
THE GRILL
Breakfast

6:00 a.m. to 11:00 a.m.

Superfoods

Parfait                    9
  all natural yogurt, market berries, granola   
  clover honey & honeycomb   

Muesli                           9
  apple-berry with banana, walnuts, clover honey  
  organic yogurt, pomegranate

Scrambled egg white and chicken panini     14
  pepper jack cheese, arugula, roasted tomatoes 

Whipped egg white and broccoli omelette  16
  sharp farmhouse cheddar, heirloom tomato 
  baby greens, whole grain toast

All natural granola & yogurt pancakes           14
  maple syrup, blueberries, whipped butter 
  dark chocolate nibs

Entrees
Huevos Rancheros               16
  two eggs over easy, chorizo, refried beans 
  queso fresco, roasted chipotle salsa and country 
  style potatoes  
Over Hash                 17
  cage free eggs, chicken confit, baby spinach 
  mixed potato medley, caramelized onion, baby greens 
Healthy Omelette               16
  egg whites, spinach, tomatoes, mushrooms, 
  seasonal fruit and choice of toast  
Eggs Anyway                18
  2 eggs, hash browns, applewood smoked
  bacon or chicken apple sausage, choice of toast  
Westin Benedict                18
  two poached eggs and natural canadian bacon 
  on toasted   english muffin, country style potatoes 
  with classic hollandaise  sauce 
Portobello Benedict               18
  roasted portobello mushrooms, baby spinach 
   tofu, herbed hollandaise sauce, heirloom tomato 
Market Omelette                16
  build your own (choose 3 items) peppers, ham, 
  bacon, spanish chorizo, avocado, onions, tomato, 
  spinach, edamame; cheddar, gruyere or chevre 
  served with mixed greens and toast  
Buttermilk Pankaces               16
  served with maple syrup, butter, powdered sugar
  strawberry ginger compote  
Banana nut waffles               14
  market berry & fig compote, whipped mascarpone
  vermont maple syrup  

Steel cut oatmeal                  8
cream, natural brown sugar
 add fruit 3
Chorizo Croissant               12
spanish chorizo omelet, cheddar, avocado, baby greens 

Buffet 
6:00 a.m. to 10:30 a.m. 

Adult 22.00
Children 14.00

Beverages
starbucks coffee or tazo teas, choice of orange, cranber-

ry, grapefruit, tomato, pineapple or v8 juice 
Hot Foods

scrambled eggs, breakfast potatoes, breakfast meats,  
steel cut oatmeal

Breads and Pastries
selection of toast, muffins, english muffins, croissants, 

bagels, cream cheese
Cold Station

sliced seasonal fruit, berries, bananas, assorted  
cereals, yogurt, granola

Sides
Assorted Cereals      8
  raisin bran, corn flakes, rice krispies
Pastries       5
  danish, croissants, fruit, or bran muffins
Breads        5 
 multi-grain, rye, white, sourdough bread 
  or english muffin

Seasonal Cut Fruit                6
Potato Medley      6
Two Eggs A la Carte                                          8
Breakfast Meats     6
  bacon, ham or turkey sausage  
Nonfat or fruit yogurt       5

Beverages
Starbucks Coffee     4
  regular or decaf
Espresso or Specialty    5
  regular or decaf
Tazo Tea      5
Fruit Juice      4
Coca Cola Products     4
Iced Tea      4
  black or raspberry 
Lemonade      4
Panna Still  
  small 4  large 7
Pellegrino Sparkling
  small 4  large 7

  SuperFoodsRx dishes specifically pair whole foods to boost their nutritional benefits and their flavors. Antioxidant-rich and 
naturally low in calories, SuperFoods are known to improve well-being and longevity.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness, especially if you 
have a medical condition.
15% automatic gratuity will be added to a group of six or more




