Convention Meal Menus  
Friday Dinner 

Your choice of two specialty salads. Breast of chicken filled with cinnamon apple stuffing and drizzled in apple brandy glaze. Served with fruit and nut rice pilaf, a seasonal vegetable array and assorted rolls served with butter. Chef’s choice dessert. 

Saturday Breakfast Buffet 

Cheddar scrambled eggs with fresh chives and smoked ham, breakfast potatoes, French toast served with maple syrup & fresh sliced fruit. 

Saturday Lunch 

Your choice of two specialty salads. Assorted deli meats to include roast beef, turkey, and ham. A variety of sliced cheeses, condiments & assorted sliced breads. Served with gourmet potato chips. 

Saturday Banquet 

Your choice of three specialty salads. Grilled salmon fillets & sirloin steaks. Served with Tillamook au gratin potatoes, roasted grilled vegetable array, hickory baked beans, & buttermilk biscuits served with butter & honey. Chef’s choice dessert. 

Sunday Breakfast Buffet 

Cheddar scrambled eggs with fresh chives and smoked ham, breakfast potatoes, French toast served with maple syrup & fresh sliced fruit. 

