THEWESTIN

TYSONS CORNER

START

START YOUR DAY WITH:

A selection of whole seasonal fruits, assorted breakfast pastries, sweet butter &
preserves, freshly brewed Starbucks coffee, decaffeinated coffee & assorted teas

PLUS, SELECT ONE OF THE BELOW TO COMPLIMENT YOUR MORNING:

Steel cut oatmeal and brown sugar
Hard boiled eggs
Scrambled eggs

$12.00 per person, inclusive of tax and service charge

LUNCH BUFFETS

CLASSIC CAESAR

Crisp heart of romaine, parmesan cheese, capers, cracked black pepper, oven roasted
tomatoes, lemon roasted chicken tenders, fresh lemon juice, extra virgin olive oil &
balsamic vinegar, country breads and chocolate fudge brownies

ITALIAN

Crisp romaine lettuce with dressing, cheese ravioli & penne pasta, charred tomato
sauce & fresh basil pesto, top it off with broccoli, tomatoes, and roasted peppers,
italian sausage, mushrooms, toasted garlic bread, freshly grated parmigianino &
freshly baked assorted cookies

PAD THAI
Pad thai noodle, scallion, bean sprouts, tofu, cilantro & egg all tossed together with

chicken in a pad thai sauce, cabbage salad & spring rolls, chocolate walnut fudge
brownie

TEMPTING TACOS

Grilled onions, peppers, grated cheddar cheese, pico de gallo, sour cream,
shredded lettuce, chopped tomatoes, olives served with tortilla chips & taco shells,

spiced rice, refried beans & freshly baked assorted cookies

$18.00 per person, inclusive of tax and service charge



THEWESTIN

TYSONS CORNER

PLATED DINNERS

DINNERS INCLUDE A CHOICE OF HEALTHY GREENS, ENTREE AND FINALE

HEALTHY GREENS

TOMATO AND GREENS SALAD

Sherry vinaigrette

CARROT SALAD

Carrots with oranges, raisins, green onions & honey mustard splash

ICEBERG WEDGE

Caramelized onion, roasted tomatoes, crumbled bleu cheese & red wine vinaigrette

CAESAR SALAD

Hearts of romaine, roma tomato, shaved parmesan cheese, garlic,
croutons, caesar dressing

CHOPPED HOUSE SALAD

Tomatoes, cucumbers, scallions, cheddar cheese, avocado, buttermilk ranch dressing

CRIPST ROMAINE TOPPED WITH FETA CHEESE

Tomatoes, diced cucumbers, herb vinaigrette

SPINACH SALAD

Mushroom & grilled onions, champagne dressing

NAPA CABBAGE SALAD

Napa cabbage, scallions, carrots & soy sesame dressing



ENTREES:

CAJUN CATFISH
Served over rice, topped with pepper creole sauce

ROASTED PORK LOIN

Cheddar mashed, seasonal vegetables, chipotle glaze

DRUNKEN NOODLES

Rice noodles in a spicy broth with strips of chicken breast, green beans, mushrooms,
carrots, cilantro & tomatoes

GRILLED YUKON CHICKEN

Orange cilantro sauce, sunrise rice, mixed vegetables

SWEET AND SPICEY BARBECUE CHICKEN

Mac & cheese, seasonal vegetables

OVEN ROASTED MOJITO CHICKEN
Peppered spiced rice, steamed broccoli, orange nage

THEWESTIN

TYSONS CORNER ROATED LONDON ROIL
Herb potato wedges, seasonal vegetables, three-herb chimichurri

OVEN ROASTED CHICKEN

Stir fried rice sesame green beans, asian cilantro splash

PARMESAN-CRUSTED CHICKEN

Pesto twisted pasta, seasonal vegetables, sauce Maltaise

BLACK PEPPER-CRUSTED FLANK STEAK

Horse radish jus, roasted potatoes, seasonal vegetables

FINALE:

CHEESECAKE
Topped with fresh berries

FLOURLESS CHOCOLATE CAKE

TERIMISU

$36.00 per person, inclusive of tax and service charges



