FALL ‘O9 CATERING & EVENTS CLASS WELCOMES YOU
TO OUR THEME DINNERS
HAWAII
THURSDAY, OCTOBER 22, 2009
Menu

Appetizers:
choice of
Crispy coconut shrimp with macadamia nut salad
or
Chicken soup with long noodles
or
Hawaiian trio: ahi tuna, green papaya salad, green onion pancake with apple chutney

Entrées:
choice of
Grilled Mahi Mahi with mango pineapple salsa, coconut-ginger rice, bok choy
or
Pork cutlet with hoisin mushrooms and snap peas, brown rice pilaf
or
Pineapple-glazed barbeque chicken with mashed taro root, Asian cole slaw

Desserts:

Choice of confections prepared by our baking and pastry class

Three Courses $19.95
Wines by the glass  $5.00
Corkage $7.00/bottle

Plan to join us every Thursday, for our
Three course theme dinners
served from 5:30-8:00
Next Theme: Treats & Tricks- Fall & Halloween

Your dinner is prepared and served by students in CCSF’s Culinary Arts and Hospitality Studies Department’s
programs. Thank you for supporting our students!

City College of San Francisco. 88 Fourth St.
Reservations: 415.908.7522
Information about private party rentals: 239.3184
www.ccsf.edu/dtn/palate
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