Fall ‘09 Catering & Events Class welcomes you

to our Theme dinners 

One Night In Cuba
December.03, 2009                                                                                       

Menu

Appetizers:
choice of

       Tostones, 3 ways:  Guacamole, pineapple salsa & seared scallops with jicama salad 

or

       Mini Cubano Sandwich:  A classic warm, golden, pressed sandwich on house baked soft french bread

or

            Sopa de Pavo:  Cuban-style peasant turkey soup

Entrées:

 choice of

   Lechon Asado:  Mojo marinated pork shoulder with a 

   café cubano reduction and grilled delicata squash 
or

          Vegan Ajies Rellenos:  Stuffed poblano peppers, roasted plantains, 

& sautéed lacinato kale 

or

                                          Churrasco:  Grilled sirloin steak with chimichurri sauce, 

                                                     fire roasted vegetables & fried plantains

or

     Camarones en Ajillo:  Sautéed garlic prawns with sautéed chard  
Desserts:

                     Caramelized pineapple & rum raisin bread pudding with cilantro-lime crème Anglaise

Three Courses $19.95

Wines by the glass   $5.00

Corkage $7.00/bottle

Plan to join us next Thursday, for our Last!!!  theme dinner of the semester
served from 5:30-8:00 on Dec. 10, 2009
50’s Themed dinner and a Tribute to the movie “Grease”!
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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