
LUNCHEON SERIES
8800 “O” Street, Rooms E2-E3
Lunch will be served at Noon. Each luncheon is
comprised of a soup or salad, entrée, homemade
bread and dessert with beverage. 

Cost:   $12.50 per person (includes tax/tip)

THURSDAY, OCTOBER 22
Smoked Pork Loin with Grilled Pineapple and 
Jicama Salad

THURSDAY, OCTOBER 29
Duck Bigarde with Brown and Wild Rice

THURSDAY, NOVEMBER 5
Lamb Rack Loins with Pea Fritters and 
Miniature Baby Vegetables

THURSDAY, NOVEMBER 12
Veal Cordon Bleu with Gratin Dauphinoise

TUESDAY, NOVEMBER 24
Fish and Chips with Cole Slaw

THURSDAY, DECEMBER 3
Southern Style Chicken w/Southern Style Green and 
Southern Style Macaroni

THURSDAY, DECEMBER 10
Sushi with Smoked Salmon and Lotus Root

TO: Fine Dining Guests

FROM: Marcia Blender, Brandon Harpster, 
Gerrine Schreck Kirby and Jo Taylor 

DATES: October 22-December 10, 2009

Thank you for showing an interest in our luncheon/dinner series. Without your support, students are
unable to participate in this unique, educational dining experience.

Please reserve* your place and join us at Southeast Community College Lincoln campus, 8800 “O” Street. 
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Fall Quarter 2009

Luncheon and Dinner series at 
Southeast Community College 

www.southeast.edu

*RESERVATIONS: Seating is limited for both series. Please utilize the Reservation Policy as students are required to calculate food costs based on the
cost of the meal and reservations made. We ask that you pre-pay for your reservations so students know the amount of food to order and number of
meals to be served. There will be no refunds on your pre-paid reservations.

Please make reservation(s) seven calendar days in advance. Contact Marcia Blender at 402-437-2445/2446 or by e-mail
mblender@southeast.edu.

Please mail payments to: Southeast Community College, 8800 “O” Street; Lincoln, Nebraska  68520, Attn: Marcia Blender, Rm D-6
(or come to the Lincoln campus, Room U4 or D6 with your payment. We accept cash or checks.)  

DINNER SERIES 
8800 “O” Street, Rooms E2-E3
Dinner will be served at 6:30 p.m. Each dinner is
comprised of a soup, salad, sorbet, entrée,
homemade bread and dessert with beverage.

Cost:   $20 per person (includes tax/tip)

THURSDAY, OCTOBER 22
Chicken Entree

THURSDAY, OCTOBER 29
Seared Scallops served over a sweet potato puree

THURSDAY, NOVEMBER 5
Glazed Duck Breast topped with Cranberry-Orange 
Vinaigrette accompanied by steamed zucchini and 
yellow squash noodles

THURSDAY, NOVEMBER 12
Lamb Chops covered with a minty dry rub accompanied 
by zucchini and sun-dried tomatoes mix and Gnocchi

THURSDAY, NOVEMBER 19
Marinated Grilled Soft Shell Crab on top of Golden 
Pumpkin Risotto Croquette

THURSDAY, DECEMBER 3
Roasted airline breast of pheasant complimented by a
cognac sauce and granny smith apples served with a
mirepoix of carrots, asparagus and onion.

THURSDAY, DECEMBER 10
Unavailable at this time


