VOCALFEST 2023 MEAL MENUS


New This Year!
SATURDAY LUNCH BUFFET
Available for purchase on-site at the hotel restaurant (Amuse) for $20 per person plus tax 
· Chef’s Choice Soup
· Mixed Greens Salad
· Roasted Chicken Breast
· Rice
· Chef’s Choice Vegetable 


SATURDAY DIRECTOR & TEAM COORDINATOR LUNCHES (for frontline directors and TC/Presidents)
· Mixed green salad with assorted toppings and dressings
· Macaroni salad
· A selection of fresh cut deli meats consisting of honey baked ham, smoked turkey and tender roast beef
· Assorted sliced deli cheeses
· Fresh assortment of breads and rolls with condiments
· Freshly baked cookies
· Iced tea
· Freshly brewed coffee, decaffeinated coffee, selection of black, green & herbal teas


SATURDAY DINNER BUFFET (included in Registration packages A, B, and D) 
· California mixed green salad with assorted dressings
· Pasta primavera salad, pesto vinaigrette
· Herb roasted chicken
· Baked vegetable lasagna
· Sauteed salmon, lemon beurre blanc
· Chef's selection of seasonal vegetables
· Rolls with creamery butter
· Cream cheese iced carrot cake
· French chocolate mousse cake
· Iced tea
· Freshly brewed coffee, decaffeinated coffee, selection of black, green & herbal teas


SUNDAY BREAKFAST BUFFET (included in Registration package A) 
· Apple, orange, and cranberry juice
· Chef's selection of whole hand fruit
· Fresh bagels with Philadelphia cream cheese, sweet honey, creamery butter, and fruit preserves
· A selection of cold cereals and chilled milk
· Farm fresh scrambled eggs
· Hardwood smoked bacon
· Country sausage
· Skillet fried potatoes
· Iced tea
· Freshly brewed coffee, decaffeinated coffee, hot cocoa, selection of black, green & herbal teas
