PACD/SCC Joint Annual Conference Menu
July 27-30, 2008

Monday, July 28 Updated 5/14/08
7 am to 5 pm Beverages Available Break Areas
9 am to 11 am Breakfast Items Available Break Areas

Variety of Fresh Pastries, Whole Fruit, Yogurt & Granola, Fresh Bagels with cream cheese, butter, & jelly.

Noon to 1 pm Luncheon Dean’s Hall
Italian Luncheon Buffet: Crostini topped with Pan-Fried Peppers (served at each table); “Chop” Salad with Crumbled
Maytag Bleu Cheese; Chicken Cutlet Milanese — Spinach, Virgin Olive Oil, and Roasted Potatoes; Fresh Pasta al Pesto; Baby
Carrots Vichy with Broccoli; Chocolate Profiteroles; Coffee, Decaffeinated Coffee, and Hot Tea.

2 pm to 4 pm Snack Items Available Break Areas
Crudités with Dip, Potato Chips, Pretzels, Cookies, Brownies or Dessert Bars, Dried Fruit Mix, and Bar Mix.

5:15 to 6:15 pm Banquet Dean’s Hall
The Pennsylvania Sampler: Fresh Salad Greens with Condiments and Dressings; Amish Macaroni Salad; Chow Chow;
Marinated Mushrooms; Fresh Seasonal Fruit Salad; Braised Round of Beef with Potato Pancakes; Tender Pork Loin with
Kennet Square Mushrooms Madeira; Pretzel Chicken with Honey Mustard Sauce; Seasonal Vegetable Medley; Rissole
Potatoes with Rosemary; Assorted Breads and Butter; Pennsylvania Dutch Apple Pie; Coffee, Decaffeinated Coffee, and Hot
Tea.

9 to 11 pm Hospitality Reception Senate Room
Tuesday, July 29

7 am to S pm Beverages Available Break Areas
7:15 to 8:15 am Breakfast Dean’s Hall

Nittany Lion Breakfast Buffet: Fresh Fruit Display; Assorted Penn State Bakery Pastries and Muffins; Bagels with Cream
Cheese; Cold Cereal Selection with Skim Milk and 2% Milk; Scrambled Eggs with University Cheddar Cheese; Sausage
Links and Fresh Smoked Bacon; Home Fried Potatoes; Orange Juice and Cranberry Juice; Coffee, Decaffeinated Coffee, and
Hot Tea.

9 am to 11 am Breakfast Items Available Break Areas
Variety of Fresh Pastries, Whole Fruit, Yogurt & Granola, Fresh Bagels with cream cheese, butter, & jelly.

11:30 am to 1 pm PACD/SCC Awards Luncheon Dean’s Hall
Marinated Loin of Pork Jus lie served with: Artisan Breads and Rolls; Fresh Fruit Mélange; Chef’s Choice of Seasonal
Accompaniments; University Creamery Bittersweet Mint Ice Cream with Cookie; Iced Tea, Coffee, Decaffeinated Coffee,
and Hot Tea.

2 pm to 4 pm Snack Items Available Break Areas
Crudités with Dip, Potato Chips, Pretzels, Cookies, Brownies or Dessert Bars, Dried Fruit Mix, and Bar Mix.

5:30 to 6:30 pm Banquet Dean’s Hall
Conferee Dinner Buffet: The hotel’s Chefs will select seasonal offerings to appease every taste. Tossed Garden Salad with
Two dressings; Three Assorted Gourmet Marinated Salads; Hot Beef, Poultry, and Fish Entrée Items; Potato, Rice, or Pasta;
Chef’s Selection of Vegetable; Assorted Breads and Rolls with Butter Bowls; a Variety of Home Baked PSU Desserts;
Coffee, Decaffeinated Coffee, and Hot Tea.

9 to 11 pm Hospitality Reception Senate Room



