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Big Ten Conference Menus 
 

Friday Welcome Reception 
President’s House 

6:00 – 7:30 p.m. 

Crispy Fried Tofu & Pickled Vegetable Brochettes 

Chimichurri Shrimp with Roasted Tomatoes 

Watermelon & Whipped Feta on Skewers with Walnut-Mint Pesto 

Mushroom Arancini with Goat Cheese Alfredo 

Carved Beef Tenderloin with Horseradish Cream & Cocktail Buns on the Side 

Assorted Truffles 

Cheesecake Bites Topped with Raspberry 

Lemon Mousse in Chocolate Tulip Cup 

Sauvignon Blanc, Iced Tea & Sparkling Water with Lime 

 
Saturday Breakfast 
Quad Room, I Hotel 

7:00 – 8:30 a.m. 

Scrambled Egg, Cheddar, & Apple Bacon on Biscuit 

Seasonal Fresh Cut Fruit Tray 

Yogurt Cup with Granola 

Columbia Street Roastery Regular & Decaffeinated Coffees 

Assorted Hot Teas 

Chilled Orange & Cranberry Juices 

 
Saturday Lunch 

Technology Room, I Hotel 
12:00 – 1:00 p.m. 

California Club with Turkey, Bacon, Avocado, Lettuce, Tomato 

Mediterranean Tuna Salad 

Vegan Wrap 

Apple & Candied Pecan Salad 

Caprese Pasta Salad with Asparagus & Shallots 

Assorted Cookies & Brownies 

Columbia Street Roastery Regular & Decaffeinated Coffees Assorted Hot Teas 

Iced Tea & Iced Water 
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Saturday Reception & Banquet 

Chancellor Ballroom, I Hotel 
6:00 – 8:30 p.m. 

Beer, Wine & Sodas 

Mixed Greens Salad with Seasonal Vinaigrette Dressing 

Sautéed Chicken Breast with Fire Roasted Tomatoes, Capers & Olives 

Roasted Vegetable Lasagna with Marinara 

Sautéed Seasonal Vegetables in Herbed Olive Oil 

Olive Oil Whipped Potatoes 

Assorted Breads & Rolls 

Iced Tea & Iced Water 

Columbia Street Roastery Regular & Decaffeinated Coffees 

Assorted Hot Teas 

 
Sunday Breakfast 
Quad Room, I Hotel 

7:00 – 8:30 a.m. 
Scrambled Eggs 

Pork Sausage Links 

Seasoned Home Fries 

French Toast with Hot Maple Syrup 

Seasonal Fresh Cut Fruit Tray 

Columbia Street Roastery Regular & Decaffeinated Coffees 

Chilled Orange & Cranberry Juices 


