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“A taste of Giacomo Puccini” 
     Three encounters with his music, his food, his life.  

         

Three encounters with the Italian renowned composer through his operas, places and flavours This 

event offers the unique opportunity of enjoying a full immersion in the best of Italian culture: its 

food, music and culture. The ticket includes a complete dinner, a talk on Giacomo Puccini, plus a 

live performance. 

Dine with Puccini, the father of La Bohème, Tosca, Madama Butterfly and many other operas. Each 

night is a journey through Puccini's operas, places and flavours. A journey that begins in Tuscany, 

where Puccini was born, and follows the Maestro's career and passions for music, food, wine and… 

pretty ladies. We will discover some of his masterpieces, we will reveal his tricks of the trade, we 

will taste the foods he loved, the special meals created for him or by him, and the wine he sipped. 

                            La Bohème                Turandot                Tosca   
     10th of March          31st of March          14th of April   

Talk & Dinner 
and a live performance   

 6:30 pm - 8:30 pm 

At the  WA Italian Club  

217-225 Fitzgerald Street, 6006 North Perth 

For more info, email: teacher.claudi@gmail.com  or italianforoperalovers@gmail.com

mailto:teacher.claudi@gmail.com
mailto:italianforoperalovers@gmail.com


Italian for Opera Lovers  CookSpeakPlay

Programme 

EVENT 1 “La Bohème”    10th March 2016 at 6.30 pm 

Dinner : “Taste of Tuscany and La Bohème Club”.
 A complete dinner (entrees, main, dessert and wine).
Lecture and music: A talk on La Boheme and a guided listening to select arias.
Music performance with opera singer and piano.

EVENT 2 “Turandot” 31st March 2016 at 6.30 pm
Dinner: “From Beijing to Milan, exotic flavours but not too much”.
 A complete dinner (entrees, main, dessert and wine).
Lecture and music: A talk on Turandot and a guided listening to select arias.
Music performance with opera singer and piano.

EVENT 3 “Tosca” 14th April 2016 at 6.30 pm
Dinner:  “Recondita armonia … di sapori” (Recondite harmony of flavours).
A complete dinner (entrees, main, dessert and wine).
Lecture and music: A talk on Tosca and a guided listening to select arias.
Music performance with opera singer and piano.

A detailed Programme about each night will be on line soon. We are working on an amazing 
menu and an incredible lecture.

Note: The duration of the three parts in which each event is composed will be approximately 
as follows: Dinner 45 mins, Lecture and music 60 mins, Performance 20 mins.

We're passionate about food, our meals are made with high quality ingredients and we do 
our  best  to  cater  for  people  who  are  vegetarian.  However,  we  cannot  guarantee  an 
environment  completely  free  from allergens  so  traces  of  some  ingredients  may  still  be 
present in our meals.

For more info, email: teacher.claudi@gmail.com  or italianforoperalovers@gmail.com
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Tickets 

Ticket for 1     $115  per persone per night 

Ticket for 2     $210 per couple per night 

Table booking    $100 per person (minimum group of 4) 

Special offer for all 3 Nights $300 per person 

Visit our website and complete the enrolment form.  

Payment 

Payment is due in full upon booking unless previously arranged with the management. A 
bank payment (through PayAnyone) can be made to the following account: 

BSB: 033289 

Account Number: 278812 Westpac 

Please, write: “Puccini" and your name in the description. It will help to trace your payment. 
Once you have done it, let us know that you have made the payment. Other forms of 
payment need to be arranged with the management. 

Refunds 

Please be aware that classes and vouchers are non refundable, unless cancellation is notified 
10 days before the night of the event. 

Cancellation & Reschedule Policy 

In the unlikely event a class is cancelled and rescheduled, all participants will be notified 
and options provided. 

Thank you for your interest, 

 Aureliana and Claudia 

For more info, email: teacher.claudi@gmail.com  or italianforoperalovers@gmail.com
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