
CONFERENCE MENU
October 20-22, 2026
Long Beach Marriott

A Time of Renewal
Rebuilding Trust and Excellence in California
Hospice and Skilled Home Health Care

Tuesday October 20

CHAPCA 2026 Annual Conference 1

All Day Beverage Service
8:00 a.m.-4:30 p.m.
Freshly brewed coffee, hot teas, water and
assorted soft drinks

Breakfast
For staff and vendors during exhibit setup.

Fresh seasonal fruit
Fruit-filled Danishes, muffins, cinnamon rolls
and croissants
Freshly scrambled eggs and crisp bacon
Chilled fruit juices, freshly brewed coffee and
hot teas

Deli Lunch Buffet
Caesar salad with romaine, Asiago cheese,
croutons and Caesar dressing
Asian barbecue beef salad
Seared ahi tuna
Chicken pesto sandwich on herbed focaccia
with red pepper aioli
Beef tenderloin sandwich with Boursin cheese
and onion straws
Grilled vegetable wrap and homemade Yukon
Gold potato chips
Apple cheesecake with caramel sauce

Afternoon Energizer
Salami, ham and pepperoni with pepper Jack,
Swiss and cheddar cheeses
Dried fruit mix, gourmet mixed nuts, oranges,
apples and bananas
Freshly baked cookies and brownies
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All Day Beverage Service
8:00 a.m.-4:30 p.m.
Freshly brewed coffee, hot teas, water and
assorted soft drinks

Snack Station
Trail mix, pub mix and gourmet mixed nuts by
the beverage station

Breakfast Buffet
Omelets made to order
Freshly scrambled eggs, chicken apple
sausage, crisp bacon and breakfast potatoes
Fresh seasonal fruit
Fruit parfaits with low-fat yogurt, homemade
granola and seasonal fruit
Fruit-filled Danishes, muffins, cinnamon rolls
and croissants
Assorted cold cereals with whole, nonfat and
2% milk
Oatmeal with assorted toppings
Chilled fruit juices, freshly brewed coffee and
hot teas

Mediterranean Lunch Buffet
Naan and assorted bread; Tuscan hummus and
pita chips
Greek salad with feta, olives, cucumbers and
onions
Ratatouille couscous salad with zucchini,
yellow squash and bell peppers in a light Italian
dressing
Balsamic chicken with slow-roasted tomatoes
Maple-glazed salmon with garlic spinach
Creamy risotto with Asiago cheese and
seasonal vegetables
Fresh fruit kabob with honey yogurt

Good vs Evil Afternoon Break
Assorted gourmet cupcakes, energy bars,
protein bars, oranges, apples and bananas
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After Party with KanTine
Reception with Exhibitors | 5:00-7:00 p.m.

Hosted Beer and Wine
Pick up hosted drink tickets at the CHAPCA
office.
CK Mondavi Chardonnay, White Zinfandel,
Cabernet Sauvignon, Merlot
Imported Beer: Blue Moon Belgium White,
Corona Extra, Heineken

Appetizers
Tomato and mozzarella pops
Dungeness crab cakes with sriracha tartar
sauce
Beef tenderloin canapés with ancho chile mayo
Brisket empanadas with Mexican salsa
Vegetable crudités and dips
Spinach and feta turnovers with cucumber dill
dip
Cajun buffalo wings with blue cheese dip
Mini beef Wellington
Mini chicken Wellington
Brie and apricot purses

Burgers Tacos and Carving Stations
Grilled mini Kobe burgers: classic with cheddar,
bacon, lettuce and tomato; surf and turf with
shrimp salad; avocado-style with guacamole
Taqueria tacos with seasoned chicken, carnitas
and grilled fish; corn tortillas, avocado salsa,
red salsa, cilantro, onions, lemon and lime
Prime rib with pure and creamy horseradish
and dinner rolls
Roasted turkey with cranberry sauce, aioli,
mustard and dinner rolls

Dessert and Beverages
Chef’s selection of mini desserts
Freshly brewed coffee, hot teas and assorted
soft drinks
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Coffee and Tea
Freshly brewed coffee and a selection of hot 
teas

Breakfast Buffet
Omelets made to order
Freshly scrambled eggs, chicken apple
sausage, crisp bacon and breakfast potatoes
Fresh seasonal fruit
Fruit parfaits with low-fat yogurt, homemade 
granola and seasonal fruit
Fruit-filled Danishes, muffins, cinnamon rolls
and croissants
Assorted cold cereals with whole, nonfat and
2% milk
Oatmeal with assorted toppings
Chilled fruit juices, freshly brewed coffee and
hot teas

CHAPCA 2026 Annual Conference

Boxed Lunch Pick and Go
Noon-1:00 p.m.
Sandwich selections to be announced
Fresh whole fruit and chilled salad
Potato chips and a freshly baked cookie
Assorted condiments
Soft drink or bottled water




