the CONFERENCE_CENTER at the

S i

CMP Dinner Rotation Menus

Monday

Chicken and Andouille Gumbo with White Rice
Crawfish Pasta Salad with Vidalia Onion Vinaigrette
Iceberg Salad with Farm Fresh Cucumber, Tomato and Creole Honey Mustard
Blackened Catfish
Fried Chicken with Green Onion Pan Gravy
Blackened Prime Rib and Bourbon Thyme Jus
Buttermilk Biscuits and Cornbread

Fresh Cut Watermelon, Orange and Strawberry Platter
Bourbon Pecan Pound Cake, Bread Pudding and Pralines

Tuesday

Minestrone Soup
Basil Marinated Tomatoes, Fresh Mozzarella and Balsamic Reduction
Roasted Red Pepper, Artichoke and Olive Pasta Salad
Chicken Parmesan
Sangiovese Braised Lamb Shanks with Mint Orzo
Seafood Paella with Clams, Mussels, Calamari and Shrimp
Fresh Foccacia and Gatlic Bread
Paris Brest, Chocolate Mousse Cake and Petite Fors

Wednesday

Wonton Soup
Basil Mint Cucumber Salad with Peanut Vinaigrette
Cool Buckwheat Noodle Salad with Szechwan Vinaigrette
Sweet and Sour Pork
Crispy Duck with Mandarin Orange Jus
Sesame Seared Tuna, Seaweed Salad and Ponzu
Steamed Baby Bok Choy and Jasmine Rice
Spring Rolls with Hot Mustard
Fortune Cookies and Mandarin Orange Tartlets
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Thursday

Tortilla Soup
Crisp Romaine, Roasted Corn, Black Bean and Cilantro Vinaigrette
Jicama and Orange Salad

Grilled Grouper with Lime Coriander Butter

Smoked Chicken Enchiladas

Marinted Skirt Steak Fajitas
Spanish Rice and Green and Chili Black Beans

Corn Chips and Pico de Gallo
Warm Tortillas
Churros and Flan

Friday

Clam Chowder
Waldorf Salad with Blue Cheese Vinaigrette
Roasted Zucchini and Red Pepper Salad
Fish N’ Chips with House Tartar and Cocktail
Honey Glazed Baby Carrots
Beef Medallions and Burgundy Mushrooms
Bacon Wrapped Smoked Pork Loin with Mint Calvado Reduction
Fruit Kabobs with Lemon Honey Vinaigrette
Assorted Dinner Rolls
Cherry Pie, Rum Cake and Mini Cheesecake
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Saturday

Firehouse Chili with Onions, Sour Cream and Cheddar

Tri-Colored Potato Salad

Garbage Salad
Grilled Swordfish and Roasted Red Pepper and Corn Salsa
Fried Chicken
BBQ Baby Back Pork Ribs
Baked Pork n’ Beans
Grilled Cotn on the Cob
Fresh Sliced Watermelon
Corn Bread and Dinner Rolls
Wild Berry Cobbler and Decadent Chocolate Cake

Sunday

Corn Chowder
Garden Salad with Shaved Carrots, Cherry Tomatoes, Sliced Cucumber and Ranch
Grilled Vegetable Tray
Hetb Roasted Cornish hens with Mushroom Pan Sauce
Fresh Lake Trout Stuffed with Lemon Herb Croutons and Parsley Butter
Black Angus Beef Sirloin with Carmelized Onion Gravy
3 Cheese Baked Macaroni
Succotash
Assorted Dinner Rolls
Fresh Sliced Market Fruit
Apple Pie, Chocolate Cake and Blueberry Buckle



