GSAE Annual Meeting Menus
August 26-28, 2020 – Savannah, GA
Wednesday, August 26, 6:30-8:30 pm

A Taste of Savannah Opening Reception & Picnic Dinner at Huguenot Loft at The Metal Building at Trustees’ Gardens
*Dietary restrictions will have a separate picnic packed / name on box
Butler Passed Hors D'oeuvres:

Pulled Pork Collard Green Eggrolls with BBQ Sauce

Mini Crabcakes with Remoulade

Tomato Tea Sandwiches

Pack a Picnic Menu:

Southern Fried Chicken, BBQ Ribs, Shrimp and Grits 

Fried Smoked Gouda Mac & Cheese with Chow Chow

Southern-Style Potato Salad

Southern-Style Greens

Pimento Biscuits

Dessert:

Savannah Square Pops Cart with 3 Pop Flavors
Dietary Restrictions: Individually labeled picnic boxes, preset
Thursday, August 27 – Food Stations Galore in Regency Ballroom (upstairs)
Classic American Breakfast Stations

Fruit & Bread Stations

Local and Seasonally Inspired Fruit Cups

Pre-Packaged Freshly Made Bakeries

Hot Stations

Scrambled Cage Free Eggs with Sharp Cheddar Cheese

Thick Cut Naturally Cured CRISPY, CRISPY Bacon

Chicken Sausage Links

Rosemary Hash Brown Potatoes

Drink Stations

Selection of Chilled Juices

Starbucks Torrefazione Coffee and Tazo Tea

Thursday, August 27 – Morning Break in Regency Ballroom (upstairs)
Soft Pretzel Sticks with Rosemary-Honey Mustard Dipping Sauce

Honey Habanero Chicharrones

Tupelo Honey Drizzled Sticky Buns with Toasted Almonds

Seasonal Fruit Cups with Mint-Honey Greek Yogurt

Make your own Sweet Tea with Mint Syrup or Peach-Cinnamon Syrup
Water and assorted soft drinks
Thursday, August 27 – Taco Thursday in Regency Ballroom (upstairs)

Tybee Taco Time – Visit the color station of your table!

Starter Stations
Individual Brown Bags of Chips and Guacamole
Individual Mexican Street Corn Salad

Taco Stations

Ancho Steak Fajitas

Chipotle Braised Chicken

Vegetarian Option: Garlic Portabellas

Toppings to choose from:

Queso Fresco

Southwest Slaw, Fresh Jalapenos, Tomatoes, Cilantro, White Onions

Mild Salsa, Hot Salsa

Stewed Black Beans and Cilantro Rice

Dessert Stations

Churros with Chocolate Sauce or Caramel Sauce

Lemonade, Peach Iced Tea or Infused Water
Thursday, August 27 – Afternoon Break in Regency Ballroom (upstairs)
Pre-Packaged Savannah Rae Popcorn- Oreo Cheesecake, White Truffle Gourmet, Cheddar-Bacon

Packaged Mini Pecan Pie Bites

Fully Ripened Whole Stone Fruits

Southern Sweet Tea and Unsweetened Iced Tea Stations

Accompanied by Fresh Lemons & Mint

Aquafina Still and Lacroix Sparkling Water

Assorted Soft Drinks
Thursday, August 27 – Reception at The Hyatt Regency, Harborside Ballroom (downstairs)
Food Stations
Spicy Southern Fried Chicken and Waffle Kebab with Vermont Maple Syrup

Chili Lime Shrimp on a White Cheddar Grit Cake with Roasted Tomato Aioli

Fried Green Tomato, Pickled Georgia Peach and Smoked Natural Bacon

BBQ Pork Stuffed Cornbread

Beverages
Southbound Mountain Jam

Southbound Hoplin

Red Hare Long Day Lager

Select Wines 

Assorted Soft Drinks - Pepsi

Still and Sparkling Water
Friday, August 28 - Food Stations Galore in Regency Ballroom (upstairs)
Fill Me Up Friday Breakfast Stations

Fruit & Bread Stations

Local and Seasonally Inspired Fruit Cups

Pre-Packaged Freshly Made Bakeries

Hot Stations

Quiche Florentine with Créme Fraiche and Sun-Dried Tomatoes

Chicken Sausage

CRISPY, CRISPY Brown Sugar Cured Bacon

Crispy Fried Sweet Potato Tots

Oatmeal Stations
Steel Cut Oatmeal

Accompanied by Blueberries, Brown Sugar, Savannah Bee Tupelo Honey, Dairy Free Almond Milk, Local Hormone Free Milk

Drink Stations

Selection of Chilled Juices

Starbucks Torrefazione Coffee and Tazo Tea
Friday, August 28 - Morning Break in Regency Ballroom (upstairs) 
Wrapped Sun Dried Cranberry Orange Scones

Prepackaged Teena's Famous Trail Mix

Starbucks Frappuccino and Hyatt Signature Coffee

Aquafina Still and Lacroix Sparkling Water

Assorted Soft Drinks 
