
 
 

Convention Menu 
 

Friday: April 24 
 

 Continental Breakfast:  
Selection of bagels, breakfast pastries, with butter, cream cheese, jams and preserves served with freshly sliced fruit  

Freshly brewed Seattle’s Best Coffee, decaffeinated coffee, hot Tazo tea selections  
with assorted flavored creamers, juice, skim milk, 2%milk whole milk. 

 
Lunch:  

 Four Points house salad with Ranch or Italian dressing with main course a 
creamy pesto Risotto, served with fresh baked sourdough rolls with sweet butter. 

For dessert a triple chocolate mousse cake with caramel sauce and 
freshly brewed Seattle’s Best Coffee, decaffeinated coffee and iced tea. 

 
Dinner:  

Baby spinach salad with warm bacon dressing or raspberry vinaigrette with a main course of  
Hazelnut crusted chicken served with roasted herb potatoes and fresh seasonal vegetables. 

Freshly baked sourdough rolls with sweet cream butter and 
for dessert a Mango Berry Cheesecake with Raspberry Coulis 

Freshly brewed Seattle’s Best Coffee, decaffeinated coffee, and hot tea 
 

Saturday: April 25 
 

Healthy Start Continental Breakfast: 
Choice of sausage, bacon, or ham with egg and cheese croissant served with 

freshly sliced seasonal fruit and berries with cottage cheese and yogurt. 
Assorted breakfast cereals and granola, along with a 

selection of bagels, breakfast pastries, butter, cream cheese, jams and preserves. 
A selection of fresh chilled juices orange, grapefruit, apple, cranberry, and tomato 

along with skim milk, 2% milk and whole milk. 
Freshly brewed Seattle’s Best Coffee, decaffeinated coffee and hot Tazo tea selections 

and assorted flavored creamers. 
 

Lunch:   
Chef salad with choice of dressing served with Served with Freshly baked sourdough rolls, 

For dessert carrot cake with cream cheese frosting with caramel sauce.  
Freshly brewed Seattle’s Best Coffee, decaffeinated coffee and iced tea. 

 
Dinner: 

 Four Points House salad with choice of dressing and for main course a 
slow roasted prime rib with twice baked potatoes and seasonal vegetables. 

Served with Freshly baked sourdough rolls and for dessert triple mousse pie with caramel sauce,  
Freshly Brewed Seattle’s Best Coffee, decaffeinated coffee and tot Tazo tea selections 

 
 


