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Menu - Tuesday 23 October 2007



Deluxe Continental with Fruit Breakfast

chilled orange and cranberry juices
assortment of fresh baked breakfast breads and pastries
assorted bagels w/ plain and vegetable flavored cream cheeses
sliced seasonal fresh fruit
freshly brewed Green Mountain Coffee, decaf and herbal teas




Mid-Morning

hot beverage refresher




Sandwich Wrap Buffet

roasted garlic tomato parmesan soup
mesclun salad w/ buttermilk ranch dressing and balsamic vinaigrette
turkey w/ honey mustard
asian steak w/ shiitake & enoki mushrooms and red onion marmalade
black beans and roasted vegetables w/ jalepeno jack cheese and salsa
pickles • potato chips
fresh baked chocolate chip fudge brownies
freshly brewed coffee, decaf, herbal teas and soft drinks



Mid-Afternoon

fresh baked cookies
iced tea and sodas



Menu - Wednesday 24 October 2007


Early Morning Buffet

chilled orange and cranberry juices
assortment of fresh baked breakfast breads and pastries
assorted cold cereals with milk
sliced seasonal fresh fruit
country fresh scrambled eggs
Vermont maple link sausage and crisp bacon
home style potatoes
freshly brewed Green Mountain Coffee, decaf and herbal teas



Mid-Morning

hot beverage refresher




Simple Solution Buffet

chilled green beans, roasted garlic, shallots and Portobello mushrooms
w/ sun-dried tomato vinaigrette
asian noodle salad  •  long grain wild rice
chicken pecan  •  salmon boursin
Chef’s fresh vegetable presentation  •  warm rolls
freshly brewed coffee, decaf, herbal teas and soft drinks



Mid-Afternoon

assorted dessert buffet
iced tea and sodas




Wednesday ~ 24 October 2007 ~ 5-7 p.m.


NEC’07 RECEPTION 
and 
ANNUAL MEMBERSHIP MEETING



Passed Hors d’Oeuvres
Sweet melon wrapped in Prosciutto

Assorted hot mini quiche (cheese, vegetable and Lorraine quiche)


Stuffed mushroom caps with maple sausage stuffing 


Hors d’Oeuvres on Table

Trader Duke’s special recipe Swedish meatballs

Cheddar cheese platter with grapes, seasonal berries and assorted crackers


Traditional Antipasto assortment of marinated artichoke hearts,
Calamata olives, mushrooms, served with fresh mozzarella,
roasted peppers, Italian meats and cheeses (anchovies optional)




Beverages

Iced tea, cranberry juice and assorted sodas

(other beverages may be purchased at the lounge) 


Menu - Thursday 25 October 2007


The Camel’s Hump Buffet

chilled orange and cranberry juices
assortment of fresh baked breakfast breads and pastries
eggs benedict  •  home style potatoes
Belgian waffles w/ Vermont maple syrup
Vermont maple link sausage and crisp bacon
sliced seasonal fresh fruit
freshly brewed Green Mountain Coffee, decaf and herbal teas



Mid-Morning

hot beverage refresher




South of the Border Buffet

garden salad w/ buttermilk ranch dressing and balsamic vinaigrette
warm floured tortillas • Spanish rice • salsa
chicken chili  •  seasoned Mexican beef 
shredded lettuce • cheese • sour cream • guacamole • tomatoes • onions
corn tortilla chips w/ chili con queso
green chili and black bean corn bread
iced tea and lemonade




Mid-Afternoon

Mexican wedding cookies
freshly brewed coffee, decaf, herbal teas and soft drinks



Breakfast, lunch and refreshments will be served buffet-style at the tables in the Hallway and eaten at the tables in the Exposition Area
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