
2022 Conference Meals

Tuesday Night Country Buffet Dinner

Mixed Field Greens with Ranch and Italian Dressing
Coleslaw or Potato Salad (Chef’s Selection)
Buttermilk Fried chicken

Grilled Salmon Filet
Oven Roasted Red Potatoes

Green Beans with Caramelized Onions
Signature Macaroni and Cheese

Corn Bread and Biscuits
Dessert (Pastry Chef’s Seasonal Selection)
Lemonade, Sweet Tea, Freshly Brewed Coffee (Regular & Decaf) and Water

Wednesday and Thursday Breakfast Buffet

Assorted Chilled Juices
Display of Seasonal Sliced Fruits and Berries with Honey Yogurt Dipping Sauce 
Maple Smoked Bacon

Country Sausage Links
Assorted Yogurts with Dried Fruits and Crunchy Granola

Yukon Gold Hash Browns

Fluffy Scrambled Eggs

Biscuits and Down‐Home Gravy

Coffee, Decaffeinated Coffee, and Herbal Teas

Wednesday Slider Lunch Buffet

Tossed Salad

Coleslaw

Vegetable or Tomato Bisque Soup (Chef’s Selection)
Philly Steak and Cheese
Ground Chuck Burgers

BBQ Pork
Slider Buns
Condiment Tray

French Fries or Homemade Pub Chips (Chef’s Selection)

Dessert (Pastry Chef’s Seasonal Selection)
Lemonade, Sweet Tea, Freshly Brewed Coffee (Regular & Decaf) and Water


