2025 OC Fair

Business Development Dinner Menu

7/24/25
Past Directors, Foundations (CFF/HHVF), On-Site Partners (OVG, RCS, OCWS), First
Responders, Community Education Partners
Grilled Petite Beef Tenderloin
Asiago Crusted Chicken Breast topped with Bechamel Sauce
Shrimp Scampi
Roasted Red Potatoes or Scalloped Potatoes
Tri-color Baby Carrots
Field Greens and Berry Salad with Dressings
Focaccia Bread with Butter
Dessert: Assorted Pastries

7/31/25
7/31: OC Gov’t/Elected Officials, Chambers
Carved Steamship Beef Round
Airline Chicken Breast with Port Wine Shallot Sauce

Grilled white Asparagus with Pickled Red Onions

Parmesan Black Truffle Whipped Potatoes
Saffron Angel Hair Pasta with Grilled Vegetables and Pesto Sauce
Summer Vegetable Panzanella Salad with Oil and Balsamic Vinaigrette

Ciabatta Rolls with Herb Whipped Butter

Dessert: Cherries Jubilee with Vanilla Ice Cream

8/7/25
8/7: Sponsors, Business Partners, Potential Business, Major Event Promoters, Non-profits,
Board Proclamation Recipients
Braised Beef Short Ribs with Caramelized Onions and Brown Sauce
Sweet Chili Glazed Salmon
Baked Five Cheese Gratin Potatoes
Grilled Asparagus
Iceberg Wedge Salad with Blue Cheese Dressing
Brioche Bun Dinner Rolls
Dessert: Assorted Mini Tarts

8/14/25
8/14: Service Providers & OCFEC Management Team
Tostada and Taco Bar
Cilantro Lime Marinated Carne Asada
Cilantro Achiote Lime Grilled Chicken
Crispy Pork Belly
Ranchero Beans and Spanish White Rice
Heirloom Tomato Cucumber Salad
Shredded lettuce, shredded cheese, sour cream, guacamole, salsa, tomatillo salsa
Caesar Salad with Cilantro dressing, tostada shells, soft and hard taco shells

Dessert: Cheesecake Creme Brulé



