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SOLVING A Joint AIChE and CCPS Meeting

B  Global Challenges : " ’ March 24—28, 2024
K New Orleans

Process + Safety Experts

Tuesday Luncheon

Salad Course

Iceberg Wedge {gf, v}
Shredded Carrots, Vine Ripened Tomatoes and Farmer's Cheese, Creamy Chive Dressing

Hearth Baked Rolls and Butter

Main Course

Char-Broiled Hanger Steak {gf}
Chimichurri Sauce, Roasted Fingerling Potatoes, Butter Poached Asparagus
or
Seasoned Chickpea Cakes {gf}

Roasted Cauliflower Steaks, Sauteed Mushrooms & Fire Roasted Asparagus, Sweet Chili Sauce

Dessert

Fresh Fruit Tart {v}

Bavarian Mousse & Blueberry Balsamic Sauce

Refreshments

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea, Iced Tea and lce Water
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