2026 Spring Intensive: Regulatory Update

“Better Together: Strengthening Care Through Community
Partnership”

May 7-8, 2026 | Sheraton Portland Airport Hotel | Portland, Oregon

Jointly hosted by the Oregon Hospice & Palliative Care Association (OHPCA) and the
Washington State Hospice & Palliative Care Organization (WSHPCO)

Sponsored by MatrixCare

oy ResMed

MEAL SERVICE DETAILS
Thursday, May 7

e Buffet breakfast: Selection of breakfast pastries, muffins, and bagels. Butter,
preserves, cream cheese, and peanut butter, Seasonal sliced fruit.

e Buffet lunch: baked potato bar, Green salad with assorted dressings, Spinach and
kale salad with red onion, bacon, mushroom with honey mustard vinaigrette, Diced
Chicken, Diced bacon, vegan Lentil chili, Broccoli florets, Shredded pepperjack and
cheddar cheeses, Scallions, sour cream, butter, marionberry crisp with fresh
whipped cream.

Friday, May 8

e Buffet breakfast: breakfast pastries, muffins, and bagels Butter, preserves, cream
cheese, and peanut butter Seasonal sliced fruit display; Oatmeal Bar: Bob's Red Mill
steel-cut oats, assorted nuts, fresh berries, brown sugar and dried fruit with a
Canadian bacon, scrambled eggs and cheddar on an English muffin breakfast
sandwich option. GF Bagel (no meat) sandwich

e Boxed lunch: Smoked Turkey Artisan Sandwich boxed lunch (Smoked turkey with
Monterey jack cheese, Dijonnaise, arugula, and tomato on sliced Blanco hearth
bread). Vegan/GF/Vegetarian: Roasted vegetable quinoa salad box



