SIGNATURE USER NETWORK (SUN)
March  1 - 3, 2009
Sheraton Hotel
500 Canal Street
New Orleans, Louisiana  70130
SUN 2009 Menu

Sunday

Noon Buffet Lunch
Jumbo lump crab cakes, Creole mustard sauce

Pan seared breast of chicken, shitake mushroom and Marsala wine sauce

Baby mixed greens, hearts of palm, cherry tomato 

 and shiitake mushrooms, agrodolce vinaigrette
Pasta primavera salad, sundried tomato,

Pastry Chef’s selection of desserts,

Iced tea, freshly brewed Starbucks® coffee, Starbucks® decaffeinated coffee,

selection of Tazo® teas and condiments.

6:00 p.m. – 8:00 p.m. Reception

Open bar

Chicken and sausage jambalaya
Potato-tini bar, 
 Mashed Idaho and sweet potatoes

 toppings of white cheddar or mushroom bordelaise

 sauce, sour cream, scallions, cheddar cheese, bacon

 crumbles, grilled onions and sweet butter
Artisan cheeses

 Presented with crostini, honey comb, medjoo dates and dried figs
Crudite’ of garden vegetables

hot hors d’ oeuvres

butlered service

Blackened crab cake choron sauce

Stuffed shrimp with crab meat, citrus beurre blanc

Domestic mushrooms filled with Louisiana crabmeat

Louisiana Andouille sausage quiche
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Monday:

7:30 a.m. 
Comforting American Breakfast

Sliced seasonal fruits and berries

Selection of breakfast pastries and flaky croissants

Scrambled farm fresh eggs with white cheddar and chives

Crisp bacon, country link sausage

Breakfast potato
Freshly squeezed orange, grapefruit and apple juice,

Assorted fruit preserves, honey, sweet butter,

Freshly brewed Starbucks® coffee, Starbucks® decaffeinated coffee,

selection of Tazo® teas and condiments.

Noon: plated lunch
Chicken and Andouille sausage gumbo
chicken Breast with Shrimp Stuffing
Herbed Basmati rice cake, smoked tomato coulis
luncheon rolls and butter, iced tea, freshly brewed Starbucks®

coffee, Starbucks® decaffeinated coffee,

selection of Tazo® teas and condiments.

Pecan pie, bittersweet chocolate drizzle
3:45 p.m. break


Chocolate Connection
Double fudge chocolate brownies, chocolate chip cookies, 

white and dark chocolate dipped pretzels, Oreo® cookies, Hershey's Kisses®,


2%, low fat and chocolate milk

Assorted soft drinks, still and sparking waters
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Tuesday:

8:00 a.m. 
Let’s Connect Continental

Sliced seasonal fruits and berries, 

Selection of breakfast pastries and flaky croissants

Freshly squeezed orange, grapefruit and apple juice,

Assorted fruit preserves, honey, sweet butter
Freshly brewed Starbucks coffee, Starbucks decaffeinated coffee, 

Selection of Tazo teas and condiments.

Noon Buffet Lunch

Louisiana shrimp and white cheddar grits

Grilled chicken breast, black eyed pea salsa

Iceberg, romaine and butter lettuces,

walnuts, blue cheese and ripe tomato, honey

Creole vinaigrette

Marinated Buffalo Mozzarella, tomato and

basil, whole Picholine olives and flat bread

Pastry Chef’s selection of desserts,

Iced tea, freshly brewed Starbucks coffee, Starbucks decaffeinated coffee,

Selection of Tazo teas and condiments.

2:30 p.m. break


French Quarter Flair

Miniature muffuletta sandwiches, individual bags

of Zapp's® potato chips, assorted individual

Hubig's® New Orleans style pies, traditional


pralines, iced tub of Abita® root beer

Assorted soft drinks, still and sparking waters
