MENUS FOR MEALS AT CONFERENCE

Thursday, April 8, 2010 Buffet Lunch

Build your own deli buffet

•Assorted artisan breads

•Chef’s daily soup selection

•Mixed baby greens, English cucumbers, cherry tomatoes with ranch and balsamic vinaigrette

•Carbonara pasta salad with peas, tomatoes, and maple peppered bacon

•Sliced oven roasted beef, turkey, and ham

•Chedder, American and Swiss cheeses

•Shaved red onions, tomatoes, and crisp lettuce

•Mayonnaise, Dijon mustard, and pesto aioli

•Assorted bags of Poore Brothers chips

•Freshly baked cookies

•Assorted soft drinks

•Coffee and tea service

Awards Banquet  Price is $32.00

Thursday Evening, April 8, 2010

•Chicken Cordon Bleu

•Potatoes Gratin

•Fresh seasonal vegetables

Friday, April 9, 2010

Continental Breakfast

•Fresh orange juice, grapefruit juice, cranberry, or V8 juice

•Freshly baked breakfast breads

•Fresh whole fruit

•Maple peppered bacon and link sausage

•Scrambled eggs with herbs and cheese

•Blueberry pancakes and maple syrup

•Breakfast potatoes

•Coffee and tea service

Friday, April 9, 2010

Buffet Lunch

•Soup, salad, and Potato Bar

•Artisan rolls and butter

•Chef’s daily soup selection

•Mixed greens salad, ranch and balsamic vinaigrette

•Carbonara pasta salad with peas, tomatoes, and maple peppered bacon

•Salt baked potatoes

•Grilled sliced chicken

•House-made chili con carne and chedder cheese sauce

•Fresh seasonal vegetables

•Sour cream, chives, chedder cheese, and chopped bacon

•Chef’s selection of desserts

•Assorted soft drinks

•Coffee and tea service

