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ATDLE 2026 CONFERENCE MENU

DAY 2 LUNCH

el i
SALAD
Spinach salad with
house herb vinaigrette

MAIN

Seared salmon with

sour cream & chive whipped potatoes
and asparagus

DESSERT

Caramel flan
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DAY 2 BREAKFAST BUFFET

ORANGE JUICE

LAVAZZA REGULAR, DECAFFEINATED
COFFEE AND HERBAL TEA SELECTIONS

SEASONAL SLICED FRUIT & BERRIES
DAILY BREAKFAST BAKERY SELECTION
CAGE FREE SCRAMBLED EGGS

DOUBLE APPLEWOOD SMOKED BACON
OR CHICKEN APPLE SAUSAGE LINKS

O'BRIEN POTATOES

Pepper & Onion Medley
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CALIFORNIA FARMERS &

MARKET CRUDITE: ®

Heirloom Carrots, Celery, Cucumber, W BAKED COOKIES
Jicama, Cauliflower, Cherry Tomatoes,
Broccolini, Radishes, Peppers

Red Pepper Hummus,
Grilled Onion Dip
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DAY 3 LUNCH

e

SALAD
Baby romaine wedge salad

MAIN

Lemon & rosemary chicken paillard
with mushroom risotto, Brussels sprouts,
and lemon & Dijon butter sauce

DESSERT

Seasonal fruit tart

DAY 3 BREAKFAST BUFFET

ORANGE JUICE

LAVAZZA REGULAR, DECAFFEINATED
COFFEE & HERBAL TEA

FRESH SEASONAL SLICED
FRUIT & BERRIES

OUR SELECTION OF ARTISINAL
BREAKFAST PASTRIES

Including Danish, Croissant and Muffins.
Served with Butter

and Assorted Fruit Preserves
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STREET TACOS
CHICKEN & ASADA
(Veg on request)
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Pico de Gallo, Roasted Tomato Salsa,

Shaved Cabbage, Queso Fresco

Thank you for being part of the ATDLE 2026 Conference.

We wish you a wonderful and memorable experience!




