Our chef will show you his award winning variation on this 
creamy delight. 

NOW ONLY ú40 

 
SEAFOOD CONFIDENCE 

You love to eat Seafood but you are not confident enough to cook 
a great healthy Seafood meal. This Class is for you! We will take 
the myth that Seafood is hard to prepare and to cook and show 
you a fun and easy way to create a great tasting and looking meal 
in no time 

NOW ONLY ú45 
 

FROM SHOP TO POT FISH COOKING COURSE 
In this course you can do your own shopping in our seafood centre 
and we will show you how to prepare and cook your favourite dish 
in a flash. This course is great fun and you will see 8 different 
dishes prepared and cooked 

 

NOW ONLY ú45 

Other Courses available just check 

www.galwaybayseafoods.com 

COOKERY COURSE DESCRIPTION 
 

PAELLA VALENCIA COOKING COURSE  
Paella is a typical Spanish rice recipe and is traditionally cooked in 
a "paellera" - a round flat pan with two handles - which is then put 
on the table. It is normally made using shellfish. In many Spanish 
villages, especially in coastal areas, they use a giant paellera to 
cook paella on fiesta days which is big enough to feed everybody. 

 

NOW ONLY ú45 
 

BASIC SEAFOOD COOKING IN ONE DAY (4 Hours)  
We will simply demystify cooking and nutrition and take you on a 
fantastic journey through the kitchen. We will give you the basic 
cookery craft skills and also sound basic nutritional knowledge, 
enabling you to cook a wholesome, delicious and nutritionally bal-
anced meal for your friends and family. After all, with the best in-
gredients available to you, good food is simple  
 

NOW ONLY ú95 
 

ADVANCED SEAFOOD COOKING IN ONE DAY (4 Hours)  
This is the follow up course for our Basic Cooking in one Day. We 
will expand on the previous course and show you several ways to 
cook seafood in a healthy and tasty way. After this course you will 
be able your family and friends with your cooking skills. 

 

NOW ONLY ú95 
 

COOKING FRESH LOBSTER MADE EASY  
Many lobster lovers say that lobster is best eaten whole and 
steamed. However, you can also cook your lobster and use the 
meat to make sandwiches, salads, soups, risottos and a large 
number of other varied dishes. We will show you how prepare and 
cook and eat lobster the easy way. 

 

NOW ONLY ú65 
 

LIGHT MEDITERRANEAN SEAFOOD COURSE  
Light Seafood cooking with Mediterranean freshness. We show 
you recipes   used in the Mediterranean kitchen. Light, healthy, 
fresh and easy to prepare. This course is a must for people with a 
hectic and demanding lifestyle grate food in no time. 

 

NOW ONLY ú45 
 

GOURMET PRAWN COOKERY COURSE 
There are many ways in which you can cook prawns and it is really 
a matter of you own taste.  Prawns can steamed, grilled, saut®ed, 
baked or deep-fried and can be cooked with or without the shell. If 
you like Prawns then this is the course for you! 
 

NOW ONLY ú55 
 

Other Courses available just check 

www.galwaybayseafoods.com 

What to expect at ñThe Seafood Academyò 
What Seafood will we prepare and cook and how?  

We choose the species based on quality and season, 
from among mackerel, sea bass, lemon sole, squid, 
Salmon, Tuna, and Swordfish etc. During our cooking 
session we concentrate on basic techniques as in, 
Poaching, Grilling, Roasting, Baking, and Frying. We 
will also show you how to make soups, salsas and deli-
cious sauces.  
 

Who should attend our Seafood courses?  
The courses are suitable for those who want to learn 
fish preparation skills and try something new. Our reci-
pes are versatile but simple. We demonstrate just how 
quick and easy it is to include more fish and seafood in 
your daily diet. No previous experience is required just 
interest and enthusiasm. Those with some fish prepara-
tion experience and who would prefer to prepare more 
unusual and prime seafood species, such as Lobster, 
John Dory, Sea Bass, Turbot, and Halibut etc. 
I am sure you will enjoy our courses and due to the vari-
ety there will be a course there that suits your interest.  
Hope to see you soon at ñThe Seafood Academyò 
 

Ron Pfuhlmann  

Master Chef 
087 133 1992 

Team Building at ñThe Seafood Academyò 

All Information is available on our new Website 

www.galwaybayseafoods.com 

Corporate Team Building at ñThe Seafood Academyò 
a recent innovation in the field of team building re-
wards, incentives, employee and staff motivation 
activities, provides a unique challenge and a signifi-

cant opportunity for organisation's and individuals 

alike.  
 
Motivate, reward and inspire your employees, team, 
clients or entire company to create their own, res-
taurant standard meal. This absolute 'hands on' 
cooking class will not only produce an outstanding 

meal to enjoy with your team, it will also provide 
you with the skills to impress family and friends.  

http://lifestylewiki.com/Restaurants
http://lifestylewiki.com/Asian
http://lifestylewiki.com/Asian
http://www.galwaybayseafoods.com
http://www.galwaybayseafoods.com

