
NEAFCS 2025 Annual Session 

Menu Selections 

 

Monday, October 20, 2025 

 

PRE-CON BREAKFAST – Separate ticket required 

Continental Breakfast - Assorted baked breakfast breads / miniature danishes / 

miniature flaky butter croissants / miniature muffins / 

selection of fresh fruit and berries / miniature crustless quiche / fruit preserves / butter / 

coffees / selection of hot teas / carafes of a variety of juices 

 

WELCOME EVENT 

Appetizers Michigan Blueberry Flatbread Speck Prosciutto / Garlic-Herb Borsin, Pebble 

Creek Mushroom Bruschetta Sweetie Drop Peppers / Focaccia Crostini Vegan / Smoked 

Michigan Whitefish Blini Chive Made in Michigan Grazing Boards Assorted Local 

Sausages / Fresh Crudité / Assorted Local Cheeses / Focaccia Crostini / Local Roasted 

Root Vegetables / Pickled Local Vegetables /Dried & Fresh Fruits / House-Made Pimento 

Cheese / Green Goddess Dip Comforting Classics Smoked Michigan Potato Latke MI 

Apple Compote / Creme Fraiche / Chive / Vegetarian Scandinavian Rye Meatloaf Slider 

Celeriac Whipped Potato / Veal Demi Glace / Grilled Onion Local Kielbasa in a Blanket 

Puff Pastry / Everything Bagel Seasoning / Jalapeno Mustard Forest Mushroom Pierogi 

Rosemary-Horseradish Cream Sauce / Beer City Beer Cheese Fondue Tortilla Chips / 

Assorted Vegetable Crudité Delightful Desserts Chevre Cheesecake Bites Drizzled With 

Vanilla Pear Sauce Vegetarian Butternut Squash Panna Cotta Shooter Burnt Cinnamon 

Chantilly| Blueberry / Chocolate Covered Strawberries  

 

Tuesday, October 21, 2025 

 

REGIONAL BUSINESS MEETING AND AWARDS LUNCH  

Salad Spinach and romaine lettuce with tomatoes, cucumbers, garbanzo beans, 

crumbled feta and lemon oregano vinaigrette gf / Entrée Chicken Piccata with angel hair 

pasta with cherry tomato / broccolini / lemon-caper sauce / Dessert Dark chocolate 

mousse with strawberry coulis gf + nf. Lunch is served tableside with freshly baked rolls 

and butter, coffees, a selection of hot teas and unsweetened iced tea. 



 

Wednesday, October 22, 2025 

 

EXHIBIT HALL LUNCH – BOXED LUNCH 

Lunch will include mixed berries / vegetable crudité with hummus gf / chips / your 

choice of bottled flavored water, or Pepsi products, and a cookie.  Sandwich options (3 

choices) Double cherry smoked ham with crisp double smoked bacon and cheddar on 

onion focaccia / Hickory smoked turkey breast and provolone with creamy Dijon on 

whole grain bread / Italian style roast beef with smoked Swiss and horseradish cream 

on a Tuscan baguette 

 

Thursday, October 23, 2025 

 

CLOSING SESSION BREAKFAST 

cup of fresh berries and melon / scrambled eggs with cheddar cheese and chives / 

Lyonnaise potatoes gf / crisp bacon strips gf / breakfasts is served tableside with 

assorted miniature Danishes / croissants / muffins / butter / fruit preserves / 

coffees / selection of hot teas / assorted juices 


