
 
2006 ABANA Conference Menu 

 
The conference menu is one with a decided Pacific Rim flare. It is designed by the University of Washington’s 
nationally renowned chef, Robert Nash. He and his team of professional chefs and caterers will be overseeing 
the preparations of all conference meals. Conference attendees should consider purchasing the entire meal 
package as the conference site is somewhat remote from other restaurants. The price for the entire meal 

package is very reasonable by Seattle standards. 

 
Breakfast 
 
Breakfast is not included in the 2006 ABANA 
Conference meal plan.  McMahon Hall houses a new 
dining facility that offers an “a la carte” breakfast to 
conference attendees.  
 
Wednesday, July 5th  
  
Dinner: Luau Buffet  
Mixed Greens w/ Tamarind and Papaya Vinaigrettes 
Coconut Chicken Salad w/ Macadamia Nuts 
Ginger and Garlic Crusted Pork Loin w/ Caramelized 
Pineapple 
Roasted Broccoli, Peppers and Daikon in Sesame Butter 
Steamed Rice 
Fruit Salad 
Green Mint Iced Tea 
 
Thursday, July 6th  
  
Lunch: Southwest Buffet 
Mixed Greens w/ Tomatoes 
Ranch Dressing 
Beef and Chicken Fajitas 
Grilled Onions & Peppers 
Refried Beans 
Flour Tortillas & Corn Tortilla cups 
Sour Cream & Guacamole 
Salsa & Assorted Hot Sauces 
Cheddar Cheese & Jalapeno Jack Cheese 
Fruit Punch 
Southwest Dessert 
  
Dinner: Homestyle Meatloaf Buffet 
Mixed Greens w/ Ranch and Vinaigrette Dressing 
Homemade Meatloaf w/ Mushroom Sauce 
Roasted Garlic Mashed Potatoes 
Seasonal Vegetables Bouquet 
Whole Wheat and French Roll 
Lemon Cake 
Lemonade and Iced Tea 

Friday, July 7th  
  
Lunch: Turkey, Ham & Roast Beef 
Roasted Vegetables (for vegetarians) 
Cheddar and Swiss Cheeses 
Lettuce and Tomatoes 
Deli-Style Cole Slaw 
Potato Chips 
Mixed Greens 
Ranch and Herb Vinaigrette Dressing 
Assorted Deli Breads 
Home baked Cookies 
Citrus Punch 
  
Dinner: BBQ Salmon and Steak 
Seasonal Fruit Display 
Green Bean & Roasted Garlic Salad 
Summer Orzo Salad 
Herbed Focaccia Bread 
Strawberry Shortcake 
Assorted Soft Drinks 
 
Saturday, July 8th  
  
Lunch: Hot Sandwich Buffet 
Warmed Freshly Baked Baguette Rolls 
Meatballs in Tomato Sauce 
Grilled Sausages w/ Peppers & Onions 
Cheddar, Swiss & Provolone Cheeses 
Caesar Salad w/ Lemons Slices, Croutons & Parmesan  
Rice Krispies Treats  
Fruit Punch 
  
Dinner: Banquet Buffet  
Grilled Chicken w/ Artichoke and Olive Sauce 
Roasted Garlic Red Potatoes 
Fettuccine Alfredo 
Mixed Green w/ Cherry Tomatoes 
Balsamic Vinaigrette 
Roasted Grilled Summer Vegetables 
Chocolate Cake 
Lemonade and Ice Tea 


