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Breakfast

Served with plastics/paper products

	The Continental – #b-1
Fresh from the bake house oven: assorted muffins, bagels, danish, palmiers, and flaky croissants, accompanied by our signature label jam, butter and cream cheese.

$8.50 per person
	

	The All American Breakfast #b-2
The continental platter with fresh squeezed orange or grapefruit juice.

$10.50 per person
	

	The Parisian   #b-3

The Continental platter with fresh seasonal fruit salad.

$11.00 per person
	

	The Complete Breakfast #b-4
Includes the Continental Platter with both seasonal fruit salad and fresh squeezed orange or grapefruit juice.

$12.50 per person
	

	The New York Style Breakfast #b-5

 Salty Nova Scotia salmon, lemon wedges, capers, fresh dill, sliced Bermuda onion, sliced tomato and cucumber served with sweet butter, cream cheese and bagels.

$12.50 per person
	

	Festive Fruit Display #b-6

Seasonal sliced fruits, grapes, and berries served with luscious chocolate hazelnut sauce or fruity, refreshing rasberry coulis.

$6.75 per person
	

	Low-Fat Granola and Yogurt Parfait #b-7
Good-looking and good for you, too!  Low fat vanilla yogurt, low-fat granola, and the season’s freshest berries, attractively layered in a clear serving bowl.
$5.50 per person
	

	Fresh Fruit Salad #b-8
Fresh fruit mixed each morning and served attractively in a clear serving bowl.
$4.75 per person
	

	Scrambled Eggs & Bacon #b-9
Scrambled Eggs and Bacons with sliced fruit garnish.
$13.00 per person
	


Lunch

All of the following lunch items will be served with plastic/paper products
Complete Sandwich Luncheons

	The Complete Lunch - #l-9
Assorted sandwiches and/or wraps.  Choice of one side salad, and dessert platter.  Everything is made fresh, from scratch.
$18.95 per person
	

	The Executive - #l-10
Same as the complete lunch but with choice of two side salads.
$19.95 per person
	

	The Sand “Wish” Bar - #l-11
A choice of 3 deli meats, either chicken salad or tuna salad sandwich filling, side salad, and dessert tray.
$20.50 per person
	

	Side Salads
	

	Mixed Green Salad  
Caesar Salad  
Potato Salad  
Cole Slaw  
	  Pesto Salad

  Fresh Seasoned Fruit Salad

  Pasta Primavera Salad

  Cucumber and Tomato  Salad
	

	Entree Salad Selection

Choose from any two of the following, includes dessert tray and crusty bread basket. - $18.95 per person

Tuna Vinaigrette Salad  #l-12

Chunk albacore tuna with tomatoes, carrots and cucumbers, tossed with low-fat balsamic vinaigrette. Fresh, wholesome and mighty tasty.
Chef Salad  #l-13
Romaine lettuce, chunks of roasted turkey and imported ham, Swiss cheese, chopped egg, tomatoes and cucumbers, with balsamic vinaigrette.

Asian Salad  #l-14
Spring mix, grilled chicken or tofu, sesame noodles, carrots, cucumbers, broccoli, red peppers, water chestnuts and crunchy noodles, with Oriental sesame dressing.
Chicken Caesar Salad   #l-15
Grilled chicken with fresh parmesan cheese and croutons on a bed of lettuce, with Caesar dressing.
Cobb Salad   #l-16
A festival of fresh tastes, featuring romaine lettuce, grilled chicken breast, avocadoes, diced tomatoes, Kalamata olives, blue cheese crumbles and bacon, with blue cheese dressing.

	


Hot Pasta Lucheons

Choose from any of the following: Includes side salad, dessert tray and crusty European bread.

$20.95 per person

	Chicken Alfredo  #l-21

Penne pasta sautéed with grilled chicken and broccoli, then tossed with our creamy Alfredo sauce, parmesan cheese and fresh parsley.


	Spring Chicken Pasta  #l-22

Fusilli tossed with grilled chicken, artichokes and our truly excellent lemon caper sauce.


	Chicken a la Rosa  #l-23

Imported penne pasta sautéed with grilled chicken, peas, fresh mushrooms and basil, tossed with a perfect blend of marinara and Alfredo sauce.

	Linguini and Meatballs #l-24
Imported linguini pasta sautéed with zesty marinara sauce, savory meatballs and fresh basil. Served with grated parmesan cheese.


	Pasta Primavera  #l-25
Imported penne pasta with fresh-from-the-market veggies, tossed with pine nuts and extra virgin olive oil.



Room Temperature Luncheons
$22.95 per person
	The Mesquite Grill  #l-26

Breast of chicken marinated in fresh herbs, mesquite grilled, and served with wild rice salad, habañero black bean salad, and southwestern roasted corn relish.  Also includes Tuscany grilled vegetables, bread basket, and dessert tray.

	Scallopini of Chicken #l-27

Breaded breast of chicken with an essence of California lemon, pan-roasted to a golden brown with wild mushroom vinaigrette.  Also includes Caesar salad, bread basket, and white chocolate cheesecake. 

	Chicken Roulade  #l-28
Breast of chicken stuffed with spinach, fresh herbs, and fortina cheese with a sweet basil sauce accompanied by wild rice pilaf.  Also includes Tuscany grilled vegetables, Sonoma salad, bread basket, and tiramisu.


Menu items above can be served hot or at room temperature
Beverages

	Bottled Juice #c-1
Juices and Beverages.  Individual orange, grapefruit, apple or cranberry

$3.00 each (Based on consumption)



	AM or PM Coffee Break #c-2
Freshly brewed Columbian coffee service includes regular coffee, decaffeinated coffee, hot water and tea bags.  Whole milk or Half & Half, sugar, Sweet & Low or Equal.

$1.50 per person ($50.00 minimum)



	Bottled Water #c-3

$2.50 each (Based on consumption)

	Soft Drinks #c-4
An assortment of regular and diet soft drinks. 

$2.00 each  (Based on consumption)


Meeting Snacks & Afternoon Breaks

	Individual Yogurts #c-5
$1.85 each
	    Whole Fruit #c-8

     $15.00 per dozen

	Fresh Popped Popcorn #c-6
$2.00 per person
	    Granola Bars #c-9

     $2.00 per dozen

	Cookies & Brownies #c-7
Jumbo Cookies

$3.25 per person
	     Assorted Cookie Tray #c-10

     $26.00 per dozen
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Welcome to The Conference Centers at ASAE & The Center,





Your group deserves the very best at a reasonable price.  Conference Center Management has selected some of Washington’s finest caterers to service your food & beverage needs.   In an effort to reduce expenses and to meet the catering needs of our clients, we’ve selected menus of high quality.  All items are served buffet style using upgraded disposable chinaware unless otherwise noted.  Upon request, china service and customized menus are available for an additional cost.   If you need assistance arranging a customized menu, please let us know.





To ensure timely delivery and superior food quality, we do not allow clients to use outside caterers.  When placing food orders please order the appropriate quantity for your group size and keep in mind that our caterers are not located onsite.   We require 48 hours advance notice of guarantee increases, decreases or cancellations.  We are happy to help walk you through this process if you need assistance.





Unless noted, all menus exclude beverage services, DC sales tax and our service fee.





Please review the menu selections and let us know if we can help you in any way.  All menu selections and prices are subject to change without notice.  Please contact our staff for the most up to date pricing and menu selections.




















Thank You


The Conference Center


ASAE & The Center for Association Leadership











