138™ ANNUAL COMMUNCATION
The Most Worshipful Grand Lodge of British Columbia & Yukon

June 18, 19, 20 2009
Prince George, B.C.
MENUS
Friday Breakfast Saturday Breakfast
Chilled Fruit Juices Chilled Fruit Juices

Seasonal Sliced Fresh Fruit Platter

Assorted Freshly Baked Muffins, Danish
Cinnamon Buns and Croissants (served with
Butter, margarine and preserves)

Farm Fresh Scrambled eggs

Smoked Bacon and Country Sausage

Tomato Provincial

Pan Fried Country Potatoes

Freshly Brewed Gourmet Starbucks Regular &
Decaf. Coffee and Tazo Specialty Teas

Men’s Friday Lunch

Caesar Salad

Italian Pasta Salad

Traditional Meat Lasagna with Cheese Crust
Cheese Tortellini with Alfredo Sauce
Herb—Parmesan garlic breads

Assorted Cakes & Dessert Squares

Freshly Brewed Starbucks Regular and Decaf.
Coffee and Tazo Specialty Teas.

Ladies Friday Lunch - Inn of the North

Butter Nut Squash Soup
Chicken Salad Wrap with salad
Assorted Fruit Cup

Coffee and teas

Grand Master’s Banquet - Buffet

Seasonal Sliced Fresh Fruit Platter

Assorted Breakfast Breads (served

with butter, margarine and preserves)
Cinnamon French Toast with Maple

Syrup and whipped butter

Farm Fresh Scrambled Eggs

Smoked Bacon and Country Sausage

Freshly Brewed Gourmet Starbucks

Regular & Defaf. Coffee Tazo Specialty Teas

Men’ s Saturday Lunch

Tossed Garden greens with assorted dressings
Baby Red Potato Salad

Assorted Breads & butter

Baked Barbeque Chicken Pieces

Rice Pilaf

Assorted Dessert Squares

Freshly Brewed Gourmet Starbucks Regular and
Decaf. Coffee and Tazo Specialty Teas.

Garden Fresh Leaf Greens with Tomato & Cucumber, Chefs selection of dressings
Traditional Caesar Salad with Thyme Croutons and Fresh Parmesan
Tomato, Feta, Couscous Salad with Balsamic Vinaigrette

Cucumber & Dill Salad

Tomato & Bocconcini Salad with Smoky Tomato Basil Vinaigrette

Baby Red Potato Salad

Fresh Garden Vegetables & Roasted Red Peppers Hummus Dip

White, Whole Wheat & Multigrain Rolls with Whipped Dairy Butter

Pepper Crusted Roast Baron of Beef, Dijon Mustard, Horseradish & Red Wine Jus
Pan Fried Herb Crusted Breast of Chicken with Mushroom Cream Sauce

Oven Roasted Potatoes
Medley of Seasonal Vegetables

Chef’s Selection of Dessert Squares, pies, Cakes & Mousse
Freshly Brewed Starbuck’s Regular & Decaf Coffee & Tazo Specialty Teas.

Anyone with special dietary needs please contact the Catering Committee Chair W.B. David Fleck at

250-562-4676 or at dfleck@shaw.ca.

All men’s meals will beat the Civic Centre room 103. Ladies Luncheon will be at the Inn of the North.



