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   Celebration of Nations
District “C” Conference – Meal Choices and Descriptions 
Friday Night


Chicken Dijon:   Dijon marinated chicken breast broiled and topped with sauce béarnaise.  Served with garlic mashed potatoes $24.50
Vegetable Stir Fry:  Stir fried snow peas, broccoli, onions, carrots, celery, mushrooms, and bean sprouts in a sweet teriyaki sauce served over rice  $22.00
Saturday Lunch
 
Ports of Call Deli Sandwich:  Deli sliced ham and oven roasted turkey cheddar and Swiss cheese, shredded lettuce and sliced tomato on a soft hoagie roll.  Served with red potato salad and fresh fruit $18.00
Saturday District Governors Banquet:
 
Fettuccine Primavera:  Fettuccine with mushrooms, roasted bell pepper, broccoli and tomatoes in a roasted garlic cream sauce or marinara sauce topped with grated parmesan. Served with garlic bread $22.50
Roast Prime Rib of Beef:  Hand cut, house specialty slow roasted choice with au jus and horseradish.  Served with a buttered baked potato. $28.50

Alder Smoked Salmon:  a Northwest specialty, basted with alder smoked butter.  Served with rice pilaf. $28.50

Sunday Cabinet Breakfast:
Business Breakfast:  Fresh Scrambled eggs, bacon, and link sausage, home-style potatoes, oven fresh biscuit and preserves.   $15.50
