
The Steve Breuer Conference Center Menu 
 

Available All the Time 
Whole Fruit, Cold Water, Hot Coffee & Tea  

 
Breakfast Selections 

Your Choice of One includes Cold or Hot Cereal & Assorted Fruit Juices 
 
♦ Continental Breakfast with Hard Boiled Eggs, Coffee Cake, Assorted Toasted Bagels with Whipped Cream 

Cheese, Sliced Tomatoes & Red Onions, Fruit Jelly, Fresh Fruit Salad 
♦ Scrambled Eggs, Hash Browns, Assorted Toasted Bagels with Whipped Cream Cheese, Sliced Tomatoes & 

Red Onions & Fruit Jelly (Matzah Brie, Egg Whites on Request) 
♦ Cinnamon French Toast with Assorted Fruit Topping, and Maple Syrup with Butter Assorted Yogurts and 

Granola 
♦ Buttermilk, Buckwheat, or Multigrain Pancakes with Warm Maple Syrup Assorted Yogurts, Granola and Fresh 

Fruit Salad 
♦ Cheese Blintzes with Blueberry Topping  
♦ Assorted Vegetable Quiches 
♦ Granola Parfaits 
♦ Omelet Bar (Add $3.50 per person) 

Made to Order Omelets with Lots of Fun Ingredients 
Hash Browns & Ketchup, Assorted Toasted Bagels with Cream Cheese, Sliced Onions & Tomatoes, 
Flavored Yogurts & Granola (Eggbeaters on request) 

* On Request, Sliced Smoked Salmon or Breakfast Meats Available at an Additional Cost 
 

Lunch Selections 
Your Choice of One includes Ice Tea & Water 

 
♦ Deli Style Turkey Breast & Corned Beef, Tuna & Egg Salad with a Variety of Fresh Breads, Potato Chips and 

your choice of Pasta Salad, Potato Salad or Cole Slaw 
♦ Executive Boxed Lunch with a Roasted Turkey Sandwich, Pasta Salad, Vegetable Sticks, Potato Chips and a 

Cookie 
♦ Panini Sandwiches with Grilled  Chicken, Roma Tomatoes and Basil Leaves with Chipotle Mayonnaise, Mixed 

Green Salad Bar with Choice of Dressings, or Warm Vegetable Soup 
♦ Baked Potato Bar, Served with Lot’s of Fun Toppings, Mixed Green Salad Bar with Choice of Dressings  
♦ Freshly Made Pizzas with Fresh Veggies of  your choice   
♦ Salad Bar Extravaganza, Served with Tuna & Egg Salad, Fresh Baked Rolls, and Warm Vegetable Soup 
♦ Three Salad Sampler including Three Bean Salad, Roasted Vegetables & Israeli Salad, Served with Fresh 

Baked Rolls and Warm Vegetable Soup 
♦ Hearty Mediterranean Greek Salad with Cucumbers, Tomatoes, Red Onions, Olives & Feta Cheese tossed with 

Balsamic Vinaigrette. Served with Grilled Herb Bread brushed with Extra Virgin Olive Oil 
♦ Fresh Cobb Salad with Smoked Turkey and Turkey Bacon, Hard Boiled Eggs, Cucumber, Tomato & Avocado 

with your Choice of Dressings 
♦ Stir-fry Vegetables with Tofu, Mixed Green Salad Bar or Thai Coconut Soup, and Vegetarian Egg Rolls with 

Sweet and Sour Sauce 
♦ Mixed Green Salad Bar with Choice of Dressings, Warm Vegetable  Soup and Three Salad Sampler 
♦ Nicoise Salad with Chunks of White Tuna, Romaine Lettuce, Chilled Green Beans, Roasted Red Potatoes, 

Hard Boiled Eggs, Black Olives, Wedges of Tomato and Choice of Dressings 
♦ Fresh Taco Salad with Seasoned Ground Beef  with Lots of Fun Ingredients in a Flour Tortilla Basket  
♦ Seasoned Chicken or Beef Soft Tacos with Shredded Lettuce, Tomatoes, Black Olives & Assorted Salsas, 

Served with Spanish Rice & Black Beans 
♦ Home Style Tortilla Soup, Mexican Caesar Salad with Grilled and Marinated Chicken Breast over a tossed 

medley of Romaine, Tomatoes, Kidney Beans, Cucumbers, Green Onions & Tortilla Strips 



♦ Outdoor Barbecue with Your Choice of Hamburgers & Hotdogs, Tri-Tip of Beef or  
BBQ Chicken, Served with Cole Slaw, Roasted Vegetable Salad & Baked Beans (Veggie Burgers on Request) 

♦ Traditional Fish and Chips with Freshly made Tartar Sauce and Coleslaw 
♦ Baja Style Fish Taco Bar with Grilled Mahi Mahi  Filet served with Fresh Salsa, Shredded White Cabbage, 

Guacamole, Tomatoes, Cilantro & accompanied by Black Beans & Spanish Rice  
*All lunches can be served for dinner 

 
Dinner Selections 

Your Choice of One includes Fresh Baked Rolls, Mixed Green Salad or Soup, 
Dessert, Ice Tea & Water 

 
♦ Roasted Chicken (Citrus, Honey Dijon Sauce, Hawaiian Style, Teriyaki, Fried or Barbecued) Served with Rice 

Pilaf & Garden Fresh Vegetables 
♦ Sautéed Boneless Breast of Chicken prepared with Mushrooms and Artichoke Hearts in a Light Lemon Sauce 
♦ Mesquite Grilled Boneless Breast of Chicken prepared with an Avocado and Tomato Salsa, Black 

Bean Salsa or Teriyaki Glaze with Pineapple 
♦ Marinated & Mesquite Grilled Skewers of Chicken & Vegetables, Served with Fresh Pita Bread, Baba 

Ghanoush, Humus, Israeli Salad, Diced Tomatoes, Cucumber Dressing, Roasted Vegetable Salad and Curry 
Basmati Rice 

♦ Stuffed Cornish Game Hens with Pan Glaze, Steamed Vegetables, and Wild Rice Pilaf 
♦ Chicken Cacciatore with Buttered Fettuccine and Steamed Vegetables 
♦ Roasted and Carved Turkey Dinner with Cornbread Stuffing, Cranberry Sauce, Mashed Potatoes, Country 

Gravy and Garden Fresh Vegetables 
♦ Sautéed Turkey Cutlet California with Wild Rice Pilaf, Country Gravy, and Steamed Vegetables 
 Brisket of Beef Au Jus, Served with Roasted Potatoes & Garden Fresh Vegetables 
♦ Beef Stew with Root Vegetables and Red Potatoes 
♦ Beef Teriyaki with Sticky White Rice, Oriental Stir-fry Vegetables, Vegetable Egg Rolls with Sweet and Sour 

Sauce, and Tossed Napa Cabbage Salad with Soy Dressing 
♦ Sesame Crusted Salmon Seared and accented with a Lemon Beurre Blanc Sauce. Served with Roasted Potatoes 

& Garden Fresh Vegetables 
♦ Oriental Stir-fry Vegetables with Tofu, Vegetable Egg rolls with Sweet & Sour Sauce, Chicken Wonton Soup, 

Tossed Napa Cabbage Salad with Soy Dressing & Japanese Cal-Rose Rice 
♦ Baked Vegetable Lasagna with Fresh Marinara Sauce, Parmesan Cheese, Steamed Vegetables and Garlic Bread 
♦ Vegetarian Falafel, Served with Fresh Pita Bread, Diced Tomatoes and Shredded Lettuce, Yogurt Cucumber 

Dressing, Roasted Vegetable Salad, Baba Ghanoush and Israeli Salad, Hummus, and Curry Basmati Rice 
 

Snacks & Breaks 
You’re Choice of One 

Afternoon & Evening Snacks include Sodas & Mineral Waters 
 

Fresh Baked Cookies Assortment  Fresh Baked Coffee Cake  
 Fresh Baked Fudge Brownies   Zesty Lemon Bars 

Granola Bars & Trail Mix   Potato Chips & Onion Dip 
 Vegetable Crudite with Dips   Tortilla Chips & Salsa 
   Popcorn & Pretzels    Fresh Fruit Platter 
  (Movie Night)             (Seasonal) 
 Ice Cream Sundae Bar    Soft Pretzels w/ Mustard 
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