QUEENSLANDING

HOTEL

DELUXE LUNCHEON BUFFET

EXECUTIVE CHEF - JAMES OLBERG

Our Luncheon Buffet is available in the Tiara Dining Room between 12:00 pm and 2:30 pm,

and is included in the Conference Package. Non-Package Guests: $27.00 per person

**Lunch in a Private Room can be arranged based on availability with a minimum of 25 people.

**Should your numbers fall below 25 people, you will still be charged for the minimum required.

Our Chef has comprised Thematic Buffets to ensure the ultimate in variety; in addition to the items
listed below, we will feature a Soup & Sandwich Buffet, 3 additional Salads and an extensive

selection of Pastries, Soft Drinks, Juices, Water, Coffee and Tea

MONDAY — TASTE OF SPAIN

Green Bean Salad Tossed in Olive Tapenade, Pine Nuts and Parmesan Cheese

Paella — Saffron Rice Dish with Shrimp, Clams, Mussels, Chicken, Chorizo Sausage, Tomatoes
and Sweet Peas

Roast Chicken with Field Tomatoes, Basil, Olives and Garlic Pomme Purée

Seasonal Vegetables with Extra Virgin Olive Oil

TUESDAY - TOUR OF THE ORIENT

Asian Vegetable Noodle Salad with Hoisin Dressing

Ginger Chicken Stir-Fry with Teriyaki Sauce, Chinatown Vegetables and Fresh Coriander
Thai Beef and Potato Curry

Mushroom and Sweet Pea Fried Rice

WEDNESDAY — TASTE OF TUSCANY

Queen’s Landing Caesar Salad with Tuscan Croutons and Parmesan Cheese

Selection of Pizzas (Pepperoni/Mushrooms and Cheese)

Chicken Cacciatore with Roast Tomatoes, Mushrooms, Olives and Fresh Herbs

Penne with Italian Meatballs tossed in Tomato, Roast Garlic and Fresh Basil Sauce
THURSDAY — TASTE OF NIAGARA

Baby Greens with Local Goats Cheese and Icewine Vinaigrette

Whole Roasted Chicken with Fresh Thyme

Grilled Country Sausage with Sweet Onion Mashed Potatoes and Rosemary and Garlic Jus
Local Grilled Vegetables with Fresh Basil

FRIDAY - TASTE OF FRANCE

Baby Greens with Balsamic Dressing

Roast Dijon Chicken with Roast Garlic Tomatoes and Pommery Mustard Sauce
Classic Beef Bourguignonne with Lyonnaise Potatoes

Rice Pilaf and Green Beans with Sliced Almonds

SATURDAY — INTERNATIONAL

Assorted Salads and Antipasto

Chef’s Selection of Inspired Entrées



