WE ARE PROUD TO PRESENT A
COMPLETE DINING EXPERIENCE
YOU’LL FEEL GREAT ABOUT.

Look for “The Mark of a Well-
Balanced Choice.” When you see the
fork and pyramid symbol you’ll know
that you have found a healthful and
satisfying culinary selection. From
morning until evening, there is some-
thing to please every palette, and
each is prepared with the finest natu-
ral ingredients. Even the snacks and
beverages offered at our kiosks
throughout your day provide a
healthful alternative. It’s a complete
dining experience that will leave you
feeling great.

ENJoy DAILY:
FRESH FRUITS
HERBAL TEAS & SoY MLk
WHOLE GRAIN BREADS, ROLLS & CEREALS
BROILED & ROASTED ENTREES
GRILLED & STEAMED SEASONAL VEGETABLES
Low FAT YOGURTS & SALAD DRESSINGS
Low CALORIE & REDUCED SUGAR DESSERTS

CONFEREE BUFFETS

Specialty theme announced daily. Please speak with your conference planner for details. Buffet served with our house blend of
dark roast coffees, gourmet teas and iced tea. Served in Conferee Dining space.

BREAKFAST

Chef’s Selection of: Breakfast Meats, Specialty Egg Dish, Potatoes and Featured Breakfast Item (with Heart Healthy
Alternatives) ¢ Scrambled Eggs ¢ Oatmeal with Cinnamon, Raisins, Brown Sugar and Nuts ¢ Grits or Cream of Wheat ¢
Fresh Seasonal Sliced Fruits, Berries and Bananas ¢ Assorted Breakfast Breads to Include Croissants, Muffins and Plain and
Honey Wheat Bagels ¢ Assorted Cold Cereals ¢ Granola ¢ Low Fat Yogurt ¢ Variety of Jams & Cream Cheese ¢ Orange,
Grapefruit, Apple and Cranberry Juices ¢ Full Coffee and Hot Tea Service

LUNCH

Soup of the Day ¢ Salad Bar with Mixed Garden Greens and a Variety of Toppings ¢ Three Dressing Choices ¢ Chef’s Choice
Cold Salad ¢ Deli Bar with Meats, Cheeses, Breads, Rolls, Sliced Tomatoes, Red Onions, Leaf Lettuce, Sandwich Condi-
ments ¢ Chef’s Selection of Freshly Prepared Meats and Seasonal Vegetables ¢ Assorted Breads ¢ Sweet Cream Butter ¢
Daily Rotation of Chef’s Action Station ¢ Chef’s Choice Assorted Desserts ¢ Fresh Cut Fruit

DINNER

Soup of the Day ¢ Salad Bar with Mixed Garden Greens and a Variety of Toppings ¢ Three Dressing Choices ¢ Chef’s Choice
Cold Salad ¢ Chef’s Choice Appetizer ¢ Chef’s Selection of Freshly Prepared Meats and Seasonal Vegetables ¢ Assorted
Breads ¢ Sweet Cream Butter ¢ Chef’s Choice Assorted Desserts ¢ Fresh Cut Fruit

- ’ . Guided by principles of sustainability.
All food and beverage prices are subject to a 21/ service charge and applicable tax. Prices are subject to change without notice. 1
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