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This is not your standard campus cafeteria fare and it is not just for 
students either. The Red Room on the Collin College Preston Ridge  
Campus in Frisco is open to the public and the student-run restau-

rant is proving popular with the locals. Part of the Institute of Hospitality 
and Culinary Education, the Red Room promises “stellar hospitality and 
exquisite food.”   / See page 32.    Nick Young, CC

At the Red Room
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Justin Jones is a public relations associate at Collin College.

The
RED
ROOM

W
hen entering The Red Room 
at Collin College’s Preston Ridge 
Campus, the college’s Institute 
of Hospitality and Culinary 
Education students make sure you 

are treated to “a higher degree of fine dining.”
Guests are greeted with smiling faces and 

excellent service, have an open view of a spacious 
kitchen and are accompanied by soothing music 
and maroon walls that are complemented with 
artwork from Collin College students.

Throw in a pinch of stellar hospitality and 
exquisite food, and with The Red Room, located in 
PRC’s Alumni Hall at 9700 Wade Blvd. in Frisco, 
you have one of Collin County’s best-kept secrets.

“When we first opened in spring 2010, we had 
only regular classroom chairs and tables. But over 
time, and from the number of occasions we had the 
opportunity to run The Red Room, it has definitely 
evolved,” Karen Musa, chair of the Institute of 
Hospitality and Culinary Education, said. “We 
have added a great ambiance–from seating and 
centerpieces to better china–and what we can 
present to the customer, which is awesome.”   

Bon Appetit   
Prepped as a working educational lab, The Red 

Room is uniquely serviced by Collin College’s 
Dining Room Service and A La Carte Cooking 
classes.

Service, which is open to the public, is from 11 
a.m. to 12:30 p.m. on Mondays and Wednesdays 
throughout the spring. 

a higher degree 
of fine dining

Typically, around 20 to 40 guests are served during a service, according 
to Musa, adding that this unique situation allows students in both classes 
an opportunity to gain restaurant management, prep, cooking and food 
expediting experience.

More importantly, Musa continued, students learn the importance of 
communication between the dining room and kitchen, and how to market 
the restaurant and staff while delivering exceptional service.

“The quality of the food is excellent. ‘A higher degree of fine dining’ 
lends itself well,” Musa continued. “Students at this stage have completed 
most of their culinary classes so the skill set should be pretty high.” 

An experience unlike any other
However, the challenge for the students who are running The Red Room 

Collin College Institute of Hospitality and Culinary Education students Charlene 
Gladden (right) and Melissa Fink are among students from the college’s Dining 
Room Service and A La Carte Cooking classes that work The Red Room from 11 
a.m.–12:30 p.m. on Mondays and Wednesdays. The Red Room is open to the public. 
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