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The Westin Jekyll Island
8/18/2020

110 Ocean Way Jekyll Island Georgia United States  (912) 342-2979

BREAKFAST TABLE

Breakfast tables include fresh brewed Starbucks® regular and decaffeinated coffee, assorted Tazo® teas, chilled Florida orange, ruby red grapefruit and

cranberry juices based on 60 minutes of continuous service

JEKYLL ISLAND BREAKFAST TABLE

$26.00

sliced fruits and seasonal berries, assorted breakfast pastries, breads &

muffins, blueberry parfaits with raspberry sauce, vanilla yogurt, granola &

blueberries, southwest breakfast burritos to include scrambled eggs,

chorizo, black beans, potato hash, cheese, pico de gallo with salsa on the

side, chocolate covered candied bacon

ISLAND MASTER

$25.00

market selection of sliced fruits and seasonal berries, assorted breakfast

pastries, farm fresh soft scrambled eggs with fresh chives, crisp smoked

bacon and pork sausage, homemade breakfast potatoes

OCEANVIEW

$23.00

market selection of sliced fruits and seasonal berries, house made granola

with 2%, skim and soy milk, free range egg frittata with baby spinach, wild

mushrooms & white cheddar, apple wood smoked bacon and pork sausage

CAPTAIN’S FAVORITE

$21.00

market selection of sliced fruits and seasonal berries, assorted bagels with

low fat and regular cream cheese, breakfast muffins, assorted preserves,

honey and sweet butter, grilled ham, gruyere cheese, and farm fresh egg

croissant sandwiches

WESTIN CONTINENTAL

$19.00

selection of fresh fruits with assorted pastries & breakfast breads, butter,

honey, jellies & jams, steel cut oatmeal, dried fruit, pecans, honey and maple

syrup

SLICED SEASONAL FRUIT DISPLAY

$8.00

sliced seasonal fruit display and seasonal berries

WAFFLE STATION

$7.00

waffle station with whipped butter, pecan butter, fresh sliced strawberries,

sliced bananas, whipped cream, chocolate chips, warm maple syrup

SMOKED ATLANTIC SALMON

$7.00

smoked atlantic salmon with cream cheese, chives, 

capers, red onion and assorted bagels

BUILD YOUR OWN YOGURT PARFAITS

$5.00

build your own yogurt and granola parfaits

GRILLED CHICKEN AND APPLE SAUSAGE

$4.00

grilled chicken and apple sausage

OMELET STATION

$9.00

omelet station- fresh made omelets to order*

CROISSANT BREAKFAST SANDWICHES

$8.00

croissant breakfast sandwiches with ham, 

gruyere and farm fresh egg

WILD MAINE BLUEBERRY PANCAKES

$5.00

wild maine blueberry pancakes

MULTI-GRAIN FRENCH TOAST

$8.00
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$8.00

multi-grain French toast stuffed with blueberries, 

cream cheese and pecans

HOMEMADE BISCUITS & SAUSAGE GRAVY

$5.00

homemade biscuits & sausage gravy

ASSORTED BAGELS

$39.00

assorted bagels, with cream cheese, butter, jellies and 

preserves ~ dozen

SOUTHERN GRITS

$5.00

southern grits, cheddar cheese

STEEL CUT OATMEAL

$5.00

steel cut oatmeal, dried fruit, pecans, honey and maple syrup

FRUIT SMOOTHIE SHOOTERS

$5.00

fruit smoothie shooters (2 per person)

FARM FRESH HARD BOILED EGGS

$26.00

farm fresh hard boiled eggs~ dozen

ASSORTED COLD CEREAL FAVORITES

$3.00

assorted cold cereal favorites with whole, 2% and 

skim milk

BLOODY MARY OR MIMOSA STATION*

$10.00

bloody mary or mimosa station*

(price per drink)

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks
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* Chef attendant/bartender fee of $150: one (1) culinary attendant/bartender for every 75 guests. **additional fee for guarantees less than 25 = $3 per person.

***minimum enhancement percentage 80% of guarantee number.

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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PLATED BREAKFAST

Plated breakfast includes fresh brewed Starbucks® regular and decaffeinated coffee, assorted Tazo® teas, chilled Florida orange juice, ruby red grapefruit

and cranberry juice.

THE HEN HOUSE

$18.00

egg white omelet with spinach and white cheddar, served with fresh seasonal

fruit

THE FARMER’S CHOICE

$27.00

grilled petite filet of beef with farm fresh soft scrambled eggs, home fried

potatoes, asparagus and oven roasted roma tomato

THE BRUNSWICK WRAP

$20.00

farm fresh eggs, apple wood bacon, wild mushroom and goat cheese wrap,

seasonal berries

HEART HEALTHY

$18.00

eggbeaters® scrambled with roasted harvest vegetables over a grilled

portabella mushroom cap with turkey sausage

THE EARLY RISER

$18.00

farm fresh scrambled eggs, home fried potatoes choice of apple wood

smoked bacon, pork sausage

THE IRELANDER

$18.00

corned beef hash, roasted tomato, poached egg, hollandaise sauce home

fried potatoes

OCEAN EDGE BENEDICT

$22.00

eggs benedict, with baby spinach, crab meat, cayenne-lemon hollandaise,

asparagus and potato hash

FRUIT SMOOTHIE SHOOTERS

$5.00

fruit smoothie shooters (2 per person)

YOGURT, BERRY AND GRANOLA MARTINI

$5.00

yogurt, berry and granola martini

BASKET OF MUFFINS

$39.00

basket of muffins~ dozen

BASKET OF BREAKFAST BREADS

$39.00

basket of breakfast breads~ dozen

SEASONAL FRESH CUT FRUIT

$8.00

seasonal fresh cut fruit
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minimum enhancement percentage 80% of guarantee number

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. 

The breakdown of the 22% is as follows: (12%) is for payment to the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is

added as an administration fee. A Sales Tax of 7% will apply to the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the

foregoing, the hotel, at its sole discretion, may choose to share a portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that

the service charges, Administrative Fees and Labor Charges are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and

local tax regulations on other charges.
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BRUNCH

Brunch tables include fresh brewed Starbucks® regular and decaffeinated coffee, assorted Tazo® teas, chilled Florida orange juice, ruby red grapefruit and

cranberry juice

OCEAN EDGE BRUNCH

$34.00

fresh baked pastries consisting of croissants, Danish, muffins and breakfast

breads

seasonal fruits and berries

domestic & imported cheeses with water crackers, crostini and lavash

baby field greens with assorted dressing

artichokes, asparagus, and tri- colored peppers with an herb vinaigrette

apple wood smoked bacon & pork sausage 

farm fresh scrambled eggs with chives

penne pasta with smoked chicken & fresh market vegetables

fresh catch of the day

assortment of cakes, pies, tortes , pastries and mini mousse shooters to

finish

SMOKED ATLANTIC SALMON

$7.00

smoked atlantic salmon with cream cheese, 

chives, capers, red onion and assorted bagels

EGGS FLORENTINE

$6.00

eggs Florentine cracked pepper hollandaise

MULTI GRAIN FRENCH TOAST

$7.00

multi grain French toast stuffed with blueberries, 

cream cheese and pecans

GRILLED CHICKEN AND APPLE SAUSAGE

$4.00

grilled chicken and apple sausage

CHOCOLATE DIPPED STRAWBERRIES

$4.00

chocolate dipped strawberries

OMELET STATION

$9.00

omelet station- fresh made omelets to order*

SOUTHERN GRITS

$5.00

southern grits wth cheddar cheese

WAFFLE STATION

$7.00

waffle station with pecan butter, strawberries and 

maple syrup*

HOMEMADE BISCUITS & SAUSAGE GRAVY

$5.00
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The Westin Jekyll Island
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110 Ocean Way Jekyll Island Georgia United States  (912) 342-2979

* Chef attendant/bartender fee of $150: one (1) culinary attendant/bartender for every 75 guests. **additional fee for guarantees less than 25 = $3 per person.

***minimum enhancement percentage 80% of guarantee number.

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

$5.00

homemade biscuits & sausage gravy

CARVED BOURBON BASTED HAM*

$14.00

carved bourbon basted ham*

BLOODY MARY & MIMOSA STATION*

$10.00

bloody mary & mimosa station*

(price per drink)

ASSORTED REGULAR AND DIET SOFT DRINKS

$3.50

assorted regular and diet soft drinks

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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MORNING BREAK

based on 30 minutes of continuous service

CONNECT + COLLABORATE

$16.00

cauliflower fried rice, scrambled eggs

turkey and cheese bites, cranberry sauce, spinach tortilla 

banana blueberry smoothie

ENERGIZE + MOTIVATE

$15.00

cranberry pistachio energy bars

quinoa salad lettuce wraps

guacamole dip, multigrain toast points

beet, carrot, kale, apple, lemon & ginger juice

THRIVE

$16.00

peppermint scented fruits and green leaves shots, kiwi fruit walnut and

yogurt parfait, spinach sundried tomato and broccoli quiche, raspberry

infused green tea with soy milk and honey

UPLIFT

$18.00

orange mango cranberry smoothie, smoked salmon, avocado and chives on

whole grain bread, red and green apple wedges with local bee pollen yogurt

dip, whole skin-on almonds

ORANGE AMBITION

$16.00

oranges, cantaloupe, carrot sticks, cheddar cheese, peanut butter cups,

assorted orange candies, cheetos, dried apricots, clementine izze® sparking

juice

RECHARGE

$16.00

red apples, dried cranberries, sun-dried tomato dip, cherry tomatoes, red

peppers, red tortilla chips, red salsa, assorted red candies, red velvet

cupcakes, pomegranate izze® sparkling juice

FRUIT BAR

$17.00

a variety of crisp red and green apple and orange wedges, bananas, dried

BREAKFAST BREADS

$38.00

breakfast breads with cream cheese and butter ~ dozen

FRESH MORNING PASTRY SELECTION

$39.00

fresh morning pastry selection croissants, muffins 

and Danish ~ per dozen

ASSORTED BAGELS

$39.00

assorted bagels, with cream cheese, butter, jellies 

and preserves ~ dozen

FRESH CUT FRUIT

$8.00

fresh cut fruit

WHOLE FRESH FRUIT

$3.00

whole fresh fruit ~ per piece

GRANOLA BARS

$3.00

granola bars ~ per piece

BRAIN BOOST

$6.00

BRAIN BOOST

Blueberries, purple grapes, raspberries 

and walnuts

STRESS REDUCER

$5.00

STRESS REDUCER

assorted dried fruit and nuts

REJUVENATE
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a variety of crisp red and green apple and orange wedges, bananas, dried

cherries and cranberries, assorted organic yogurts and fruit juices & all

natural elixirsfreshly brewed Starbucks® fair-trade coffee, decaffeinated

coffee and tazo® teas

REVIVE

$15.00

an assortment of scones, plain and chocolate biscotti, peach muffins, freshly

brewed starbucks coffee and a selection of herbal teas with vanilla, hazelnut,

and chocolate coffee syrups

ALL DAY BEVERAGE SERVICE

$18.00

assorted soft drinks, bottled water, and starbucks® coffee (price per

person)

FIT FOR YOU

$14.00

freshly cut fruit salad with seasonal berries and mint, individual flavored

yogurts, fresh fruit smoothie shots, energy bars

TEAM BUILDING JENGA

$10.00

divide your group into teams of 4-6 to construct a giant JENGA Game

$6.00

REJUVENATE

74% dark chocolate chips and walnuts

SOOTHE

$6.00

SOOTHE

hot green tea and 74% dark chocolate chips

ICED TAZO® TEAS

$5.00

Iced tazo® teas

FRESHLY BREWED STARBUCKS COFFEE®

$63.00

freshly brewed starbucks coffee ®, 

decaffeinated coffee, tazo teas, 

lemon and honey ~ per gallon

STARBUCKS® REGULAR AND DECAF COFFEE

$6.00

starbucks® regular and decaf coffee and 

tazo® Teas~ per person

STARBUCKS® FRAPPUCCINO

$5.00

starbucks® frappuccino and double shots

ASSORTED FRUIT SMOOTHIE SHOOTERS

$5.00

assorted fruit smoothie shooters (2 per person)

RED BULL® ENERGY DRINK

$5.00

red bull® energy drink

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks

BOTTLED WATER
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The Westin Jekyll Island
8/18/2020

110 Ocean Way Jekyll Island Georgia United States  (912) 342-2979

minimum enhancement percentage 80% of guarantee number

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water

ASSORTED BOTTLED JUICES

$4.00

assorted bottled juices
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AFTERNOON BREAK

based on 30 minutes of continuous service

REST + RECUPERATE

$18.00

shrimp & crab deviled eggs

roasted herb chicken salad, multigrain bread, walnuts, smoked cheddar 

roasted pepper hummus, grilled & raw vegetables

orange, grapefruit, lemon & lime juice

INSPIRE + ACTIVATE

$17.00

raspberry chocolate tarts

grilled skirt steak bites on multigrain bread, avocado, cilantro

black eye pea hummus grilled whole wheat pita

chocolate peanut butter chia seed smoothie

FOCUS + CONCENTRATE

$16.00

cream cheese & lox dip grilled NAAN bread 

quinoa salad lettuce wraps

dark chocolate snack bites, almonds, cranberry, dried apricots

blueberry, banana almond milk shots

HEALTH CONSCIOUS

$16.00

greek yogurt with local honey, green apple wedges and local bee pollen,

fresh seasonal berries, roasted almonds, granola bars, carrot and celery

sticks, Poland Spring ® sparkling flavored waters

THE GEORGIA SPEEDWAY

$18.00

chocolate covered espresso beans, chocolate covered blueberries,

chocolate brownies, Red bull ®, Starbucks ® coffee and espresso coffee

shots , assorted tazo ® tea

THE HEALTH HELPER

$15.00

build your own trail mix- granola, assorted nuts, cranberries and other dried

fruit, coconut flakes, and M&M’s ®, whole fruit, vegetable chips, bottled

water

FIELD OF DREAMS

AHI TUNA & SEAWEED SALAD BITES

$8.00

ahi tuna & seaweed salad bites

SWEET POTATO & BEET HASH

$6.00

sweet potato & beet hash, tarragon chimichurri

FRUIT YOGURT BARS

$6.00

fruit yogurt bars or ice cream bars

ASSORTED PREMIUM CANDY BARS

$36.00

assorted premium candy bars ~ dozen

FRESHLY BAKED COOKIES

$36.00

freshly baked cookies ~ dozen

FRESHLY BAKED BROWNIE BARS

$36.00

freshly baked brownie bars ~ dozen

MIXED NUTS

$20.00

mixed nuts ~ per pound

WHOLE FRESH FRUIT

$3.00

whole fresh fruit ~ per piece

INDIVIDUAL BAGS OF CHIP & PRETZELS

$3.00

individual bags of chip & pretzels ~ per bag

GRANOLA BARS
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FIELD OF DREAMS

$16.00

steamed all beef franks, rolls and condiments, salted peanuts, popcorn,

jumbo pretzels with mustard and cracker Jacks ®, assorted soda

SNACK IT UP

$14.00

assorted freshly baked cookies , chocolate brownies and blondies,

Starbucks ® regular and decaf coffee, assorted tazo ®tea with honey

RESTORE

$14.00

74% dark bittersweet chocolate chips and pop corn 'tutti-frutti' with

walnuts, almond, craisins, raisins and apricots 

Minted orange and green apple salad, dollop of cinnamon yogurt 

Basil infused watermelon tomato water

RENEW

$12.00

dried apples, apricots, prunes and raisins, warm almond, walnuts and

cashews, vegetable chips, pomegranate orangeade

FEDERAL RESERVE STIMULUS

$18.00

green apples, pears, green grapes, honeydew melon, crudité with broccoli,

green bell pepper, and zucchini with ranch dip, pistachios, chips, guacamole,

wasabi peas, assorted green candies, key lime tartlets, apple izze® sparkling

juice

ALL DAY BEVERAGE SERVICE

$18.00

assorted soft drinks, bottled water, and starbucks® coffee (price per

person)

HORTON HOUSE ICE CREAM PARLOR*

$15.00

selection of locally made ice cream with assorted toppings and sugar cones

BE WELL BREAKS

sessions (pick one or multiple):

breathing

meditation 

stretching

$3.00

granola bars ~ per piece

ASSORTED FRUIT SMOOTHIE SHOOTERS

$5.00

assorted fruit smoothie shooters (2 per person)

STARBUCKS® REGULAR AND DECAF COFFEE

$6.00

starbucks® regular and decaf coffee and 

tazo® teas~ per person

WESTIN ELIXIR

$50.00

westin elixir, peach, strawberry, lemon, mint per gallon

STARBUCKS® REGULAR AND DECAF COFFEE

$63.00

starbucks® regular and decaf coffee and Tazo® Teas ~ 

per gallon

STARBUCKS® FRAPPUCCINO

$5.00

starbucks® Frappuccino and espresso double shots

SWEET TEA

$50.00

sweet tea (per gallon)

UNSWEET TEA

$50.00

unsweet tea (per gallon)

LEMONADE (PER GALLON)

$50.00

lemonade (per gallon)

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks
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The Westin Jekyll Island
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minimum enhancement percentage 80% of guarantee number

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

*Chef attendant fee - 150 A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. 

The breakdown of the 22% is as follows: (12%) is for payment to the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is

added as an administration fee. A Sales Tax of 7% will apply to the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the

foregoing, the hotel, at its sole discretion, may choose to share a portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that

the service charges, Administrative Fees and Labor Charges are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and

local tax regulations on other charges.

energy based 

Pricing (15-30 minutes):

up to 14 attendees | 350

call regarding discounts for larger groups/longer sessions

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water

SKIPP'S HOUSEMADE WHISKEY ICE CREAM

$6.00

Skipp's housemade whiskey ice cream
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ALL DAY BREAKS

breakfast and lunch - based on 60 minutes of continuous service breaks - based on 30 minutes of continuous service

EXECUTIVE MEETING PACKAGE

$38.00

to include:

westin continental: fresh brewed Starbucks® regular and decaffeinated

coffee, assorted tazo® teas, chilled Florida orange juice, ruby red grapefruit

and cranberry juice. selection of fresh fruits with assorted pastries &

breakfast breads, butter, honey, jellies & jams, steel cut oatmeal, dried fruit,

pecans, honey and maple syrup

morning refresh break: fresh brewed Starbucks® regular and decaffeinated

coffee, assorted tazo® teas

afternoon break: assorted freshly baked cookies , chocolate brownies and

blondies, starbucks ® regular and decaf coffee, assorted tazo® teas

CORPORATE MEETING PACKAGE

$68.00

to include:

westin continental: fresh brewed Starbucks® regular and decaffeinated

coffee, assorted tazo® teas, chilled Florida orange juice, ruby red grapefruit

and cranberry juice. selection of fresh fruits with assorted pastries &

breakfast breads, butter, honey, jellies & jams, steel cut oatmeal, dried fruit,

pecans, honey and maple syrup

morning Refresh break: fresh brewed starbucks® regular and decaffeinated

coffee, assorted tazo® teas

the ocean edge lunch table: chef’s daily soup creation,creamy coleslaw and

French potato salad; smoked turkey breast, shaved roast beef, corned beef,

smoked ham and peppered pastrami; lettuce, sliced tomatoes, provolone,

swiss and cheddar cheese, kosher dill pickles; deli rye, whole wheat,

multigrain bread and kaiser rolls, whole grain mustard, mayonnaise;

assorted freshly baked cookies and brownies

afternoon break: pick one afternoon break of choice that is $16 and under

to include starbucks ® regular and decaf coffee, assorted tazo® teas

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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The Westin Jekyll Island
8/18/2020

110 Ocean Way Jekyll Island Georgia United States  (912) 342-2979

minimum enhancement percentage 80% of guarantee number

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.
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LUNCH TABLE

All lunches include freshly brewed Starbucks® regular and decaffeinated coffee, assorted hot tazo® tea, sweet and unsweet tea based on 60 minutes of

continuous service

THE DUNES SHRIMP BOIL

$34.00

southern green salad, black eyed peas, carrots, onions, cucumbers, balsamic

and ranch dressings

broccoli slaw

shrimp boil: peel & eat shrimp, red potatoes, andouille sausage, cobb corn

bbq chicken 

dirty rice

green beans

cornbread muffins, butter

fresh watermelon wedges

banana pudding

THE OCEAN EDGE

$30.00

chef’s daily soup creation

creamy coleslaw and French potato salad

smoked turkey breast, shaved roast beef, corned beef, smoked ham and

peppered pastrami 

lettuce, sliced tomatoes, provolone, swiss and cheddar cheese, kosher dill

pickles 

deli rye, whole wheat, multigrain bread and kaiser rolls, whole grain

mustard, mayonnaise 

assorted freshly baked cookies and brownies

THE WESTIN COOKOUT

$32.00

red skin potato salad, whole grain mustard

creamy coleslaw

choice of two (2):

grilled angus burger

marinated grilled chicken breast

ADDITIONAL ENTRÉE

$6.00

additional entrée added to any lunch table

BRUNSWICK STEW

$2.00

brunswick stew

SWEET CRAB CHOWDER

$3.00

sweet crab chowder

NEW ENGLAND CLAM CHOWDER

$3.00

new england clam chowder

ARTICHOKE AND ASPARAGUS SALAD

$4.00

artichoke and asparagus salad

PASTA SALAD

$4.00

pasta salad with genoa, and sundried tomatoes

FRESH FRUIT SALAD

$4.00

fresh fruit salad with seasonal berries

PULLED PORK

$4.00

pulled pork

BEEF TENDERLOIN SLIDERS

$8.00

beef tenderloin sliders

GRILLED ASPARAGUS SPEARS
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marinated grilled chicken breast

grilled bratwurst

homemade potato chips, parmesan

rolls, sliced tomatoes, sliced onions, lettuce, american, cheddar, swiss

cheese, dill pickle, ketchup, mustard, mayonnaise

southern style banana pudding, vanilla wafers, whipped cream

pecan pie, whipped cream

lemonade

A TASTE OF ITALY

$34.00

antipasto of meats, cheeses, peppers, artichokes, sundried tomatoes,

roasted peppers, marinated mushrooms and olives 

choose one (1): 

white bean soup with pancetta

minestrone soup 

Italian wedding soup

choice of two (2): 

four cheese tortellini salad with traditional pesto 

sliced tomato and mozzarella salad with fresh basil 

mixed field greens with roasted tomato vinaigrette

choice of two (2): 

grilled salmon with spinach, tomato, garlic, artichoke and asiago cheese

roasted garlic free range chicken breast with spinach and balsamic reduction

chicken picatta, lemon caper sauce, roasted vegetables with garlic and herbs

farfalle pasta with white wine clam sauce and herbs

tricolor tortellini with shrimp alfredo

assorted fresh baked artisan rolls and butter

dessert: tiramisu & cannoli

CHEF'S DELIGHT

$34.00

chef’s soup of the day

mixed field green salad with cucumbers, julienne carrots, and tomato with

two dressings 

choice of two (2):

flank steak, brandy, peppercorn demi

GRILLED ASPARAGUS SPEARS

$4.00

grilled asparagus spears, with pine nuts

CARROT CAKE WITH CREAM CHEESE ICING

$3.00

carrot cake with cream cheese icing

NEW YORK STYLE CHEESE CAKE

$3.00

new york style cheese cake with seasonal berries

HOUSE MADE BLUEBERRY LEMONADE

$4.00

house made blueberry lemonade

RED BULL ®

$5.00

red bull ®, vitamin water®, starbucks frappuccino ®

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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* Chef attendant fee of 150 one (1) culinary attendant for every 75 guests **additional fee for guarantees less than 25 = 5 per person. ***minimum enhancement

percentage 80% of guarantee number

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

flank steak, brandy, peppercorn demi

sautéed breast of free range chicken, lemon, white wine and capers

pecan crusted grouper 

pan roasted Atlantic salmon whole grain mustard dill sauce

herb roasted potatoes with sweet Georgia vidalia onions rosemary and

thyme

chef’s choice of market fresh, locally grown, seasonal vegetables

freshly baked artisan rolls, whipped butter

dessert: pecan pie and key lime pie

THE WESTIN BBQ

$32.00

roasted potato salad with cheese and bacon

rotini picnic pasta salad

bbq bone-in chicken

pulled pork with south carolina bbq sauce

braised bbq ribs

baked beans

macaroni and cheese

cobb corn with sriracha mayonnaise

pickled condiments:

cherry peppers, jalapeno peppers, mushrooms, red onions, and sliced

pickles

jalapeno cornbread muffins, garlic toast, slider buns

peach cobbler

apple pie
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PLATED LUNCH

all lunches include freshly brewed Starbucks® regular and decaffeinated coffee, assorted hot Tazo® tea.

CHILLED PLATED LUNCH

$23.00

SANDWICH BOARD

served with Cape Cod chips® and garden salad

your Choice of:

market vegetable wrap

flank steak sandwich, balsamic sweet Georgia vidalia onions, hot spicy

mustard, on pretzel bread

roast turkey, brie, tomato and sunflower sprouts, rosemary aioli on ciabatta

bread

roasted free range chicken salad with walnuts, sprouts, cranberry

mayonnaise on focaccia bread

CUSTOM COBB

mixed field greens topped with grilled free range chicken, tomato, bacon,

blue cheese crumbles, avocado, green onions, cucumber and egg; ranch and

balsamic vinaigrette dressings 23

enhancements:

chilled georgia shrimp 2

maine lobster 4

diver scallops 2

lump crabmeat 2

marinated grilled flank steak 2

assortment of fresh baked artisan rolls and butter

HOT PLATED LUNCH

INCLUDES CHOICE OF SOUP OR SALAD, and DESSERT:

choose one (1):

tossed green salad

caesar salad

roasted garlic & tomato soup

grilled asparagus & artichoke bisque

minestrone soup

vegetable soup

GRILLED ASPARAGUS SPEARS

$4.00

grilled asparagus spears, with pine nuts

PASTA SALAD

$4.00

pasta salad with genoa, and sundried tomatoes

SWEET CORN AND CRAB CHOWDER

$3.00

sweet corn and crab chowder

WILD MUSHROOM BISQUE

$4.00

wild mushroom bisque

NEW ENGLAND CLAM CHOWDER

$4.00

new england clam chowder

ARTICHOKE AND ASPARAGUS SALAD

$4.00

artichoke and asparagus salad

FRESH FRUIT SALAD

$4.00

fresh fruit salad with seasonal berries

NEW YORK STYLE CHEESE CAKE

$5.00

new york style cheese cake with seasonal berries

CARROT CAKE

$5.00

carrot cake with cream cheese frosting

HOUSE MADE BLUEBERRY LEMONADE
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GRILLED SIRLOIN

$32.00

grilled top sirloin steak, cabernet reduction, mashed potatoes, market

vegetables

ROASTED GROUPER

$28.00

pan roasted grouper, white wine caper cream, potato corn and red pepper

hash, grilled market vegetables

OVEN ROASTED FREE RANGE CHICKEN

$27.00

roasted free range chicken breast with spinach and garlic sauce, wild

mushroom and rosemary scented mashed potatoes, grilled asparagus

CHOICE OF DESSERT (CHOOSE ONE)

key lime tarts

a perfect blend of sweet and tart in a graham cracker tart shell, topped with

chantilly cream

flourless chocolate cake

dense melt-in-your-mouth chocolate dome glazed, rich dark chocolate

ganache

cheesecake 

classic sweet dessert with graham cracker crust, strawberry compote

lemon meringue tart

sweet and tangy treat served in lemon flavored tart, topped with toasted

meringue

banana pudding

southern classic served with chantilly cream and vanilla wafers

apple cranberry strudel

a sweet, tangy treat with cinnamon sugar rolled in puff pastry topped with

raw sugar, baked until golden brown.

$4.00

house made blueberry lemonade

RED BULL ®

$5.00

red bull ®, vitamin water®, starbucks frappuccino ®

COLLECTION OF SOFT DRINKS

$3.50

collection of soft drinks

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.
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GRAB AND GO

Boxed Sandwiches include seasonal whole fruit, chef's choice of fresh baked cookie, chips, and water, packaged within sustainable recycled products.

ROAST BEEF

$24.00

sliced roast beef and aged cheddar cheese with lettuce, tomato, red onion

and creamy horseradish sauce on an onion roll

ROASTED VEGETABLE

$24.00

sundried tomato pesto, grilled portobello mushrooms, spinach, caramelized

onions, summer squash, zucchini, roasted red peppers, smoked provolone,

lettuce, and tomatoes on focaccia

SMOKED TURKEY CROISSANT

$24.00

sliced smoked turkey breast with lettuce, tomato, bacon & dill havarti

cheese with honey mustard and mayonnaise

TASTE OF ITALY

$24.00

capicola, salami & ham, provolone cheese, lettuce, tomato, sliced banana

peppers, garlic mayonnaise and italian vinaigrette on a french baguette

LUMP CRABMEAT WRAP

$25.00

east coast lump crab meat, lettuce, tomato, lightly seasoned with lemon

juice, old bay seasoning, mayonnaise and wasabi – served in a wheat wrap

POTATO SALAD

$3.00

potato salad

PASTA SALAD

$3.00

pasta salad

TERRA® VEGETABLE CHIPS

$3.00

terra® vegetable chips

CHILLED FRUIT FLAVORED YOGURTS

$3.00

chilled fruit flavored yogurts

ASSORTED CANDY BARS

$2.00

assorted candy bars

RED BULL®

$5.00

red bull ®, vitamin water®, 

starbucks frappuccino®

ASSORTED SOFT DRINKS

$3.50

assorted soft drinks

BOTTLED WATER

$3.50

bottled water

SPARKLING WATER

$4.00

sparkling water
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All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.
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*Chef attendant fee of 150 **additional fee for guarantees less than 25 = 3 per person. Consuming raw or undercooked eggs, meat, or seafood may increase your risk of

foodborne illnesses all added enhancements must be ordered for the number of guests guaranteed **We are committed to preparing our menus with the focus on

environmental and socially responsible grown products. To maintain this focus please note that some products on our sustainable menu offerings may change on short

notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally sustainable, we will substitute appropriate alternatives as

necessary

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

RECEPTION TABLE

Priced per person

ARTISANAL CHEESE DISPLAY**

$10.00

selection of locally & internationally sourced cheeses, dried apricots,

pecans, grapes of the season, seasonal berries, dried fruit, spiced pecans,

whole grain and water crackers, and sliced baguettes

EUROPEAN ANTIPASTO

$13.00

collection of cappicola, genoa salami, mortadella, and prosciutto; fresh

mozzarella, smoked provolone and gorgonzola cheeses; assorted marinated

and grilled vegetables, mushrooms, olives, sundried tomatoes and artichoke

hearts; crusty country bread, crackers, crostini

VEGETABLE CRUDITES

$7.00

seasonal fresh vegetables with creamy ranch and house made hummus with

variety of crackers and crostini

GOLDEN ISLES RAW BAR**

$35.00

locally sourced oysters & clams on the half shell, crab claws, poached

shrimp with lemon wedges & house made cocktail sauce
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ACTION STATIONS

Stimulate social exchange with these lite bites and revitalizing beverages.

SLIDER STATION

$15.00

chicken and waffle, cheeseburger, and crab cake sliders served with

ketchup, mayonnaise, mustard, maple syrup

FRENCH FRY BAR

$12.00

sweet potato fries and french fries, served with a buffet of toppings of:

ketchup, warm cheese sauce, garlic aioli, green onions, bacon, pesto aioli,

roasted garlic butter, mayonnaise, chives, sour cream, maple syrup, and

cinnamon sugar

MASHED POTATO COCKTAIL BAR*

$17.00

yukon gold and sweet potato mash served in a martini style glass, tossed

with your choice of: chicken, shrimp, roasted, corn, artichokes, maple

glazed bacon bits, sour cream, whipped butter, cheddar cheese, candied

pecans, brown sugar, maple syrup

STIR FRY STATION*

$18.00

pork, chicken, shrimp, beef, egg noodles, rice noodles, long grain rice,

scallions, onions, garlic, bamboo shoots, baby corn, red bell pepper, green

bell pepper, broccoli, water chestnuts, shitake mushrooms, szechuan sauce

GOLDEN ISLES SHRIMP & GRITS STATION*

$20.00

cheese grits, topped with your choice of georgia shrimp, andouille sausage,

vidalia onions, red bell pepper, green bell pepper, butter sauce

PASTA STATION*

$19.00

Pasta: 

Tri color tortellini and penne 

Sauces:

Zesty tomato basil, pesto, alfredo

Toppings:

grilled chicken, shrimp, wild mushrooms, broccoli florets, caramelized

onions, garlic, roasted peppers, baby peas, reggiano parmesan, crushed
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onions, garlic, roasted peppers, baby peas, reggiano parmesan, crushed

chili, cracked black pepper

focaccia breadsticks

SOUTH OF THE BORDER STATION

$18.00

grilled beef and chicken fajita, sautéed vidalia onions, sautéed red and green

bell peppers, pico de gallo, sour cream guacamole, lettuce, warm flour and

corn tortillas, cheddar cheese, pickled jalapeno, chopped cilantro, diced

vidalia onions, cilantro rice, refried beans

CARVING STATION: MAPLE BOURBON GLAZED HAM*

$225.00

maple and bourbon basted ham served with a trio of mustards, honey dijon,

whole grain, and maple horseradish, assorted petite artisan rolls and butter

(serves 35)

CARVING STATION: ROAST TURKEY BREAST*

$250.00

garlic, rosemary and sage roasted turkey breast served with cranberry

mayonnaise, whole grain mustard assorted artisan rolls and butter (serves

30)

CARVING STATION: ROAST PRIME RIB*

$350.00

carved prime rib of beef natural au jus, trio of sauces, creamy horseradish,

whole grain mustard, and rosemary aioli, assorted petite artisan rolls and

butter (serves 25)

CARVING STATION: HERBED CRUSTED TERNDERLOIN*

$375.00

natural au jus, creamy horseradish, whole grain mustard, rosemary aioli,

assorted petite artisan rolls, butter (serves 25)

CARVING STATION: HERB CRUSTED STEAMSHIP OF BEEF*

$875.00

natural au jus, creamy horseradish, whole grain mustard, rosemary aoli,

assorted petite artisan rolls (serves 150)
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*Chef Attendant required ~fee of 150 **additional fee for guarantees less than 25 = 8 per person. Consuming raw or undercooked eggs, meat, or seafood may increase your

risk of foodborne illnesses all added enhancements must be ordered for the number of guests guaranteed.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.
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COLD AND HOT CANAPÉS

All items are priced per piece with 25 piece minimum

COLD ~ PRICED PER PIECE

$4.00

spicy seared scallop, garlic crostini with tomato jam

MINI SPICY GAZPACHO

$6.00

mini spicy gazpacho and poached shrimp shooter

CHILI CRUSTED AHI TUNA

$4.00

chili crusted ahi tuna in tasting spoon with seaweed salad and greens

CHERRY TOMATO

$4.00

cherry tomato with herbed goat cheese & chives

ASPARAGUS WRAP IN PROSCIUTTO

$4.00

asparagus wrap in prosciutto

BELGIAN ENDIVE WITH GORGONZOLA

$3.00

belgian endive with gorgonzola, toasted pine nuts and basil

CHILLED MUSHROOM WITH BOURSIN AND ROSEMARY

$4.00

chilled mushroom with boursin and rosemary

GOAT CHEESE AND FIG CROSTINI

$3.00

goat cheese and fig crostini

SHRIMP COCKTAIL

$6.00

shrimp cocktail

HOT ~ PRICED PER PIECE

SLICED SEASONAL FRUIT DISPLAY

$8.00

sliced seasonal fruit display and 

seasonal berries

SELECTION OF IMPORTED & DOMESTIC CHEESES

$10.00

selection of imported & domestic cheeses 

with vine-ripened fresh fruits, dried fruits, 

spiced nuts, sliced baguettes, lavash & 

water crackers

SEASONAL VEGETABLE CRUDITÉ

$7.00

seasonal vegetable crudité with herbed 

ranch dip
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$5.00

peppered bacon wrapped scallop

MINI BEEF WELLINGTONS

$4.00

mini beef wellingtons

VEGETABLE SPRING ROLLS

$3.00

vegetable spring rolls with sweet chili dipping sauce

CLASSIC SPANAKOPITA TRIANGLES

$3.00

classic spanakopita triangles

BAKED BRIE WRAPPED IN PASTRY

$4.00

baked brie wrapped in pastry with raspberry

STUFFED MUSHROOM FLORENTINE

$3.00

stuffed mushroom florentine

PARMESAN CRUSTED ARTICHOKE HEARTS

$3.00

parmesan crusted artichoke hearts

MINI CRAB CAKES SAFFRON AIOLI

$5.00

mini crab cakes saffron aioli

PETITE QUICHE ASSORTMENT

$3.00

petite quiche assortment

ARTICHOKE BOTTOMS

$6.00

artichoke bottoms baked with lobster mac & cheese

SHRIMP AND GRITS SHOOTER

$5.00
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Minimum order of (25) pieces per canapés selected. Attendants for Butler Passed canapés - $75 per attendant, 1 attendant per 40 guests.

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

$5.00

shrimp and grits shooter

CHICKEN SATAY WITH SPICY PEANUT SAUCE

$4.00

chicken satay with spicy peanut sauce

STEAK & CHEESE SPRING ROLLS

$4.00

steak & cheese spring rolls, house made steaksauce
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DESSERT TABLE

Based on 90 minutes of continuous service

THE JEKYLL CLASSIC

$15.00

chef's selection of assorted cakes, tortes, and fruit pies

ITALIAN CORNER

$18.00

assorted cannolis, tiramisu, biscotti, amaretto cheesecake, and chocolate

flourless cake

FRENCH CORNER*

$20.00

handmade crepes, with a variety of toppings to include chocolate,

strawberry, lemon curd, and peach; fresh berries, sliced almonds, chopped

pecans, bananas flambé, powdered sugar, cinnamon sugar, whipped cream

HORTON HOUSE ICE CREAM PARLOR*

$15.00

selection of locally made ice cream with assorted toppings & sugar cones

SMORES STATION

$15.00

honey graham crackers, hershey milk chocolate candy bars, hershey

cookies n’ cream candy bars, peanut butter cups, jumbo marshmallows

**requires 30 person minimum, price includes rental of fire pit and roasting

sticks

GOURMET SMORES STATION

$25.00

“The Original”: graham crackers, hershey milk chocolate, marshmallows 

“The Elvis”: graham crackers, peanut butter cups, marshmallows, banana

slices 

“The Fantastico”: graham crackers, nutella, marshmallows 

“The Grasshopper”: graham crackers, chocolate mint, marshmallows 

“The Kevin Bacon”: graham crackers, chocolate with salted caramel, bacon,

marshmallows 

SKIPP'S HOUSEMADE WHISKEY ICE CREAM

$6.00

Skipp's housemade whiskey ice cream
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*Chef Attendant Fee 150 **additional fee for guarantees less than 25 = 5 per person. **We are committed to preparing our menus with the focus on environmental and

socially-responsible grown products. To maintain this focus please note that some products on our sustainable menu offerings may change on short notice based on seasonal

and regional availability. To stay true to our collaborative efforts to be environmentally sustainable, we will substitute appropriate alternatives as necessary

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

An Administrative Fee of 22% is added to all function and event orders to defray overhead costs of the hotel related to the administration of this event. No part of the

administrative fee is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a portion of the administrative fee

with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges are all subject to sales taxes. Sales

taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

“The Kitchen Sink”: graham crackers, chocolate, peanut butter cups,

pretzels, marshmallows 

**requires 30 person minimum, price includes rental of outdoor fire pit and

roasting sticks
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DINNER TABLE

freshly brewed Starbucks® regular and decaffeinated coffee, assorted hot tazo® tea, sweet and unsweet tea based on 90 minutes of continuous service

THE POLYNESIAN

$65.00

mixed green salad, served with house dressings 

pig roasted on a spit*

roasted mahi mahi with pineapple and peppers

coconut and macadamia nut crusted chicken

jasmine rice

lemongrass ginger glazed vegetables

sweet hawaiian rolls

coconut cream pie, pineapple upside down cake

THE WESTIN BOIL*

$68.00

mixed green salad, balsamic vinaigrette and ranch dressings

creamy coleslaw

boil includes peel and eat shrimp, red potatoes, andouille sausage, corn on

the cob

roasted chicken breast

NY strip steak

penne pasta, creamy garlic sauce

savannah rice

southern style green beans

artisan rolls, butter

pecan pie with whipped cream, peach cobbler

THE LAND

$65.00

beef stew

local artisan cheeses with marshall farms honeycomb, organic fruits, nuts &

crackers

SPIT RENTAL TO INCLUDE CHEF ATTENDANT

$300.00

spit rental to include chef attendant

BAKED POTATO BAR

$8.00

baked potato bar with sour cream, butter,

diced bacon, cheddar cheese, and chives*

STEAMED 1 POUND MAINE LOBSTER

steamed 1 pound maine lobster with drawn butter mkt$

CHICKEN VEGETABLE SOUP

$4.00

chicken vegetable soup

BRUNSWICK STEW

$2.00

brunswick stew

BLUE CRAB BISQUE

$6.00

blue crab bisque

SHRIMP AND GRITS

$8.00

shrimp and grits

BLUE CRAB CLAWS

$6.00

blue crab claws

BACKYARD BBQ ENHANCEMENT:

MAKE...

$150.00

Backyard BBQ enhancement:

make it an action station with a grill and/or carver (with associated chef

attendant fees)
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mixed field greens, assorted seasonal accompaniments, dressing

chicken stuffed with artichoke & goat cheese

pork chops, cherry balsamic sauce

marinated flank steak

savannah rice

grilled organic vegetables, balsamic vinaigrette & lemon olive oil

artisan rolls and butter

assorted local chocolate truffles 

house made georgia pies 

THE ATLANTIC

$72.00

tuna ceviche corn tortilla chips

artisan cheeses served with assorted chutneys, vanilla honey, fruits, sliced

breads and crackers

assorted lettuces, dried strawberries, artisan goat cheese, toasted almonds,

sliced radishes, green onions, cucumbers, champagne vinaigrette

house made westin jekyll island biscuits

vegetarian farfallini pasta salad

olive oil cous-cous salad

seared sea bass, ginger roasted garlic and tomato confit

petite tenderloin of beef, wilted spinach, syrah demi-glace

oysters rockefeller 

herb roasted fingerling potatoes

grilled green asparagus, hollandaise sauce

westin jekyll island french pastry table

THE BRUNSWICK

$72.00

brunswick stew

southern green salad, black eyed peas, carrot, onions, cucumbers, tomatoes,

italian herb vinaigrette and ranch dressings 

assorted cheese display

attendant fees)
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house made westin jekyll island biscuits, butter

surimi seafood salad

cavatappi pesto pasta salad

braised chicken thighs

blackened catfish

roasted strip loin of beef, cabernet demi

roasted red potatoes, caramelized onions, fresh herbs

stew blend vegetables with roasted brussel sprouts

artisan rolls and butter

derby pie

bread pudding, bourbon glaze

HORTON HOUSE

$66.00

baby field greens, cucumbers, market fresh tomatoes, with two dressings

greek pasta salad with feta, tomatoes, tri colored peppers, black olives,

onions

roma tomato, cucumber and red onion with sweet basil vinaigrette

rosemary grilled chicken breast, roasted garlic, lemon essence

grilled sirloin medallions with cracked pepper, mushrooms demi, brandy

and cream

atlantic salmon filet, sundried tomato, artichoke and spinach

roasted seasonal vegetables

herb roasted potatoes

artisan rolls and butter

chef display of pastries & cakes

BACKYARD BBQ

$66.00

creamy coleslaw

roasted potato salad with cheese and bacon

rotini picnic pasta salad

pickled condiments to include:

cherry peppers, jalapeno peppers, mushrooms, red onions, sliced pickles
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choose 3:

sliced bbq brisket, braised bbq ribs,

bbq bone-in chicken, pulled pork with south carolina bbq sauce, brunswick

stew, or grilled chicken wings

choose 2:

french fries, boiled potatoes with andouille sausage, or macaroni and cheese

choose 1:

baked beans, cobb corn with sriracha mayonnaise, black eyed peas, or

green beans

house made corn bread

* Chef attendant fee of 150 one (1) culinary attendant for every 75 guests **additional fee for guarantees less than 35 ~ per person 8. ***minimum enhancement

percentage 80% of guarantee number Consuming raw or undercooked eggs, meat, or seafood may increase your risk of foodborne illnesses

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

peach cobbler, whiskey bread pudding, apple pie
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PLATED DINNER

Dinners include your selected salad, artisan rolls and butter, Starbucks® freshly brewed regular coffee and decaffeinated coffee, Tazo ® hot teas, and dessert

CHOICE OF SALAD:

cucumber wrapped field greens, matchstick carrots and heirloom tomatoes,

selection of two dressings

baby spinach and wild mushrooms, toasted walnuts, tomato and sherry

vinaigrette

caesar salad with garlic croutons, asiago cheese, and caesar dressing

wedge of iceberg lettuce, gorgonzola, bacon, shaved red onion and roma

tomato

bibb lettuce, radicchio tossed with roasted pecans, dried cranberries, pink

champagne vinaigrette

GRILLED 14 OZ NEW YORK STRIP STEAK

$46.00

cabernet reduction, smashed potato, market fresh vegetable

GRILLED STATLER CHICKEN

$41.00

marinated and grilled bone in chicken breast, kalamata olive & tomato

tapenade, lemon artichoke sauce, jasmine rice, roasted brussel sprouts

FILET MIGNON

$50.00

tenderloin of beef cooked to perfection, drizzled with a gorgonzola and

rosemary merlot reduction, oven roasted potatoes and sautéed spinach

GLAZED PORK

$41.00

bourbon peach glazed pork loin, sweet potato casserole, green beans with

brown butter

PAN ROASTED ATLANTIC SALMON

$42.00

pan roasted salmon, potato, corn, red and green pepper hash, market fresh

vegetable

SEARED SESAME TUNA

INTERMEZZO:

$4.00

intermezzo: strawberry balsamic, raspberry, 

pure lemon or lime sorbetto

BLUE CRAB BISQUE

$6.00

blue crab bisque

CHICKEN VEGETABLE SOUP

$4.00

chicken vegetable soup

CHILLED CORN SOUP

$5.00

chilled corn soup

SHRIMP COCKTAIL

$16.00

shrimp cocktail

cocktail sauce, corn tortilla spear

JUMBO LUMP BLUE CRAB CAKE

$16.00

jumbo lump blue crab cake 

spicy remoulade sweet potato chip

STUFFED PORTOBELLO MUSHROOM

$10.00

stuffed portobello mushroom

spinach, goat cheese
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SEARED SESAME TUNA

$45.00

seared sesame tuna, sweet potatoes, wilted baby spinach, and edamame-

mint aioli

CHICKEN & SHRIMP

$46.00

rosemary grilled chicken breast with grilled lemon & lime BBQ shrimp, pesto

mashed potato, market fresh vegetable

THE ISLAND TRIO

$57.00

mixed grill of petit beef tenderloin, grilled breast of chicken and shrimp,

rosemary cream, garlic roasted potato, grilled zucchini squash

THE NEPTUNE TRIO**

$58.00

pecan crusted grouper, seared sea scallops and maine lobster tail, lemon

tarragon white wine sauce, grilled asparagus, harvest grain rice

CHOICE OF DESSERT

key lime tarts

a perfect blend of sweet and tart in a graham cracker tart shell, topped with

chantilly cream

flourless chocolate cake

dense melt-in-your-mouth chocolate dome glazed with rich dark chocolate

ganache

cheesecake 

classic sweet dessert with graham cracker crust, served with strawberry

compote

tuxedo torte

white and dark mousse torte on oreo crust, topped with chantilly cream

georgia peach & maple liqueur strudel

a sweet treat made with maple liqueur and spices rolled in puff pastry

topped with raw sugar, baked until golden brown

chocolate chip bourbon pecan pie (derby pie)

topped with chantilly cream

dessert trio: chocolate covered strawberry, key lime pie, pecan tart (add $3

for this dessert choice)
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We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some products

on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally

sustainable, we will substitute appropriate alternatives as necessary.

All prices are per person unless otherwise noted. 

Additional fees apply for multiple entrée choices. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.
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HOST

Revive with an artisanal elixir from our Crafted at Westin menu, a fresh selection of expertly mixed cocktails infused with natural ingredients and local

flavors.

DELUXE

$9.00

belvedere, tanqueray, bacardi, jose cuervo 1800,chivas regal, crown royal

blend, woodford reserve

DOMESTIC BEER:

$5.00

domestic beer: bud light, michelob ultra

IMPORTED/CRAFT BEER:

$6.00

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

WINE:

$8.00

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

OTHER BEVERAGES

$3.50

other beverages

bottled water, soda, and juices

PREMIUM

$8.00

tito's, beefeater, el jimador, jack daniels, don q rum, seagram's 7, dewars

DOMESTIC BEER:

$5.00

domestic beer: bud light, michelob ultra

IMPORTED/CRAFT BEER:

$6.00

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

WINE:

$8.00
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bartender Fee 150 - one (1) bartender is required for every 75 guests guests host bar prices are per drink cordials selection available on request 12

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

$8.00

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

OTHER BEVERAGES

$3.50

other beverages

bottled water, soda, and juices
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Bartender Fee 150 one (1) bartender is required for every 75

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

SPECIALTY BAR

Revive with an artisanal elixir from our Crafted at Westin menu, a fresh selection of expertly mixed cocktails infused with natural ingredients and local

flavors.

MARTINI BAR

$12.00

kettle one®, grey goose®, grey goose orange®, grey goose, citron®, grey

goose pear®, maine cold river, olives, citrus and juices to include pom®

and red bull® ~ per drink

FRESH FRUIT SANGRIA BAR

$135.00

choice of red or white ~ per gallon

MOJITO BAR

$12.00

choice of fresh raspberry, strawberry, blackberry, or traditional ~ per drink

BUBBLY BAR

$12.00

your choice of a variety of champagne, prosecco, or sparkling wine ~ per

drink

CORDIALS

$12.00

baileys®, sambuca®, frangelico®, courvoisier®, grand marnier®,

amaretto disarrono® ~ per drink
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Please contact your Event Manager for a more extensive Wine List

All prices are per person unless otherwise noted.

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

WHITE WINE

Revive with an artisanal elixir from our Crafted at Westin menu, a fresh selection of expertly mixed cocktails infused with natural ingredients and local

flavors.

SPARKLING

La Marca Prosecco®, Italy    32

Domaine Ste Michelle Brut®, Columbia Valley    41

Moet Imperial®, France    119

BLUSH

Beringer®, White Zinfandel, California     32

CHARDONNAY

14 Hands®, Washington State    32

Chateau St Jean®, Durell Vineyard    43

Rombauer®, Carneros    84

PINOT GRIGIO & SAUVIGNON BLANC

Benvolio®, Italy     32

Bollini Trentino®, Italy    40

Napa Cellars®, Napa Valley     39

Kim Crawford®, Marlborough New Zeland     43
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Please contact your Event Manager for a more extensive Wine List

All prices are per person unless otherwise noted.

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

RED WINE

Revive with an artisanal elixir from our Crafted at Westin menu, a fresh selection of expertly mixed cocktails infused with natural ingredients and local

flavors.

PINOT NOIR

Chateau St Jean®, California     32

Francis Coppola Director’s Cut®     51

Migration®    79

MERLOT

Rodney Strong®, Sonoma County    39

Ferrari Carano®, California    55

CABERNET SAUVIGNON

14 Hands®, Washington State    32

Beringer®, Knight's Valley    51

Freemark Abbey®, Napa Valley    89
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CASH

Revive with an artisanal elixir from our Crafted at Westin menu, a fresh selection of expertly mixed cocktails infused with natural ingredients and local

flavors.

DELUXE

$10.00

belvedere, tanqueray, bacardi, jose cuervo 1800,chivas regal, crown royal

blend, woodford reserve

DOMESTIC BEER:

$5.00

domestic beer: bud light, michelob ultra

IMPORTED/CRAFT BEER:

$6.00

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

WINE:

$9.00

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

OTHER BEVERAGES

$4.00

other beverages

bottled water, soda, and juices

PREMIUM

$9.00

tito's, beefeater, el jimador, jack daniels, don q rum, seagram's 7, dewars

DOMESTIC BEER:

$5.00

domestic beer: bud light, michelob ultra

IMPORTED/CRAFT BEER:

$6.00

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

WINE:

$9.00
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Bartender Fee 150 one (1) bartender is required for every 75 guests cash bar prices are per drink and include applicable tax and service charge cordials selection available

on request 13

All prices are per person unless otherwise noted. A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown

of the 22% is as follows: (12%) is for payment to the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an

administration fee. A Sales Tax of 7% will apply to the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the

hotel, at its sole discretion, may choose to share a portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service

charges, Administrative Fees and Labor Charges are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax

regulations on other charges.

$9.00

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

OTHER BEVERAGES

$4.00

other beverages

bottled water, soda, and juices
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Bartender fee 150 one (1) bartender is required for every 75 (5 hour limit)

All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

BAR PACKAGES

Bar packages are priced per person

DELUXE

belvedere, tanqueray, bacardi, jose cuervo 1800,chivas regal, crown royal

blend, woodford reserve

domestic beer: bud light, michelob ultra

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

first hour 20

each additional 12

PREMIUM

tito's, beefeater, el jimador, jack daniels, don q rum, seagram's 7, dewars

domestic beer: bud light, michelob ultra

imported/craft beer: heineken, sweetwater 420, sam adams boston lager

wine: noble vines cabernet, noble vines chardonnay, noble vines rose

first hour 16

each additional 10
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All prices are per person unless otherwise noted. 

A 22% fee will be added to all Food and Beverage and Non Food and Beverage functions on the event orders. The breakdown of the 22% is as follows: (12%) is for payment to

the hourly paid wait staff and service associates engaged in the service of the event. The remaining (10%) is added as an administration fee. A Sales Tax of 7% will apply to

the 22% fee. No part of the administrative fees is purported to be a tip or gratuity. Notwithstanding the foregoing, the hotel, at its sole discretion, may choose to share a

portion of the administrative fee with hotel employees, but has no obligation to do so. Georgia law states that the service charges, Administrative Fees and Labor Charges

are all subject to sales taxes. Sales taxes will be compiled in strict accordance with federal, state/provincial and local tax regulations on other charges.

SEASONAL

Plated dinner includes artisan rolls and butter, Starbucks® freshly brewed regular coffee and decaffeinated coffee, Tazo hot teas®, and seasonal dessert

WINTER HARBOR

roasted pumpkin bisque with pecan pumpkin seed crumble

MIXED GREENS

mixed greens with shaved fennel, walnuts and balsamic vinaigrette

PAN ROASTED PEPPERED TENDERLOIN OF BEEF

pan roasted peppered tenderloin of beef bourbon demi-glace

ROASTED GARLIC MASHED POTATOES

roasted garlic mashed potatoes

BRAISED KALE AND HONEY ROASTED CARROTS

$65.00

braised kale and honey roasted carrots
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