INN ON THE TWENTY

CONFERENCE MENUS

BREAKFAST

Standard Continental
Selection of Freshly Baked Items, Seasonal Fruit Platter,
House Made Fruit Nut Granola, Juices and Coffee/Tea
$710.00 per person plus taxes & gratuities

Upgrades:
$710.00 per person plus taxes & gratuities

Poached egg on peameal bacon and sour dough with hollandaise

House smoked salmon, potato, sweet pepper and scallion hash
with poached egg and dill caper sauce

French toast or pancakes with farmer’s sausage or bacon

WORKING LUNCHEONS
$25.00 per person plus taxes & gratuities

Working Luncheons are available for service in the Boardrooms only and are presented buffet style. Any
other food and beverage requirements will be handled in the dining areas at the Inn On The Twenty
Restaurant from the pertinent menus
All Working Luncheon options include: Sweet Treats, Fruit Platter, Coffee and Tea

* vegetarian option

Sandwich Platters
Choose any 2 sandwich varieties plus 1 accompaniment or Soup of the Day

Egg Salad, Tuna Salad and Chicken Salad on a fresh baked croissant and grain bread
Deli style sandwich with 2 year oNld cheddar on tomato herb bread
* Vegetable wrap with her;)ed grape seed oil dressing
Pastrami or Corned Beef Wit}; sauerkraut and cheese on rye
Grilled chicken clubhou~se on fresh baked bread
Open faced rare roasted beef with hor;eradish aioli and Swiss on sour dough

Open faced smoked salmon and herbed goat cheese on toasted brioche
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Pizza Platters
choose 2 pigza selections plus 1 accompaniment or soup of the day

Calabrese salami, scallion, tomato and asiago cheese

double smoked bacon, pineapple, red onion, and two year old cheddar

~

*artichoke, thyme, fennel and sheep milk mozzarella cheese with extra virgin olive oil

*baby spinach, ratatouille, green olives and feta with basil oil
Accompaniments
$5.00 per person plus taxes & gratuities for each additional accompaniment
*flat bread and pita with baba ghanoush, hummus and red pepper dip
*new greens with cucumber and verjus vinaigrette
*romaine leaves with sweet peppers, tomato and feta in balsamic oil
*creamy potato and dill salad with pickled red onion
pesto dressed penne with smoked chicken, arugula and asiago
Salad of tuna, fine beans, fingerling potato and scallion
*marinated antipasto platter

*soup of the day (vegetarian available npon reques?)

Hot Luncheons
Choose any 1 selection plus 1 Accompaniment or Soup of the Day

Virginia ham, spinach, Swiss cheese and caramelized onion quiche

Cabernet braised tenderloin tips and hearty vegetable ragout

* Forest mushroom, spinach and ricotta lasagna
with roasted tomato cream and basil pesto
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Beef or lamb burger with two year old cheddar and ratatouille
on fresh baked buns

Cornish pasties stuffed with smoked chicken breast, Cheshire cheese
and root vegetables

Grilled chicken and beef skewers
with assorted marinades and dips and chef’s choice of salad

EXECUTIVE BREAKS

Executive Breaks are designed to be ordered in addition to coffee/tea breaks and are subject to
applicable taxes and gratuities.

Fruit Muffins with Butter and Preserves - $3.50 per person
Fruit Bread with Butter and Preserves - $3.50 per person
Scones with Chantilly Cream and Preserves - $3.50 per person

Hand-Made Granola Bars with Nuts and Dried Fruits - $3.50 per person

Assorted Fresh Baked Cookies - $3.50 per person

Chocolate Brownies - $3.75 per person

Seasonal Fruit Platter - § 5.25 per person

Cheese Plate with Crackers and Breads - $5.75 per person

Tapas: Olives, Spiced Nuts and Parmesan Toasts - $ 4.25 per person
BEVERAGES

Coffee & Tea Break $3.50 per person plus taxes & gratuities

Following Beverages are charged on a consumption basis and subject to applicable taxes and
gratuities:

e Soft Drink (can) $1.95 each
e Fruit (bottle) $2.50 each
e Iced Tea (bottle) $2.50 each
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