Mixed Green Salad

Cucumbers, Cherry Tomatoes and Balsamic Dressing (VG)

Quinoa Salad

Craisns, Fresh Herbs and Mandarins (VG)

Potato Salad

H YATT R E G E N ‘ Y Pommery Mustard, Scallions and Mayonnaise (V/GF)
In a Wild Mushroom Créme Sauce (GF)

D | nner Men U Atlantic Salmon Filet

Served with a Lemon Caper reduction (GF)

Chicken Supreme

Tri- Color Fusilli

In a Tomato créme sauce with baby spinach (V)

Roasted Mini Red Potatoes (va)
Mixed Vegetable Medley (vc)

Assortment of Squares and Tarts
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Fresh Fruit (vo)



