
Spring ‘09 Cater ing & Events Class welcomes you 
to our final dinner in  a ser i es 

A Taste  of Macau 
May 14, 2009 

Buffet 
 

Caldo Verde 
Portuguese Kale Soup 

Salada lanç com frutos secos, os pecans cristal izados e o  abacate 
Tossed Salad with dried fruit, candied pecans and avocado 

Camarão à  Macau 
Macau Prawns 

Chi l icote 
Fried  Curry Beef Dumplings 

 
Gal inha à Cafreal  

African Chicken  
Arroz Morro  

Moorish Rice 
Capela  

Macau-style Meatloaf 
Faixa de sola  cozinhada 

Steamed Fillet of Sole 

Repolho Sauteed 
Sauteed Cabbage 

Batatas Fritas 
Fried Potatoes 

 
Desserts:  

Assorted selection of scrumptious desserts prepared by our Baking & Pastry class 
 

Buffet Price $22.50, $20.00 for staff, faculty, students, and seniors 
Wines by the glass   $5.00 

Corkage $7.00/bottle 
 

Thank you for supporting our students and programs.  
Please plan to join us again for Theme Dinners, starting September, 2009 

Your dinner is prepared and served by students in CCSF’s Culinary Arts and Hospitality Studies Department’s 
programs.  

 
 

 


