Dining Room Menu

Lunch

Dinner

2025 World
Conference

SATURDAY SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Meat Lasagna BBQ Burnt Ends Salad Bar Taco Bar Chicken Tenders | Soup & Sandwich ;| Sandwich Wraps
Rolls with butter Baked beans lettuce, tomatoes, beef or chicken Macaroni & cheese ;| Chicken noodle or i Turkey, California
Caesar or green Cheesy corn cucumbers, Taco toppings, Oven roasted red

baked potato soup

Club, or Vegetable

salad Coleslaw croutons, broccoli, flour tortillas potatoes Choice of Chips
Green beans Rice garbanzo beans, Chips & salsa Rolls, Rice, Beans sandwich Potato salad
Rice, Beans Corn muffins turkey, ham, eggs, | Cilantro/chili lime Green salad Whole fruit, Rice,
Apple crisp Cupcakes cheese rice VEGAN Granola bars Beans
Refried beans Veggie pita wrap Whole fruit, Rice, Brownies
VEGAN VEGAN Dressing options: Chocolate cake Oven roasted Beans
Stuffed Peppers Vegetarian Chili Ranch, Honey potatoes VEGAN
Green beans Roasted brussel Mustard, Italian VEGAN Pasta salad VEGAN Vegetable/humas
Salad with sprouts and Quinoa bowl and Tomato soup wrap
balsamic carrots Breadsticks toppings Lettuce wraps Vegetable straw
vinaigrette Coleslaw Whole fruit Chips and salsa Salad chips
Whole fruit Whole fruit Whole fruit
Baked Potato Bar Fried Chicken Beef & Broccoli or BBQ Brisket Roast Beef
Toppings: cheese, Garden salad Sesame Chicken Marinated Mashed potatoes
butter, bacon bits, | Mashed potatoes : Asian vegetables asparagus salad brown or white
sour cream, salsa, White or brown Fried or steamed : Au gratin potatoes gravy, rolls
broccoli gravy, Green rice, Egg rolls, Crab Corn muffins Green beans
beans, Rolls, rangoon, Beans, Rice pilaf, Beans Rice, Beans
Garden salad, Rice pilaf, Pinto Fortune cookies No Di No Di
Rice, Kidney beans beans VEGAN 2 'nr:jer VEGAN g '”Zer
VEGAN Tofu and erve Stuffed green erve
Triple chocolate VEGAN Tofu stir fry mushrooms in peppers

chip cookies

Stuffed shells
(tofu, ricotta, spinach)
Topped with
marinara sauce
Garden salad

Asian vegetables
Steamed rice
Mixed cut fruit

creamy vegan
sauce over pasta
Marinated
asparagus salad
Cabbage slaw

Green beans

Meals are

$15 at the
door.




