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th

 NCCS Biennial Conference Menu 
 

 

Wednesday, April 2: 

 

 Continental Breakfast to include assorted Chilled Fruit Juices, Sliced Seasonal Fruits, and 

Chef’s Selection of Freshly Made Bakeries with Sweet Butter, Jam and Preserves.  Assorted 

Cereals with Seasonal Berries, Bananas, Chocolate Chips, Raisins and Dried Cranberries 

served with Whole and Skim Milk, Starbucks freshly brewed Coffee, Decaffeinated Coffee and 

Tazo Tea selection, Soy Milk and Flavored Syrups. 

 

 Philmont Reunion Luncheon is a BBQ served theme which includes a “Maker’s Mark” 

Pulled Pork Sandwich, Small Garden Salad, Baked Beans, House Chips and a Deep Dish Pecan 

Pie, Freshly Brewed Coffee and Tazo Tea - Note:  Must purchase ticket for this luncheon. 

 

 

Thursday, April 3: 

 

 Prayer Breakfast - with Chilled Juice, Fresh Bakeries with Scrambled Eggs, Crisp Bacon, 

Crispy Breakfast Potatoes and Fresh Fruit, Freshly Brewed Coffee, Decaffeinated Coffee and 

Tazo Tea Selection. 

 

 Episcopal Liaison Luncheon – Choice of Grilled Chicken on Focaccia with Pesto Mayonnaise 

or Sirloin of Beef on Marble Rye with Sun-Dried Tomato Horseradish, Baked Potato Salad and 

Louisville’s Favorite Pie, Freshly Brewed Coffee and Tazo Tea. - Note: Make sure you indicate 

you choice of sandwich on the registration form! 

 

 

Friday, April 4: 

 

 Finance Recognition Breakfast Kentucky Style - with Chilled Juice, Fresh Bakeries with 

Scrambled Eggs, Baked Ham, Hash Brown Potatoes, Biscuits and Gravy, Freshly Brewed 

Coffee, Decaffeinated Coffee and Tazo Tea Selection. 

 

 NCCS Banquet Entrées:  (Note: Make sure you indicate you choice on the registration form!) 

 

o 10 ounce Bourbon Smoked NY Strip Steak with Fresh Water Shrimp Chutney OR 

 

o Fennel Charred Halibut with Roasted Washington Apple Relish 

 

o Vegetarian dish upon request and indicated on the registration form 

 

o Both of the above entrees served with Chef’s Choice of Vegetables, Bibb and Red Oak 

Salad with Goat Cheese Croutons and Fresh Raspberries served with a Chardonnay 

Vinaigrette, Cheesecake Martini (assorted balls of cheesecake drizzled with sauce) for 

Dessert and a selection of beverage to include coffee, iced tea and assorted fresh baked 

breads. 

 


