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Pierce Cedar Creek Institute Menu for Retreat Packages

BREAKFAST
Continental Breakfast – Choose up to three items
Danish (fruit, cream cheese) 

Croissants with butter and jam

Coffee Cakes (apple, raspberry, cream cheese) 

Breads  (white, raisin, wheat, rye) 

Bagels (onion, plain, raisin, garlic, poppy seed, sesame) 

Muffins (bran, blueberry, cranberry, lemon, banana) 

Donuts (glazed, chocolate, sprinkles)

Crapes (cream cheese or fruit filled)

Fresh Fruit (whole or sliced)

Cinnamon Rolls 

Yogurt and granola

Oatmeal 

Hot Breakfast – Add two items to continental breakfast for an additional $2 per person or for free with three day or more rental (once per every three days) 
Scrambled eggs

 Scrambled egg casserole with ham, green peppers, and cheese 

Waffles with syrup and whip cream

 Pancakes with syrup and butter

 French toast with syrup, butter and cinnamon and sugar

Cold Cereals assortment 

Bacon or sausage

Hash browns or American Fries

Fresh Fruit

Quiche

 Biscuits and Gravy

Lunches 
“The Out of the Box Lunch” – Our version of the box lunch.  An assortment of sandwiches in individually-wrapped halves will allow guests to choose the sandwich of their liking.  Served with fresh fruit, a bag of chips, a sweet treat, and assortment of bottled water and sodas.  
Sandwiches:

Turkey on wheat bread with cheddar cheese, lettuce and tomato

Ham and Swiss croissant with lettuce and tomato

Beef and cheddar on a kosher bun

Chicken salad wheat wrap with lettuce

Chicken Caesar with romaine in a pita

Grilled veggies pita with swiss cheese

Mini sub with turkey, ham and pepperoni with tomato, lettuce and cheddar

Groups of 20 or less can choose up to two sandwiches; larger groups may choose up to three sandwiches. 

Cold Deli Buffet
Comes with ham, smoked turkey, and roast beef; sliced cheeses, lettuce, and tomato; mayonnaise and mustard; and fresh breads and rolls.

Served with your choice of two side dishes, cookie or brownie, and a beverage.
Hot Sandwich Buffet
Comes with two hot sandwiches and condiments, where applicable.

Served with your choice of two side dishes, cookie or brownie, and a beverage.
Sandwiches:
Reuben - marble rye with swiss, corn beef, sauerkraut, 1000 island dressing

Turkey Reuben – pumpernickel with swiss, smoked turkey, sauerkraut, 1000 island dressing

Croissant – grilled ham and swiss cheese

Grilled Cheese – marble rye with swiss cheese and tomato

Grilled Veggie – sautéed mushroom, bean sprout, and tomatoes on rye with swiss

Beef and Cheddar – slowed roast beef shaved and topped with cheddar cheese

Seafood Melt – shrimp and crab salad on a pita and topped with cheddar cheese

Turkey Melt – shaved smoked turkey on a pita and toped with cheddar cheese

Chicken Breast – Grilled seasoned chicken breast served on a Kaiser with lettuce and tomato

Burger – grilled seasoned burger with cheddar on a Kaiser bun

Choice of Side Dish Selections for Deli and Hot Sandwich Buffet
Soup (Chicken Noodle, cream of broccoli, or vegetable minestrone) 

Potato salad 

Pasta salad

Fresh fruit tray 

Assortment of chips

Soup and Salad or Sandwich Buffet

Comes with ham, smoked turkey, and roast beef; sliced cheeses, lettuce, and tomato; mayonnaise and mustard or with mixed greens and salad toppings.  Served  your choice of two soups and fresh breads and rolls. 

Navy bean with ham 
Split pea with ham 
Garden vegetable minestrone 
French onion with croutons 
Chunky tomato basil 

Broccoli cheese 
Cream of mushroom with fresh rosemary 
Chicken noodle 
Beef barley 
Ricco’s chili 
Chicken with wild rice 
Tortilla soup.
Guests may choose from the dinner menu for lunch for an additional $1 per person or free with a three or more day stay. 
DINNER
Dinner Buffet
Dinner buffet comes with one entrées, two sides, house salad with dressing, roll or bread with butter, choice of dessert, and beverage. 

Entrées




Baked Lasagna 

Vegetarian Lasagna

Beef Pot Roast

Beef Tips

Grilled Chicken

Rotisserie Chicken  

Roast Pork Loin

Sliced Ham

Boston Crumb Cod 

Side Choices

Oven roasted or steamed seasoned redskins
Three cheese potatoes

Au gratin leek potatoes 
Roasted garlic mashed potatoes 
Brown and wild rice with a mixture of peppers, 
Rice pilaf with herbs

Baked macaroni and cheese 

Kernel corn with pimientos 
Carrot spears with dill butter 
Broccoli seasoned and steamed 
Green beans with red peppers 
Zucchini, yellow squash and carrot medley 
Themed Buffets
Stir Fry:  strips of beef sirloin, grill chicken julienne, or vegetable with fried tofu served with a mixture of oriental vegetables on a mixture of white and brown rice.

Pasta Bar:  fettuccini, penne, and bow tie pasta served with three sauces of basil pesto, peppercorn alfredo, and marinara.

Bakers Bar:  russet baked potatoes served with toppings of broccoli, bacon bits, cheddar cheese, scallions, sour cream, diced tomatoes, diced green peppers, black olives, artichoke hearts, feta cheese, and diced ham.

Mexican:  seasoned taco meat (beef and chicken) with corn and flour shells, seasoned rice, spicy black bean with corn, fresh salsa with sour cream and chips.

The Cook Out:  burgers, brats, and vegetable burgers, potato salad, pasta salad, fresh water melon bowl, leaf lettuce, sliced tomatoes, sliced red onions, condiments, Kaiser rolls, and poppy seed buns, sliced cheeses, and pickle spears (Seasonal)
Breaks and Snacks – 

One snack break is included per day in Retreat Package Rate. For additional choices or snack breaks please add $1.25 per person.
Individual Snacks 
Breakfast bars

Potato chips

Candy bars

Rice crispy treats

Low fat yogurt bars

Granola bars

Yogurt bars

Trail mix

Bowls -
Potato chips and dip

Chips and salsa

Pretzels

Popcorn

Chex mix

Spanish Peanuts

Dry roasted peanuts

Fresh whole fruit

Hummus with pita chips







