
Fall 2010 Catering & Events Class Welcomes you to our first theme dinner of the semester 

 OLD HOLLYWOOD  
9 – 9 – 2010 

CHOICE OF APPETIZER 

Crisp Lettuce Salad with Russian Dressing,  prepared tableside 

Tomato “Bisque”  

Welsh Rarebit 

 

CHOICE OF ENTRÉE: 

Pan Fried Fillet of Sole topped with Remoulade 

Beef Tri-tip with a  Pan Sauce 

Cobb Salad Iceberg lettuce, romaine lettuce, frisee, watercress, chicken, bacon, boiled eggs,  

avocado, tomatoes, Roquefort cheese, chives, and a red wine vinegar based dressing 

Vegetarian Cobb salad available without the chicken and bacon  

CHOICE OF DESSERTS 

Prepared by our baking & Pastry class 
 

Three Courses $19.95 

 

Your dinner is prepared and served by students in  

CCSF’s Culinary Arts and Hospitality Studies Department’s programs 

 

Plan to join us every Thursday, for our three course theme dinners served from 5:30 – 8:00 

 

NEXT WEEK: BOLLYWOOD 

THANK YOU FOR SUPPORTING OUR STUDENTS! 

City College of San Francisco. 88 Fourth St.  

Reservations: 415.908.7522 Information about private party rentals: 239.3814  

www.ccsf.edu/dtn/palate


