FEDERAL ENVIRONMENTAL SYMPOSIUM EAST 

 DAILY LUNCH MENU

JUNE 16TH

Maryland Theme

 Smoked salmon: Atlantic filet of salmon, rubbed with brown sugar, fresh herbs, olive oil and a touch of sherry

 ~AND~ 
Grilled turkey breast, marinated in a roasted shallots, garlic, and herb infused oil 

Vegetarian: Grilled vegetable tower, layered with eggplant, zucchini, peppers, roasted onions and feta cheese

 Maryland corn and tomato salad: sweet white corn kernels and diced tomatoes, tossed with cilantro, olive oil and a splash of lime juice
 Pasta salad, tossed with assorted fresh vegetables, olives and artichoke hearts in a garlic and Romano cheese dressing
JUNE 17TH

Italian Theme

 Homemade stuffed cannelloni, filled with Ricotta cheese and fresh herbs, in a fresh marinara sauce with assorted vegetables, herbs and garlic 
Grilled Italian chicken breast, marinated in extra virgin olive oil, fresh rosemary and garlic

 Caesar salad 

Crusty Italian bread
JUNE 18TH
American Theme
 Homemade Hamburgers & Veggie Burgers
 Kosher Hot Dogs Accompanied by: ketchup, mustard, mayonnaise, relish, cheese, tomato, lettuce Mixed greens topped with red onions, peppers, cucumbers and tomatoes with a light herb vinaigrette dressing

 Red skin potato salad: red potatoes and caramelized Vidalia onions tossed with fresh herbs, olive oil and a splash of Balsamic vinegar
INCLUDES SOFT DRINKS AND WATER. VEGETARIAN OPTIONS WILL BE OFFERED DAILY.

