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GRAND YORK RITE OF MISSOURI 2026 ANNUAL GRAND SESSIONS 
MEAL PLANNING 

 
The Grand York Rite Banquet will be held on Saturday night and the Distinguished Guests Dinner will be held 
on Friday night. All State awards including Lewis & Clark Awards, Membership Recognition Awards, 
Achievement Awards, and Drill Competition Awards will be given out during the open portion of each daily 
session. Special Recognition Awards ONLY will be presented at the Grand York Rite Banquet on Saturday night. 
 
Thursday, June 11, 2026 @ 7:00 a.m., Regional Officers Appreciation Breakfast - Invitation Only 

• Type – Private Buffet 
• Menu – Assorted Juices; Assorted Fresh Fruits, Assorted Danish, Muffins, and Croissants; Scrambled 

Eggs, Breakfast Potatoes with Fresh Herbs; Applewood Smoked Bacon, Country Sausage Links or Turkey 
Sausage; Decaf and Regular Coffee and Hot Tea 

• Price – No Cost to Invitees 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – Invitation Only. Open to all 2025-2026 District and Regional Officers, 

 
Thursday, June 11, 2026, Yeomen of York Sponsored Lunch with Guest Speaker 

• Type – Private Buffet 
• Menu – Simple Salad Bar with Crisp Romaine and Iceberg Lettuce, Julienne Carrots, Grape Tomatoes, 

Sliced Cucumbers, and Croutons; Choice of two Dressings: Ranch and Italian; Fettuccini Alfredo with 
Grilled Chicken Breast; Roasted Broccoli; Garlic Bread; Coffee and Iced Tea 

• Price – $45.00 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – None, Open to All 

 
Thursday, June 11, 2026, Knights Templar Educational Foundation Committee Lunch Meeting 

• Type – Private Lunch 
• Menu – Grilled Chicken Sandwich: Boneless Breast of Chicken, Cheddar or Swiss Cheese, and Bacon 

on an Onion Roll with mustard or mayonnaise; Herb New Potatoes and Condiments; Two House Baked 
Jumbo Cookies; Coffee and Iced Tea 

• Price – Covered by Foundation 
• Dress – Business 
• Location – Salon V 
• Restrictions – Members Only  

   
Thursday, June 11, 2026, Grand York Rite Family Night Dinner and Entertainment 

• Type – Private Buffet 
• Menu – Western Buffet: Tangle of Baby Lettuce and Garden Greens with Tomatoes and Cucumbers; 

Roasted Yukon Potato Salad with Green Onions, Eggs, and Chipotle Dressing; Signature Vegetable Slaw 
with Crème Fraiche and Mustard Dressing; Cornbread, Jalapeno Muffins and Biscuits; BBQ Brisket with 
Grilled Onions; Herb Basted Roast Chicken with Chipotle Butter; Baked Beans; Bread Pudding and 
Strawberry Shortcake; Coffee and Iced Tea 

• Vegetarian Choice: Eggplant Parmesan; Coffee and Iced Tea 
• Price – $80.00 
• Dress – Gangsters and Flappers 
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• Location – Ballroom B 
• Restrictions – None, Open to All 

 
 Friday, June 12, 2026, Red Cross of Constantine Sponsored Breakfast Meeting 

• Type – Private Buffet 
• Menu – Assorted Juices; Assorted Fresh Fruits, Assorted Danish, Muffins, and Croissants; Scrambled 

Eggs, Breakfast Potatoes with Fresh Herbs; Applewood Smoked Bacon, Country Sausage Links or 
Turkey Sausage; Decaf and Regular Coffee and Hot Tea 

• Price – $35.00 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – Members Only 

 
Friday, June 12, 2026, Tall Cedars Sponsored Lunch with Guest Speaker 

• Type – Private Buffet 
• Menu – Simple Salad Bar with Crisp Romaine and Iceberg Lettuce, Julienne Carrots, Grape Tomatoes, 

Sliced Cucumbers, and Croutons; Choice of two Dressings: Ranch and Italian; Pulled Pork and Pulled 
Chicken; BBQ Sauce; Assorted Buns; Potato Salad, Baked Beans, Coffee and Tea 

• Price – $45.00 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – None, Open to All 

 
Friday, June 12, 2026, Ladies Luncheon 

• Type – Private Buffet 
• Menu – Marriott Club: Deli-Sliced Turkey Breast, Bacon, Lettuce and Tomato with Mustard or 

Cranberry Mayonnaise; Served on Multi-Grain Wheat Bread; Chilled Salads and Relishes; Two House 
Baked Jumbo Cookies; Coffee and Iced Tea 

• Vegetarian Choice: Grilled Eggplant, Tomato and Parmesan Sandwich served on Sourdough Bread with 
Verte Sauce; Terra Chips; Seasonal Fresh Fruit; Coffee and Iced Tea 

• Price – $45.00 
• Dress – Business Casual 
• Location – Salon V 
• Restrictions – Open to All Ladies 

 
Friday, June 12, 2026, Distinguished Guest Night 

• Type – Private Buffet 
• Menu – Dinner at the Hill: Buffalo Mozzarella, Sliced Roma Tomatoes, Chiffonade of Basil and Basil 

Dressing; Grilled Pesto Marinated Chicken with Pan Juices; Penne Pasta with Italian Sweet Sausage and 
Marinara Sauce; Chef’s Choice Italian-style Vegetable; Artisan Bread Display; Tiramisu and New York 
Cheesecake with Cherries; Coffee and Iced Tea 

• Vegetarian Choice: Stuffed Portobella filled with Curried Couscous; Grilled Vegetables and Herbs Red 
Pepper Coulis; Coffee and Iced Tea 

• Price - $80.00; Vegetarian: $60.00 
• Dress – Formal 
• Location – Ballroom B 
• Restrictions – None, Open to All 
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Saturday, June 13, 2026, KYCH Breakfast Meeting 
• Type – Private Buffet 
• Menu – Assorted Juices; Assorted Fresh Fruits, Assorted Danish, Muffins, and Croissants; Scrambled 

Eggs, Breakfast Potatoes with Fresh Herbs; Applewood Smoked Bacon, Country Sausage Links or 
Turkey Sausage; Decaf and Regular Coffee and Hot Tea 

• Price – $35.00 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – Members Only 

  
Saturday, June 13, 2026, Council Lunch and Learn & Missouri Lodge of Research Presentation with 
Special Guest Speaker Robert Johnson 

• Type – Private Buffet 
• Menu - Grilled Burgers and Brats with Buns; Sliced lettuce, Sliced Tomatoes, Sliced Onions and 

Pickles; Cheese Slices; Potato Salad; Baked Beans; Coffee and Iced Tea  
• Price – $60.00 
• Dress – Business Dress 
• Location – Ballroom B 
• Restrictions – None, Open to All  

  
Saturday, June 13, 2026, Grand York Rite Banquet 

• Entertainment – Quartet 
• Type – Dinner Buffet with 2 Choices 
• Menu – Medallions of Chicken and Beef Tenderloin marinated in Tarragon and Herbs; Midwest Iceberg 

and Romaine Lettuces with Julienne Carrots and Zucchini, Plum Tomatoes, Red Onion with Two 
Dressings: Ranch and Italian; Herb Roasted Potatoes; Chef’s Choice of Vegetable; Assorted Breads; 
Lemon Berry Mascarpone Cake and Chocolate Lovin’ Spoon Cake; Coffee and Iced Tea 

• Vegetarian Choice: Polenta Napoleon; Layers of grilled Veggies; Spinach; and Fontina Cheese with 
Mushroom Ragout, Coffee and Iced Tea 

• Price – $90.00; Vegetarian: $60.00 
• Dress – Masonic Black-Tie Formal – Tuxedo and Collars (no aprons) or Commandery Uniform for ALL 

Grand Officers. White dinner jackets optional. All others tuxedo or Dark Business Dress. Ladies Formal 
Dress. 

• Location – Ballroom B 
• Restrictions – None, Open to All 

   
Sunday, June 14, 2026 @ 9:00 a.m., Grand Officers Breakfast 

• Type – Private Buffet 
• Menu – Assorted Juices; Assorted Fresh Fruits, Assorted Danish, Muffins, and Croissants; Scrambled 

Eggs, Breakfast Potatoes with Fresh Herbs; Applewood Smoked Bacon, Country Sausage Links or 
Turkey Sausage; Decaf and Regular Coffee and Hot Tea 

• Vegetarian Choice: 
• Price – $35.00 
• Dress – Come dressed as you are, travel clothes welcome. 
• Location – Ballroom B 
• Restrictions – Open to all Missouri Grand York Rite Officers (past and present, elected and appointed) 

Deputy/Regional Grand Officers, Committee Members, Out of State Guests, your Ladies and families. 
Incoming Grand Officers will make brief comments about their plans for the upcoming year. 
 


