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Executive chef Dining Room Manager
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R £ 74
M The r4
R 74
R 74
s b ;4
kq A Higher Degree of Dining ;
R ;
N Classy Southern American Style Menu /
y y 4
N\ March 2, 2017 ?
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N\ First Course: ;4
\| Appetizer
iﬁ Shrimp Cake fj
g A shrimp cake served with a luscious remoulade sauce $4.50 fé
R 74
Y Salad v
\ Spinach Salad [/
i‘ Wilted spinach salad with a toasty warm bacon vinaigrette $4.00 ﬁj
R 74
\ | Soup
i‘ Venetian Bean soup ;j
g A delicious Venetian bean soup with amazing potatoes $3.50 y. 4
\

N Second Course: ?4
R 74
\ Entrées '/
5‘ Fried Chicken 4
i‘ Buttermilk fried chicken served over creamy celery root mashed potatoes with green beans with walnuts $8.50 ?j
D Tri-tip S V4

p Steak
s A tri-tip steak with a dark onion sauce accompanied by roasted potatoes and freshly steamed veggies $9.00 ;j
s Third Course: ;j
Desserts

Créme Brulee
»: Z
i‘ A classic Créme Brulee made to order $4.00 ?j
@ Vanilla Ice Cream ?4
Q Vanilla ice cream with a beautiful salted caramel sauce drizzled over $3.50 ?4
R 74
g Beverages ?4
\\‘ Water, Ice Tea, Hot Tea, Coffee-regular and decaf $1.00 ?A
N\ Sparkling Arnold Palmer $1.00 :4
N
\\‘ Service from 6:00 pm to 8:00 pm V;
Q /
t‘ Reservations can be made at redroom(@collin.edu or 469-365-1810 V;
\\‘ The Red Room Accepts Cash, Visa, MasterCard and Discover 'A
1 re
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