
Monday Breakfast Bu0et 
 
 
Freshly Squeezed Orange Juice 
Grapefruit Juice 
~~~ 
Market Sliced Fruits 
Pineapple, Honeydew, Watermelon, Cantaloupe, Grapes, Strawberry, Blackberry 
(Vegan) 
~~~ 
Assortment of Individual Greek Yogurts 
(Vegetarian, Dairy) 
~~~ 
ARIA Patisserie 
 
Butter Croissants 
Chocolate Croissants 
Cinnamon Rolls 
Raspberry Danishes 
Spinach Feta Danish 
(Gluten, Dairy) 
 
Vegan Friendly - ARIA Patisserie 
Blueberry Banana MuPins 
(Vegan, Gluten) 
 
Gluten Friendly - ARIA Patisserie 
Cranberry Orange MuPins 
(Dairy) 
 
Butter, Jam and Marmalade 
(Dairy) 
~~~ 
Scrambled Eggs 
(Vegetarian, Dairy) 
~~~ 
Aria Signature Cheesy Hash Browns 
(Vegetarian, Dairy) 
 
Artisan Bacon (Pork) 
~~~ 
Bob’s Red Mill ® Gluten Free Steel Cut Oatmeal 
Honey Syrup and Sun-Dried Fruit 
(Vegan) 



Monday Plated Lunch 
 
Salad 
Mixed Greens 
Shaved Root Vegetables, Cucumber, Tomato (Vegan) 
Lemon-Herb Vinaigrette 
(Vegan, Garlic) 
~~~ 
Entrée 
Mary’s Pasture Raised Chicken Breast 
Cauliflower Puree, Roasted Haricot Verts, Sautéed Forest Mushrooms 
Roasted Chicken Jus (Garlic) 
~~~ 
Freshly Baked Breads (Gluten) and Butter (Dairy) 
Gluten Free Bread Available Upon Request 
~~~ 
Dessert 
Blackout Chocolate Cake 
Carmel Sauce 
(Gluten, Dairy, Gelatin, Nuts) 
 
 
  



Monday Opening Party 
 
Let’s Take a Dip Station 
 
Philly Cheesesteak with Cheese Whiz 
Sliced Ribeye, Sautéed Peppers and Onions, Provolone Cheese on a Hoagie Roll 
(Gluten, Dairy) 
 
Vegetarian Dip with Herb Jus 
Grilled Portobello Mushroom, Roasted Red Peppers, Goat Cheese on Multigrain Bread 
(Vegetarian, Gluten, Dairy) 
 
 
Sliders & Fries Station 
 
All American 
Angus Beef, American Cheese, Pickle, Tomato, Aria Sauce 
(Gluten, Dairy, Sesame) 
 
Spicy Crispy Chicken 
Garlic Mayo, Pickle 
(Gluten, Dairy) 
 
Accompaniments 
Crispy Shoe String Fries 
Ketchup, Mustard 
 
 
Roman Pizza Station 
 
Served with Calabrian Chili Flakes and Grated Parmesan 
 
Margherita 
Pomodoro, Fresh Mozzarella, Torn Basil 
(Vegetarian, Gluten, Dairy) 
 
Pepperoni 
Pepperoni, Pomodoro, Mozzarella 
(Pork, Gluten, Dairy) 
 
 
DISCO Frie Station  
 
Veggie 



Sweet Potato, Three Bean Chili, Cilantro, Onions, Green Chile Vegan-aise 
(Vegan) 
 
DISCO Tots: 
 
BuPalo 
Cheddar Cheese, Crumbled Blue Cheese, Crispy BuPalo Chicken, Celery Leaves, Ranch 
Dressing 
(Gluten, Dairy) 
 
 
Dole Whip Station 
 
Freshly Spun Pineapple Dole Whip 
(Vegan) 
 
Toppings 
Toasted Coconut, Cherries, WaPle Chips, Pocky Sticks®, Mango Passion Fruit Compote, 
Chantilly, Mini Mochi Pieces, Chocolate Pearls 
(Gluten, Dairy) 
 
 
  



Tuesday Breakfast Bu0et 
 
Freshly Squeezed Orange Juice 
Grapefruit Juice 
~~~ 
Market Sliced Fruits 
Pineapple, Honeydew, Watermelon, Cantaloupe, Grapes, Strawberry, Blackberry 
(Vegan) 
~~~ 
Assortment of Individual Greek Yogurts 
(Vegetarian, Dairy) 
~~~ 
ARIA Patisserie 
 
Butter Croissants 
Multigrain Croissants 
Cherry Danish 
Apple Turnovers 
Tomato Olive Danish 
(Gluten, Dairy) 
 
Vegan Friendly - ARIA Patisserie 
Blueberry Banana MuPins 
(Vegan, Gluten) 
 
Gluten Friendly - ARIA Patisserie 
Chocolate Chip MuPin 
(Dairy) 
 
Butter, Jam and Marmalade 
(Dairy) 
~~~ 
Eggs 
Scrambled Eggs 
(Vegetarian, Dairy) 
~~~ 
Herb Potato Wedges, Fresh Herbs, Garlic Aioli Drizzle, Crispy Fried Leeks 
(Vegetarian, Gluten) 
~~~ 
Country Sausage Links (Pork) 
~~~ 
Bob’s Red Mill ® Gluten Free Steel Cut Oatmeal 
Honey Syrup and Sun-Dried Fruit 
(Vegan) 



 
 
Tuesday Networking Lunch 
 
Italian Hoagie  
Ham, Salami, Capicola, Provolone Cheese, Olive Piperade, Shredded Romaine, Semolina 
Roll 
(Pork, Gluten, Dairy, Sesame, Garlic) 
 
Turkey Club  
Bacon, Shaved Turkey, Lettuce, NO Onion, Provolone, Avocado, Herb Aioli, Whole Wheat 
Bread 
(Pork, Gluten, Dairy, Garlic) 
 
BuPalo Cauliflower Wrap 
Black Beans, Roasted Corn, Carrots, Spinach, Tomato, Cucumber, Spinach Wrap 
(Vegan, Gluten) 
 
SIDE SALADS: 
Mediterranean Pasta Salad 
Chickpeas, Orzo, Basil, Preserved Lemon, Peppers, Cucumber, Roasted Tomato, Haricots 
Verts, Lemon-Herb Vinaigrette 
(Gluten, Vegan, Garlic) 
 
Broccoli Crunch 
Broccoli, Carrot, Sunflower Seeds, Eggless Mayo, Apple Cider, Raisins 
(Vegan) 
 
SIDES: 
Whole Fresh Fruit, Assorted 
(Vegan) 
Assorted Kettle Chips 
 
DESSERTS: 
Assorted Aria Cookies 
(Nuts, Gluten, Dairy) 
Brownies 
(Gluten, Dairy) 
Assorted Macarons 
(Nuts, Dairy) 
 
 
  



Special Session Reception 
 
Antipasto Skewer 
Soppressata, Fresh Mozzarella, Roasted Tomatoes, Basil, Olive, Pesto 
(Pork, Dairy 
 
Carrot & Ginger Panna Cotta 
Carrots, Ginger, Coconut Milk, Agar-agar, Maple Syrup 
(Vegan)  
 
Tomato Gazpacho 
Tomatoes, Cucumbers, Bell Peppers, Garlic, Olive Oil, Sherry Vinegar 
(Vegan)  
 
Caramelized Onion and Fig Tartlets 
Caramelized Onions, Figs, Vegan PuP Pastry, Balsamic Glaze 
(Vegan, Gluten)  
 
Short Rib Croquette 
Sauce Gribiche 
(Gluten, Dairy)  
 
Thai Shrimp Firecracker 
Bang Bang Sauce 
(Shellfish, Gluten, Sesame) 
 
 
  



Wednesday Breakfast Bu0et 
 
 
Freshly Squeezed Orange Juice 
Grapefruit Juice 
~~~ 
Market Sliced Fruits 
Pineapple, Honeydew, Watermelon, Cantaloupe, Grapes, Strawberry, Blackberry 
(Vegan) 
~~~ 
Assortment of Individual Greek Yogurts 
(Vegetarian, Dairy) 
~~~ 
ARIA Patisserie 
 
Butter Croissants 
Chocolate Croissants 
Cinnamon Rolls 
Cream Danishes 
Spinach Feta Danish 
(Gluten, Dairy) 
 
Vegan Friendly - ARIA Patisserie 
Blueberry Banana MuPins 
(Vegan, Gluten) 
 
Gluten Friendly - ARIA Patisserie 
Maui Morning MuPins 
(Nuts, Dairy) 
 
Butter, Jam and Marmalade 
(Dairy) 
~~~ 
Scrambled Eggs 
(Vegetarian, Dairy) 
~~~ 
Classic Potatoes O'Brien 
Diced Potatoes, Bell Peppers, Onions, Smoked Paprika, Fresh Parsley 
~~~ 
Artisan Bacon (Pork) 
~~~ 
Sugar-Glazed Belgian WaPles 
Whipped Butter, Warm Maple Syrup, Seasonal Fruit Compote 
(Vegetarian, Gluten, Dairy) 


