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CONFERENCE MENU

NOURISHING CONNECTIONS. CELEBRATING COMMUNITY.

DAY 1

WEDNESDAY,
OCTOBER 14

LUNCH

e Roasted Garlic Lemon Hummus
and Pita Chips (V, VG, GF, DF)

e Spinach, Arugula, Radicchio Chickpea,
Pickled Red Onion Salad, Greek Dressing (V)

e Turmeric Roasted Vegetable Cous Cous,
Lemon Qil (V)

e Roasted Chicken, Kalamata, Artichokes,
Roasted Tomato Citrus Jus (GF, DF)

o Seared Salmon and Spinach with Warm
Herb Vinaigrette (GF, DF)

o Aged Asiago Vegetable Risotto (V)
o Iced Tea
o Fruit Tarts (V)

o Assorted European Macaroons
(V, Contains Nuts)

o Starbucks Coffee, Decaffeinated Coffee
and Selection of Teavana Tea
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STREETTACO
o Fish Taco, Ginger Lime Slaw (GF)

o Chicken, Avocado, Roasted Corn
Jicama and Créme Fraiche (GF) With
Pico de Gallo and Fire Roasted Salsa
(VG, GF)

o Chimichurri Steak Skewer (GF, DF)

o Vegetable Skewer, Lemon Oil Drizzle
(VG, GF, DF)

e Manchego Jack Quesadilla (V) - Hot

DAY 2

THURSDAY,
OCTOBER 15

BREAKFAST
SOCAL BUFFET

Fresh Orange Juice and Cranberry Juice

Market Style Seasonal Fruit, Melons,

and Fresh Berries (VG, GF, DF)

Freshly Baked Anaheim Hotel Pastries, Breads,
and Muffins (V, Contains Nuts) preserves and
butter

Assorted Individual Yogurts and House-Made
Almond Granola (V)

Breakfast Cereals including Kashi Organic
Cereal served with whole, 2% and fat free milk
V)

Steel Cut Oatmeal, Brown Sugar, Dried Fruit,
Roasted Pecans, Almcnds, and Blueberries
(VG, V, DF)

Scrambled Egg Station, Vine Ripe Tomatoes,
Cheddar Cheese, Green Onions, Mushroom
and Chives (V, GF)

Caramel Maple French Toast Served with
Season's Best Berries (V)

Country Sausage and Smoked Bacon (DF)
Heirloom Skillet Potatoes (VG, GF)

Starbucks Coffee, Decaffeinated Coffee

and Selection of Teavana Teas

LUNCH & SNACKS

THE FOOD COURT
Chef's Soup of the Day
Caesar Salad (V)
PastaSalad with Sweet Red Peppers,
Greek Olives, Arugula and Feta Cheese (V)
Asian BBQ Beef Salad
Seared Ahi Tuna (GF- DF)
Grilled Vegetabte Wrap (V)
BBQ Chicken Sandwich on Ciabatta
with Chipotle Aioli
Beef Tenderloin with Boursin Cheese and
Caramelized Onion on Asiago Sourdough
House-Made Yukon Gold Chips ( VG, GF)
Iced Tea

Mini Assorted Cheesecake
and Double Chocolate Cupcake (V)
Starbucks Coffee, Decaffeinated Coffee
and Selection of Teavana Tea

DAY 3

FRIDAY,
OCTOBER 16

BREAKFAST

ORANGE COUNTY CONTINENTAL

Fresh Orange Juice and Cranberry Juice

Market Style Seasonal Fruit, Melons and
Fresh Berries (VG, V, GF, DF)
Freshly Baked Anaheim Hotel Pastries,

Breads and Muffins (V, Contains Nuts)
served with preserves

Greek and Fruit Yogurts with
House-Made Almond Granola (V)

Breakfast Cereals including Kashi
Organic Cereal (V)
served with whole, 2%, and non-fat milk

Starbucks Coffee, Decaffienated Coffee
and Teavana Teas

Hard Boiled Eggs (GF, V)
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= YEARS OF SERVICE

BUILDING STRONGER
COMMUNITIES
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Thank you for being part
of this historic celebration!
Your partnership helps us build
stronger communities for
the next 100 years.

DIETARY KEY:

OCTOBER 14 - 16, 2026 |

cwdaconference.org

V = Vegetarian |

VG = Vegan |

ANAHEIM MARRIOTT | ANAHEIM,CA *,
#CWDA100 » A .

GF = Gluten Free | DF = Dairy Free






