Conference Menus

Monday, August 5"

CITY CENTER BREAKFAST BUFFET

Chef's Favorite Scrambled Eggs - cage-free eggs, herbs, tomatoes, scallions (GF) (V)
Petite Yukon Breakfast Potatoes - thyme-shallot brown butter (GF)

Bacon (GF)

Blueberry Stuffed Pancakes (V)

buttery maple syrup

Petite Cinnamon Rolls and Breakfast Breads - butter & jam

Chef's Choice of Fresh Sliced Fruit Display (VE)

MONDAYS AT CITY PARK LUNCH

Old-Fashioned Coleslaw (V) shaved cabbage, carrots, vinegar-celery seed dressing

Wedge Salad candied bacon, cherry tomatoes, red onion, blue cheese dressing &
crumbles (V) (Bacon will be on the side)

Sweet Baby Ray's 12 Hour Brisket (GF)

Fried Chicken

Roasted Potato Skillet (GF) butter baked russets, sour cream, bacon, cheddar & chives
Four Cheese Macaroni Bake (V) mornay, cheddar, mozzarella, Swiss, parmesan panko
Cornbread with honey butter

Southern Banana Pudding

Oreo Dirt Pies

Tuesday, August 6"

A HEALTHY OPTION BUFFET
Egg White Skillet - mushrooms, arugula, parmesan (V)
Tofu & Quinoa Bake - spinach, blistered heirloom tomato, herbs (VE)



Beyond Sweet Potato Hash - beyond sausage crumbles, red onion brulee, poblanos (VE)
Local Turkey Sausage (DF)

Basket of Bran Muffins & Banana Nut Bread

Chef's Choice of Fresh Sliced Fruit Display (VE)

TACO TUESDAYS ON COLFAX

Fire Roasted Tomato Tortilla Soup (VE, GF) queso fresco, cilantro, tortilla strips
Caesars Salad (V) romaine, spiced croutons, poblano, tomato, lemon chipotle dressing,
Achiote Chicken Tinga (GF, DF) salsa fresca, scallion

Beef Fajitas (GF) peppers, caramelized onion, salsa verde

Tajin Roasted Calabacitas (VE)

Mexican Fried Rice (VE,GF)peas, spices, tomato

Corn Tortillas (GF) / Flour Tortillas

Tres Leches

Wednesday, August 7'

SOUTHWEST BREAKFAST BUFFET

Huevos Rancheros Casserole - queso fresco, corn tortilla, scallion (GF)
Chile-Dusted Breakfast Potatoes (VE, GF)

Pork Sausage (GF)

French Toast Sticks

berry maple syrup

Assorted Muffins & Danishes - butter & jam

Chef's Choice of Fresh Sliced Fruit Display (VE)



