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Better Together

2025 IBSC Annual Conference

Sunday - Welcome Reception

North End Charcuterie & Antipasto Table

Local Artisanal Cheeses, Cured Meats, Olives, Artichoke Spinach Dip, Roasted
Eggplant Dip, Local Farm Fresh Crudité, Sundried Tomato Hummus, Pesto, Olives,
Roasted Peppers, Cornichons, House-made Crisps, Crackers and Focaccia

* New England Mussels in a Garlic Wine Sauce served with Grilled Bread

New England Seafood Tasting
¢ Island Creek Raw Bar (Duxbury, MA)
Island Creek Oysters - Littleneck Clams - Shrimp Cocktail

Coastal Maine
* Maine Lobster Rolls with Lemon Wedges

* New England Clam Chowder

Sushi
e Assorted Sushi and Sashimi

Passed Apps
* Linguica with Sweet Peppers and Onions
* Mini Pizza
* Scallops Ceviche on Sweet Potato Chip
* Vegan Zucchini Cakes with Old Bay Aioli
e Boquerones and White Bean Crostini

Sweet Stop
* Wards Berry Farms Strawberry Shortcake Shooters

e Belmont Hill Brownies

Refreshments: Beer, Wine, and Non-Alcoholic Beverages

Dietary information will be posted at each food station.
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2025 IBSC Annual Conference

_Dining Guide -

Monday - Cn Campus Menu

BREAKFAST, COFFEE & TEA
¢ Overnight Chia Pudding

e Summer Fruit Cup

Johnny Cakes with Whipped Butter, Strawberry Compote, Tomato Bacon Jam, Local

Maple & Molasses

Spinach and Potato Leek Tartlets

Mini Muffins & Croissants

MORNING BREAK

Wards Berry Farm Strawberry Smoothies - Citrus Mint Water - Mini Scones - Energy Bites

LUNCH

e Spiced Cauliflower Bowl
Brown Basmati Rice, Moong Dal, Roasted Carrots, Baby Spinach, Cucumber Raita,
Eggplant and Chickpea Crisp

¢ Grilled Carne Asada Bowl
Red Beans & Rice, Roasted Grape Tomatoes, Baby Spinach, Cotija Cheese, Charred Spring
Onions, Avocado Crema

¢ Spiced Salmon Bowl
Quinoa, Baby Spinach, Roasted Carrots, Chickpea Crisps, Grilled Summer Squash, Pickled

Onions, and a Lemon Herb Vinaigrette

AFTERNOON BREAK
Turmeric Ginger Tonic - Citrus Mint Water - Cape Cod Potato Chips - Spicy Cape Cod
Trail Mix - Wicked Twisted Pretzel
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2025 IBSC Annual Conference

BREAKFAST, COFFEE & TEA
e Summer Berry Cup with Yogurt
* Overnight Chai Pudding
* |ggy's Bagels and Whole Grain Toast with Assorted Toppings
¢ Mini Muffins & Croissants
¢ Mini Egg Bites

MORNING BREAK
Mango Pineapple Smoothies - Strawberry Basil Water - Mini Everything Bagel Crisp with

Smoked Salmon Cream Cheese - Dark Chocolate Cranberry Blondies

LUNCH
e Chickpea Falafel Bowl
Freekeh, Red Pepper Hummus, Roasted Badger Flame Beets, Feta, Olives, Baby Arugula,

Cucumbers, Pickled Onions with a Tahini Dressing

* Oregano Lemon Chicken Bowl
Toasted Orzo, Baby Kale, Fava Beans, Sweet Peas, Watermelon Radish, Pickled Red
Onions, and Cucumber Raita

* Tandoori Shrimp Bowl
Basmati Rice, Pickled Onions, Baby Arugula, Watermelon Radish with Cucumber

Coriander Yogurt Sauce

AFTERNOON BREAK
Coconut Lotus Sunrise Refresher - Blackberry Iced Tea - Strawberry Basil Water - Spicy
Cape Cod Trail Mix - Wicked Twisted Pretzels - Lemon Shortbread Cookies with Local Jam
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Chateau Miraval Cotes de Provence Rose - Proverb Sauvignon Blanc - Three Thieves Pinot Noir - Chilled Sparkling Water with Fresh Lime

BEER & WINE & SOFT DRINKS

Narragansett Light Lager - Harpoon IPA - Sam Adams Seasonal - Sam Adams Boston Lager - Athletic Brewing Non Alcoholic

Chateau Miraval Cotes de Provence Rose - Proverb Sauvignon Blanc - MAN Family Chardonnay

Three Thieves Pinot Noir - Terra Boa Cabernet Sauvignon

Assorted Coke Products - Assorted Juices (Orange, Cranberry, Grapefruit, Pineapple) - Cranberry Lemonade, Still and Sparkling Water

Bar Closes at 10:30 pm

PASSED SMALL BITES

Seasonal Vegetable Pakora, Apricot-Ginger Sauce (vegan)

Ahi Tuna Tartar Cone: Avocado Mousse, Pickled Ginger, Radish, Wasabi, Soy Drizzle

Maine Crab Cake, Old Bay, Caper Aioli *made without gluten and nuts

Johnny Cake, Seared Pork Belly, Tomato Jam, Green Goddess Dressing *made without gluten and nuts

New Zealand Lamb Meatball, Peach Jam, Mint Yogurt *made without gluten and nuts

RECEPTION STATION
7:30 - 9:30 pm

Herb Roasted Haddock, Spring Onion Soubise *made without gluten and nuts

Coriander Seared Beef Sirloin, Chimichurri, Roasted Cherry Tomato *made without dairy, gluten and nuts

Spring Pea & Couscous Salad, Pickled Red Onion, Roasted Red Peppers, Parsley, Lemon-Agave Vinaigrette *made without dairy and nuts
Grilled Sweet Potato Salad, Chile-Lime Vinaigrette *made without dairy, gluten and nuts

Spinach, Artichoke & Goat Cheese Tarts, Roasted Red Pepper Relish *made without nuts

PASSED SWEET ENDINGS
8:45 pm

Lemon Bars *made without nuts
Salted Caramel Chocolate Macarons *made without gluten
Chocolate Mousse filled Chocolate Tulip Cups *made without gluten and nuts

Strawberry Chiffon Pies *made without nuts
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Wednesday - Cn Campus Menu

BREAKFAST, COFFEE & TEA
¢ Blueberry Acai Smoothie
e Summer Fruit Salad Cup
¢ Mini Scones

e Ham and Cheddar Biscuits

MORNING BREAK
Iced Agave Green Tea - Raspberry Kiwi Water - Baby Carrots & Harissa Labneh Dip -
Energy Bites

LUNCH BENTO BOXES - GRAB-AND-GO
* Roasted Chicken Salad Sandwich
* Local Greens, Goat Cheese Flatbread, Roasted Fingerling Potatoes, Marinated
Olives with Chips
¢ Roast Pork Bahn Mi Sandwich
* Cucumber & Carrot Sticks and Chips
* (aprese Flatbread Sandwich

* (aesar Salad and Chips




