
OACRAO 2011 Menu

Tuesday  

Dinner

Dinner Buffet

Wednesday 

Breakfast (Workshop participants only)

 Continental Buffet

Fresh fruit display, assorted danish, muffins and bagels with cream cheese, assorted yogurts, and 

coffee, tea, juices

Lunch  (Workshop participants only)

Box Lunch

Grilled marinated chicken breast topper with smoked gouda cheese on a toasted wheat kaiser bun 

with lettuce and tomato or turkey with stone ground mustard, sprouts and tomato on a croissant 

with salad, whole fresh fruit, cookie and soda

M & M Lunch

Box Lunch

3 wrap choices, cole slaw, pasta salad, potato chips, and choice of beverage

Break

Assorted fresh baked cookies, and sodas, coffee, tea

President's Reception

Garden vegetables, assorted cubed cheeses, crackers and fresh fruit platter, smoked chicken and 

cheese, sausage stuffed mushroom caps

Dinner Buffet 

Thursday

Breakfast Buffet

Fresh fruit, scrambled eggs, seasoned breakfast potatoes, pancakes, bacon & sausage, assorted 

pastries, yogurts, and coffee, tea, juices

Break 

Veggies, fresh fruit and dips, pretzels, granola bars, and assorted juices, coffee, tea, water

Lunch Buffet

Grilled chicken, reuben, and barbecue beef brisket sandwich halves with pickle spears, soup du jour, 

cole slaw, pasta salad, specialty chips, cookies or brownies, and choice of beverage

Break

Assorted ice cream novelties, fruit bars, popsicles, and assorted sodas, water

Reception 

Garden vegetables, assorted cubed cheeses, crackers, fresh fruit platter, sweet and sour meatballs, 

spring rolls 

Dinner Buffet

Fresh fruit salad, traditional caesar salad, roma tomato and italian vegetable salad, vegetarian and 

meat lasagna, italian sausage sauteed with onions and peppers, meatballs and grilled chicken strips, 

fettuccini noodles, alfredo and marinara sauce, italian seasoned vegetables, bread sticks, tiramisu, 

and choice of beverage

Friday 

Breakfast Buffet

Fresh fruit, scrambled eggs, seasoned breakfast potatoes, bacon, sausage, assorted pastries, and 

coffee, tea, juices

Requests for special food accommodations should be sent to mary.holland@wright.edu

Chicken piccata, beef bourguignon, or pistachio crusted tilapia with a mini salad and fruit bar, fresh 

seasoned vegetable, parsley buttered redskin potatoes or buttered noodles, roll and butter with 

chef's dessert and beverages

Blackened salmon or chicken provencal, mini salad and fruit bar, fresh seasonal vegetable, sweet 

potato or garlic mashed, rolls & butter, chef's dessert selection, and choice of beverage


