
FCIE
PRE-CONFERENCE

RECEPTION

B A R  &  S P R E A D

O P E N  B A R

Domestic and Imported Beer,  House Wine & Soft Drinks

An assortment of f inger snacks will  be available

D I N N E R

L O C A L  G R E E N S  S A L A D  ( G F )

Arugula, Kale and Baby Lettuce Blend with Dried Cranberries,       
Goat Cheese, Pecans and Red Wine Vinaigrette (Tabled)

D E S E R T  &  B E V E R A G E S

K E Y L I M E  P I E

Tradit ional Florida Key Lime Fil l ing & Graham Cracker Cookie Crust
with a Raspberry Sauce and Lime

B E V E R A G E S

Freshly Brewed Coffee, Decaffeinated Coffee, Herbal Teas & Iced Tea

P A N  S E A R E D  F R E N C H  C U T  C H I C K E N

Roasted Potatoes, Chef Inspired Vegetable Blend with a Red Wine 
Demi Glace

 
OR

S T U F F E D  R O A S T E D  S W E E T  P O T A T O
( V E G A N / V E G E T A R I A N / G F )

White Quinoa Sautéed with Olive Oil ,  Garl ic,  Baby Spinach, Pecans &
Cranberries Stuffed into a Roasted Sweet Potato & Served with Fresh
Asparagus (or Chef’s selection of seasonal vegetable) with Roasted
Tomato Coulis


