
Monday, May 18, 2026

Breakfast: 
Seasonal Fruit & Berries (GF/V)
Individual Yogurts: Greek | Low Fat | Flavored (D/GF)
House Crafted Granola with Bananas (GF/N/V)
Oatmeal (GF/V) | Cinnamon | Brown Sugar | Golden Raisins
Chef’s Selection of Breakfast Pastries (D/N)
Traditional Scrambled Eggs (D/GF)
Hickory Bacon (GF)
Everything Seasoned Breakfast Potatoes |Fresh Herb Garnish (GF/V)

Lunch: 
Soup of the Day
Tossed Green Salad (GF/V) Rainbow Carrots | Tomato | Cucumber | Red 
Onion |Balsamic Vinaigrette
Ancient Grain Salad (GF/V) Wild Rice | Roasted Vegetables | Water Cress | 
Herb Marinated Tofu
Roasted Turkey Wrap

              Local Greens | Roasted Fennel | Citrus Cranberry Aioli| Whole Wheat

                 
              Ranch Spread | Classic Tortilla

Roasted Vegetable Medley Wrap (V)
              Roasted Zucchini | Squash | Eggplant | Mushrooms |Red Pepper Hummus | 
              Baby Spinach |Whole Wheat Tortilla



Tuesday, May 19, 2026

Breakfast: 
Seasonal Fruit & Berries (GF/V)
Individual Yogurts: Greek | Low Fat | Flavored (D/GF)
House Crafted Granola with Bananas (GF/N/V)
Oatmeal (GF/V) | Cinnamon | Brown Sugar | Golden Raisins
Chef’s Selection of Breakfast Pastries (D/N)
Traditional Scrambled Eggs (D/GF)
Turkey Sausage Patties (GF)
Baked Sweet Potato Hash | Wild Mushroom |Pearl Onion (GF/V)

Lunch: 
Soup
Mulligatawny Lentil Soup (GF/V)
Naan Bread | Whipped Ghee (D)
Starters:
Asian Chopped Salad (V) Romaine | Nappa Cabbage | Shredded Carrot 
|Scallions | Edamame | Crisp Wonton Ginger Sesame Dressing
Papaya Salad (GF/V) Green Papaya | Chili | Lime | Toasted Peanuts Tamarind 
Vinaigrette
Entrees:
Teriyaki Chicken (GF)
Korean BBQ Beef (GF)
Sichuan Tofu (GF/V)
Sides:
Singapore Street Noodles (GF/VEG)
Vegetable Biryani (GF/V)
Coconut Curry Vegetables (GF/V)
Vegetable Spring Rolls with Sweet Chili Sauce (V)

VEG (vegetarian), V (vegan), GF (gluten free), D (Dairy)



*Guests who requested a Kosher Meal, please see a member of the Banquet 

Gluten--Friendly Notice:
Our gluten-friendly items are prepared without ingredients that contain gluten; 
however, they are not produced in a completely gluten-free kitchen. 
Cross-contact may occur. Guests with celiac disease or severe gluten 
sensitivities should exercise discretion.


