2019 Vendor Training Meal Choices
BREAKFAST; sausage one day, bacon the next.
THE TRADITIONAL
Fluffy Scrambled Eggs,
Choice of Apple Wood Smoked Bacon or Sausage Links, Country Breakfast Potatoes

LUNCH CHOICES (choose 3; 1 must be vegetarian)

CHICKEN TOSCANA
Grilled Chicken Breast with Basil vin Blanc & Capers 
Artichoke Hearts, Roasted Garlic, Sundried Tomatoes, 
Creamy Lemon Risotto
CHICKEN PICATA
Seared Breast of Chicken, Lemon Beurre Blanc Capers and Yukon
Gold Mashed Potatoes

HONEY SOY CHICKEN
Grilled Breast of Chicken with Ginger & Pineapple Salsa Stir Fried
Vegetables and Steamed Rice
CHICKEN GOUDA
Breast of Chicken Stuffed with Asparagus Gouda Cheese & Apple Wood Smoked Bacon 
Lemon Beurre Blanc 
Yukon Gold Mashed Potatoes
GARLIC ROASTED PORTABELLO
Mushroom Layered with Sauteed Spinach, Roasted Red Pepper and Tempura Tofu, Housemade Tomato Conserva
VEGETABLE NAPOLEON
Grilled Vegetables and Puff Pastry 
Mascarpone Polenta

DELTA ASPARAGUS PASTA
Penne Pasta with Artichoke Hearts, Olives, Shaved 
Asparagus, Feta Cheese, Sundried Tomato Garlic EVOO

SALMON TAPENADE

Grilled Filet of Salmon with Tomato, Olive, and Capers Relish, Lemon Vin Blanc and California Wild Rice Pilaf

CHIMICHURRI TRI TIP
Herb Crusted Tri Tip with 
Herb Roasted Fingerling Potatoes

DINNER CHOICES; choose 3; 1 must be vegetarian

CHICKEN ROSEMARY
Seared Chicken with Roasted Garlic Demi and Rosemary Lemon Garnish and Yukon Gold Mashed Potatoes

CHICKEN TOSCANA
Grilled Chicken Breast with Basil vin Blanc & Capers 
Artichoke Hearts, Roasted Garlic, Sundried Tomatoes, 
Creamy Lemon Risotto
JAMAICAN JERK CRUSTED PORKLOIN
Pearl Onions, Sweet Demi, Tumeric Rice Pilaf

RICOTTA STUFFED MANICOTTI 
Sauteed Spinach and Onions with Red Pepper Aioli

STUFFED SPINACH AND QUINOA PIQUILLO PEPPER
Jamon Serrano, Piquillo Peppers, and Manchengo Cheese Paprika Sherry Demi and Creamy Polenta



LUNCH AND DINNER SALADS
(Choose one for lunch and one for dinner)

CAESAR
Romaine Lettuce, Shaved Parmesan, Parmesan Garlic Croutons, Caesar Dressing

MIXED BABY FIELD GREENS
Mixed Field Green Salad with Grape Tomatoes, Julienne Cucumbers and Carrots, Ranch and Italian Vinaigrette Dressing

MELON & MANGO
Wild Arugula with Tri Color Tomatoes, Julienne Carrots, Diced Watermelon and Mango Cilantro Vinaigrette

STRAWBERRY FIELD SALAD
Chilled Spring Mix, Candied Pecans, Crumbled Bleu Cheese, Sliced Strawberries Mandarin Oranges, Raspberry Vinaigrette and Ranch Dressings

GREEK
Romaine Lettuce with Julienne Cucumbers, Tomato Wedges, Kalamata Olives, Feta Cheese Oregano-Lemon Preserve Vinaigrette

LUNCH AND DINNER DESSERTS
(Choose one for lunch and one for dinner)

Key Lime Mousse Shortbread 
Lemon Chiffon Crème Cake 
Triple Chocolate Cake
Red Velvet Cake 
Spiced Carrot Cake
Tuxedo Mousse Crème Torte 
Dulce de Leche Cheesecake 
New York Style Cheesecake with Berry Coulis
Tropical Mango Cheesecake 
White and Dark Chocolate Mousse with Shaved Chocolate Strawberry Cheesecake 
Chocolate Truffle 
Orange Cream Cake
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