

2026 ASQ Audit Division Conference Menu

	Tuesday, September 22, 2026 (Pre-Conference Tutorials)

	
Morning Coffee from 7:30 AM – 8:00 AM (Pollock & Warhol Foyer)
· Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea (available all day) (GF, V, VE, DF)

Morning Break 10:00 AM – 10:15 AM (Pollock & Warhol Foyer)

Snacks:
· Mini apple muffins and apple cobbler bites (V)
· Chilled apple cider (GF, VE, DF) 
· Red Delicious apples (GF, VE, DF)

Lunch from 12:00 PM – 1:00 PM (Pollock & Warhol Foyer)

Box Lunch (each come with a house baked chocolate chip cookie, apple, potato chips, bottled water)                                                                              

· Traditional Wrap - Oven roasted turkey Caesar salad wrap, romaine lettuce,                                                                             pecorino cheese, sundried tomato and creamy garlic spread
· Turkey Italian Style - Oven roasted turkey with Havarti cheese, tomatoes, arugula, roast red pepper                                                          and basil aioli, on sliced Italian bread
· Mediterranean - Grilled zucchini, sweet red pepper; eggplant, mushroom, arugula with basil and garlic aioli on grilled pita bread (V) 
· Accompaniment - Diced melon with grapes, mint and honey  (V)
  Drinks:
· Iced Tea (GF, V, VE, DF)


PM Break from 3:00 PM – 3:15 PM (Pollock & Warhol Foyer)
  
  Snacks:
· Individual bags of chips and white cheddar popcorn (GF, VE) (Non-GMO) 
· Assorted candy bars (N) 
· Spicy snack mix (VE, DF, N) 
· Gummy bears (GF, V, DF)
· M&M’s (GF, V) 
· Smoked almonds (GF, VE, DF, N)

GF: Gluten-Free / V: Vegetarian / VE: Vegan / DF: Dairy-Free / N: Contains Nuts 


	Wednesday, September 23, 2026 (Conference Day 1)

	
Morning Coffee from 7:30 AM – 8:00 AM (Pollack & Cassatt Foyer)
· Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea (available all day) (GF, V, VE, DF)

Morning Snack from 7:30 AM – 8:00 AM (Pollack & Cassatt Foyer)

Smoothie Bar
· Strawberry banana, kale green apple, passion fruit smoothies (V, GF) (Non-GMO)
Smoothie toppings include: dried cranberries, shredded coconut, dried sliced bananas, granola, chocolate shavings (GF)

Lunch from 12:00 PM – 1:00 PM (Cassatt C/D)

Buffet:
· Soup du Jour 
· Crunchy dill pickles (GF, VE, DF) 
· Cheese tortellini pasta salad, sweet bell pepper trio, red onion, escarole lettuce, Italian herb dressing (V) 
· Mixed greens salad, creamy garlic chive dressing, sun dried tomato vinaigrette (GF, VE, DF) 
· French onion house chips (GF, VE, DF) 
· Sandwiches 
· Honey Glazed Ham, Honey coated baked country ham, smoked gouda cheese, caramelized red onion, chunky roasted red pepper spread, hearty seeded rye bread   
· Chicago Style Chilled Italian Beef, Italian style shaved rare roast beef, roasted sweet green peppers and onions, Chicago style giardiniera peppers, Italian aïoli, crusty baguette 
· Grilled Vegetable Wrap, Grilled vegetables, arugula, roasted corn, black bean hummus, queso fresco tomato basil wrap (VE)
 Dessert:
· Mini chocolate chip cheesecake squares, chocolate tulip, fruit (V, N)
 
 Drinks:
· Iced Tea (GF, V, VE, DF)

 Afternoon Snack from 3:30 PM – 4:00 PM (Pollack & Cassatt Foyer)
  
 Filberts RB Float and Ice Cream:
· Assorted flavored sodas, root beer, traditional orange, grape, cream soda served with Chicago’s own “Homer’s” vanilla bean ice cream, whipped cream, maraschino cherries, flaked chocolate (V, GF)

 Evening Gala from 6:30 PM – 10:00 PM (Cassatt Ballroom)

· Vegetarian Sushi rolls, Avocado, Cucumber, Carrot, Soy Dipping Sauce (VE)
· Whole Chilled Shrimp, Sriracha Horseradish Sauce (GF/DF)
· Traditional Bruschetta, Roma Tomato, Fresh Mozzarella, Basil (V)
· Spanakopita (V)
· Cheese Display (w/ Sliced Bread & Crackers), Imported and domestic cheeses, grapes, dried fruit (GF, V, N)

Carving Stations:
· Herb Garlic Crusted Round of Beef (GF, DF)
· Sides:Horseradish creme (GF), rolls, whole grain mustard demi sauce (GF, DF)
· Whole Roasted Turkey (GF, DF)
· Sides:Cranberry orange compote (GF, DF), natural jus and sage reduction (GF, DF)
Dessert Station:
· Baked brown butter custard tart, raspberries (V, N)
· Mini tiramisu (V, N)
· Mini flourless chocolate cake (V, N)
· Pastry cream filled choux pastry (V, N)
· Vanilla sour cream cheesecake square (V, N)
· Miniature cupcakes (V, N)
· Chocolate truffle tarts (V, N)
· Fresh fruit display (GF, DF, VE)

Cash Bar
Beer, Spirits, Wine, Mocktail, Sodas, Bottled Water, Coffee (V, VE, DF)

GF: Gluten-Free / V: Vegetarian / VE: Vegan / DF: Dairy-Free / N: Contains Nuts


		Thursday, September 24, 2026 (Conference Day 2)

	
Morning Coffee from 7:30 AM – 8:00 AM (Pollack & Cassatt Foyer)
· Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea (available all day) (GF, V, VE, DF)


Morning Snack from 7:30 AM – 8:00 AM (Pollack & Cassatt Foyer)

Build your own Parfait Bar
· Vanilla yogurt, Windy City granola, strawberry, blueberries, chocolate curls, honey, toasted coconut, candied walnuts, chopped toffee bits, banana chips (V, N)


  Lunch from 12:00 PM – 1:00 PM (Cassatt C/D)

Buffet:
· Tomato basil soup (GF, VE, DF)
· French bean and tomato salad, mustard vinaigrette (GF, VE)
· Quinoa and shaved Brussels sprout salad, dried cranberries, honey lemon vinaigrette (GF, VE, DF)  
· Steamed broccoli and roasted cauliflower, roasted bell peppers, chive infused olive oil (GF, VE, DF) 
· Brown rice, portabella, leeks and rosemary, roast garlic infused olive oil (GF, VE, DF) 
· Grilled marinated beef flat iron steak, Madeira and fresh herbs, baby asparagus (GF, DF) 
· Seared Tuscan salmon, spinach sundried tomato garlic cream, lemon herb focaccia gremolata  
     
     Dessert:
· Assorted miniature tarts (V, N)
     
     Drinks:
· Iced Tea (GF, V, VE, DF)

GF: Gluten-Free / V: Vegetarian / VE: Vegan / DF: Dairy-Free / N: Contains Nuts










