i

2023 Summer Conference
MENUS

Monday, June 26

Snacks | 12-5 PM

* Chips, pretzels, and popcorn
» Apples & bananas

Sunset Cruise | 7-9 PM

» Coconut crusted shrimp with apricot ginger dipping sauce (DF)

» Grouper bites with creole remoulade

« Caramelized onion, figs, and blue cheese in a phyllo cup (V)

* Mini beef empanadas with cilantro salsa sour cream sauce

* Mini chicken quesadillas with queso blanco and cilantro salsa

 Pigs in a blanket with Dijon mustard (DF)

» Pork pot stickers with sweet plum dipping sauce (DF)

* Veggie pot stickers with sweet plum dipping sauce (V, DF)

 Buffalo chicken meatballs in a buffalo sauce (GF)

* Mini crab cakes with creole remoulade

» Caprese stuffed tomatoes with mozzarella, black olives, and
basil (V, GF)

* Key lime, pecan, and apple tarts

Cannoli with ricotta cheese, cinnamon, and chocolate chips
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V=Vegetarian, GF=Gluten-Friendly, DF=Dairy-Friendly

Tuesday, June 27

Breakfast | 8-9 AM

* Farm fresh scrambled eggs (V, GF, DF)

 Vanilla brioche French toast with warm maple syrup (V)

+ Steel-cut oatmeal with vanilla maple brown sugar, dried fruit, &
berries (V, GF, DF)

* Applewood bacon and sausage links (GF, DF)

* Sage & pepper oven-roasted hashbrowns (V, GF, DF)

* Sliced seasonal fruits & berries (V, GF, DF)

* Mini muffins, danish, breakfast toast (V)

Lunch|12-1PM

* Roasted turkey sandwich with Swiss cheese, lettuce, and
tomato on a multi-grain roll
» Chips, fruit, and cookie

Snacks | 2-5 PM

* Chips, pretzels, and popcorn
» Apples & bananas

Reception | 5-6 PM

« Taco station with blackened mabhi, pulled pork carnitas, carne
asada, queso fresco, cilantro, diced onion, lime wedges, salsa Rojaq,
salsa verde, corn and black bean salsa, guacamole, pepper jack
cheese, crispy tortilla chips, and sour cream

* Churros
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V=Vegetarian, GF=Gluten-Friendly, DF=Dairy-Friendly

Wednesday, June 28

Breakfast | 8-9 AM

Farm fresh scrambled eggs (V, GF, DF)

 Vanilla brioche French toast with warm maple syrup (V)

+ Steel-cut oatmeal with vanilla maple brown sugar, dried fruit, &
berries (V, GF, DF)

* Applewood bacon and sausage links (GF, DF)

* Sage & pepper oven-roasted hashbrowns (V, GF, DF)

* Sliced seasonal fruits & berries (V, GF, DF)

* Mini muffins, danish, breakfast toast
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