CONVENTION MENU

SATURDAY LUNCH - Cold Sandwich Buffet

Spring Mix Salad with 2 Assorted Gluten Free Dressings
Chef’s Greek Style Pasta Salad

A Selection of Sandwiches with Assorted Fillings including:
Turkey and Cheese, Egg Salad, Tuna Salad, Roast Beef and Provolone,
Ham and Cheese, Pastrami and Grilled Vegetable and Goat’s Cheese
On a variety of Specialty breads

Assorted Dessert Squares, Sliced Fresh Fruit,
Freshly Brewed Coffee and Tea, and Assorted Soft Drinks

SATURDAY BANQUET - Premium Dinner Buffet

Appetizers
Antipasto Grilled Vegetables,

Deli Meat Platter with Dijon and Pommery Mustards,
Garden Salad with Three Dressings

Salads
Apple Cranberry Coleslaw,
Greek Style Pasta,
Moroccan Chickpea and Quinoa

Entrée
Stuffed Sole with Dill Hollandaise Sauce,
Grilled Chicken Breast,
Soy Emulsion

Dessert
Assorted Cakes, Pies and Squares,
Gluten Free Chocolate Cake and Sliced Fresh Fruit

Freshly Baked Artisan Rolls and Butter
Freshly Brewed Coffee and Tea

SUNDAY BREAKFAST - Morning Grind Buffet

Freshly Baked Danishes, Muffins and Croissants
Selection of Sliced Fresh Fruit
Assorted Individual Yogurts
Chilled Fruit Juices
Freshly Brewed Regular and Decaf Coffee
Assortment of Herbal and Regular Teas




SUNDAY LUNCH -Cold Sandwich Buffet

Spring Mix Salad with 2 Assorted Gluten Free Dressings
Chef’s Greek Style Pasta Salad

A Selection of Sandwiches with Assorted Fillings including:
Turkey and Cheese, Egg Salad, Tuna Salad, Roast Beef and Provolone,
Ham and Cheese, Pastrami and Grilled Vegetable and Goat’s Cheese
On a variety of Specialty breads

Assorted Dessert Squares, Sliced Fresh Fruit,
Freshly Brewed Coffee and Tea, and Assorted Soft Drinks

SUNDAY BANQUET - Plated Dinner

Soup
Creamy Butternut Squash

Entrees
Stuffed Chicken Supreme
Or
60z Beef Striploin
Or
Wild Mushroom Ravioli

Dessert
Belgian Chocolate Truffle Cake

Fresh Rolls and Butter
Freshly Brewed Coffee and Tea




