
THURSDAY 
NOV. 6

FRIDAY 
NOV. 7

SATURDAY 
NOV. 8

Sweet charred corn, poblano 
pepper and potato soup GF

Cabbage, carrots, red onions, 
tomatoes and arugula salad 
with avocado vinaigrette GF 
DF VEGAN

Elote corn salad with cilantro, 
cotija cheese, lemon aioli GF 

Spanish rice with peas and 
carrots GF DF VEGAN

Chili roasted vegetables  
GF DF VEGAN

Pinto beans GF DF VEGAN 

Shredded pork with salsa 
verde GF DF

Adobo ancho chicken GF DF 

Corn tortillas GF DF VEGAN 
Flour tortillas DF VEGAN  
Corn tortilla chips GF DF VEGAN

Salsa, sour cream, cotija 
cheese

Mexican brownies 
Snickerdoodle cookies

Lunch  
Iced tea • coffee •  decaf coffee • assorted teas • herbal tea

plus  
Egg, bacon and cheese 

croissant sandwich

plus 
Egg, sausage and cheese 
English muffin sandwich

plus  
Burrito with eggs, black 
beans, onions, tomatoes, 

potatoes, cheese and salsa

Breakfast  Orange juice • coffee • decaf coffee • assorted teas • herbal tea
 

Assorted pastries and breads with toasters • Berry jam, peanut butter • Whole fruits • Hard boiled eggs 
Oatmeal with honey, brown sugar, blueberries, chopped dates, chopped walnuts, cinnamon and shredded coconut

PLATED LUNCH 
Three options offered in registration

Mixed green salad with 
tomatoes, carrots and 
cucumber with agave 
dressing GF DF VEGAN and Ranch

1.	 Parmesan lemon crusted 
salmon with sweet potato 
polenta, butter and agave 
roasted brussels sprouts 
GF 

2.	 Braised beef short ribs 
with mashed potatoes 
with demi sauce, green 
beans GF 

3.	 Quinoa and white bean 
stuffed portobello 
mushroom with zucchini 
noodles, roasted baby 
carrots, crispy capers and 
tomato puree  
GF DF VEGAN

Lemon cream cake

Zuppa Toscana soup GF 

Garlic rolls 

Caesar salad with romaine lettuce, 
croutons, shredded asiago cheese, 
Caesar dressing

Antipasto salad with 
mixed greens, buffalo 
mozzarella, salami, tomatoes, 
mixed olives GF and basil 
vinaigrette GF DF VEGAN 

Seasonal vegetables  
GF DF VEGAN 

Chef’s offering of pasta DF

Smoked shallot alfredo sauce 
GF 

Italian meat sauce GF DF 

Grilled lemon herb chicken 
GF DF 

Tiramisu 
Double chocolate 
cheesecake
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MENU

GF = gluten free | DF = dairy free


