
Boston Women in Chemistry Symposium, October 4th, 2014  
 

Menu 
 

 
– Breakfast – 

 
Assorted Pastries and Bagels from Crema Cafe 

(limited gluten-free selection also available) 
 

To Drink: Coffee, Tea, Water 
 

 
– Lunch – 

 
Assorted sandwiches from Crema Café: 

 
 

Tarragon Chicken Salad 
with pecans, brie & fresh pears 

(contains nuts) 
 

Tuna Salad 
with celery, apples and Dijon mustard 

(dairy free) 
 

House Roast Lamb 
rare roasted lamb with garlic-lemon aioli, 

pine nuts, roasted rep peppers and arugula 
(dairy free, contains nuts) 

 

 
Sweet Potato 

with avocado, green apple, sprouts, 
hummus and sherry vinaigrette  

(vegan) 
 

Chickpea Salad & Muhamara Wrap 
with baby spinach, pickles and spicy sauce 

(vegan) 
 

Herbed Egg Salad Wrap 
with pickels and arugula 
(vegetarian, dairy free) 

Side Salads: Thai Peanut Salad (vegan, gluten free), Southwest Salad (vegetarian) 
Dessert: Assorted Cookies and Brownies 

 
To Drink: Water, Iced Tea, Coke, Coke Zero 

 
 

– Reception –  
 

Assorted cheese and crudité from Russo’s Market 
 

To Drink: 
White – CK Mondavi Pinot Grigio 

Red – La Vieille Ferme Rouge, 120 Cabernet Sauvignon 
Water 

  


