
CESAR SALAD

GARLIC BREAD

SEASONAL VEGETABLES

MEATBALLS

CHICKEN CACCIATORE (GF, DF)

PASTA
TORTELLINI, PENNE or GLUTEN FREE (GF)

SAUCE
MARINARA (Vegan, DF, GF) or ALFREDO (GF)

NY CHEESECAKE WITH FRESH FRUIT TOPPING

DINNER
L A  V I V A  I T A L I A  B U F F E T

JUNE 28



FRUIT-FILLED DANISH

MUFFINS AND CROISSANTS
BUTTER AND FRUIT JAMS

FRESH CUT FRUIT (VEGAN)

OATMEAL 
BROWN SUGAR, RAISINS, DRIED FRUITS, NUTS

HARD BOILED EGGS

ORANGE AND CRANBERRY JUICE

COFFEE 
REGULAR AND DECAFFEINATED

HOT TEAS

 BREAKFAST PASTRIES MAY HAVE BEEN PRODUCED IN A FACILITY CONTAINING NUTS

BREAKFAST
CONTINENTAL

JUNE 29



SALAD FIELD GREENS 
GARDEN VEGETABLES, RADISH, CROUTONS

COUNTRY STYLE BRAISED BEEF

CHEDDAR WHIPPED POTATOES

ROASTED BABY CARROTS

CABERNET SAUCE (GF)

VEGAN STIR FRY
STIR-FRIED VEGETABLES,

GRILLED TOFU, COCONUT RICE

CHOCOLATE KNOCKOUT CAKE (VEGAN)

LUNCH

JUNE 29



SALAD FIELD GREENS (VEGAN, DF, GF)
GARDEN VEGETABLES, RADISHES, 

CITRUS HERB VINAIGRETTE

ROASTED RED PEPPER PASTA
RIGATONI, ROASTED RED PEPPER SAUCE, 

TOMATOES,  SPINACH 
(VEGAN, *GF OPTION AVAILABLE)

HERB SEARED CHICKEN BREAST
BEER AND GARLIC PAN JUS

SEASONAL VEGETABLE
SWEET BUTTER

CREAM MASHED POTATOES (GF)

CHOCOLATE RASPBERRY LAYER CAKE

DINNER

JUNE 29



CORN TORTILLA SOUP (GF, VEGAN, DF)

FIRE ROASTED PEPPERS AND ONIONS 
(DF, GF, VEGAN)

MEXICAN RICE (DF, GF, VEGAN)

BRAISED CHIPOTLE CHICKEN (GF, DF)

SLOW ROASTED SHREDDED BEEF BARBACOA (GF, DF)

FLOUR & CORN HARD SHELL TORTILLAS

FIXINGS
JALAPEÑOS, SALSA, SHREDDED JACK CHEESE

GUACAMOLE, SOUR CREAM

SOUTHWESTERN SALAD (VG, GF) 
ICEBERG LETTUCE, BLACK BEANS, CORN, 

CHEDDAR JACK, GRAPE TOMATOES, CITRUS VINAIGRETTE
 

CHURROS WITH CARAMEL DIPPING SAUCE

LUNCH

JUNE 30

F A J I T A  F I E S T A


