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BREAKS 

 
BREAK TABLES  
 

MISSISSIPPI BEES HONEY $14  

- Fresh buttermilk biscuits with assorted flavors of Mississippi bees honey, smoked almonds, candied pecans, honey 

roasted peanuts, and salted cashews  

 

CREAMY PARFAIT $15 

- Greek yogurt, house made granola, fruits and berries, & seasonal jams 

 

DIPPERS $16 

- Grilled vegetable platter, fresh cut crudités, lima bean hummus, Pico de Gallo, corn tortillas, crispy pita, 

focaccia crostini, green goddess dressing, & cold Spinach Dip  

 

STATE PARKS $12 

- Build your own trail mix, variety of granolas, assorted nuts, pretzels, M&M’s, Reese’s, beef jerky, dried fruits, & 

assorted smoothies 

 

HIGH- STREET FARMERS MARKET $22 

- House cured meats, sausages, southern cheeses, deviled eggs, pickled vegetables, local pickles, and artisan 

breads & crackers 

 

MILK & COOKIES $14 

- Chocolate Chip, Sugar, Oatmeal, White chocolate, Chef’s seasonal Cookies, whole milk and chocolate milk 

  

COFFEE BREAK $11 

- Freshly brewed Starbucks coffee®, assorted syrups, milk and cream, assorted coffee cakes, and banana bread 

 

 

BREAK ENHANCEMENTS 

- Ice cream bars $5 

- Candy bars $2 

- Fresh fruit skewers $3 

- Warm pretzels $4 

- Brownies $4 

- Mini chicken biscuits $5 

- Pimento cheese $3 

- Deviled eggs $4 

- Fresh Baked cookies $25 per dozen 

- Assorted fresh Danish and croissants $30 per dozen 

- Buttermilk biscuits $24 per dozen 

- Sliced seasonal fruit $5 per person 

- Whole fruit $3 per person 

- Freshly brewed Starbucks coffee® Regular/Decaffeinated $40 per gallon 

- Assorted Tazo® hot tea flavors $40 per gallon   

- Freshly brewed Iced tea $40 per gallon  

- Orange, Cranberry, Apple, Tomato $20 per carafe  

- Vitamin Waters $4 each 

- Naked® juice $5 each 

- Bottled waters $4 each 

- Assorted soft drinks $4 each 

- Red Bull® $6 each 
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BREAKFAST 

 
BREAKFAST TABLES 
 

WESTIN CONTINENTAL - $20 

- Seasonal fruit and berries, bakery basket with buttermilk biscuits, croissants, and muffins.  

Freshly brewed Starbucks coffee® and Tazo® hot tea, and assorted juices  

 

WESTIN CLASSIC $24  

- Seasonal fruit and berries, Greek yogurt with granola, dried fruits, local honey, assorted nuts, Danishes, croissants, 

and muffins with assorted jams and butter. Freshly brewed Starbucks coffee® and Tazo® hot tea, and assorted 

juices  

 

BISCUIT BAR $24 

- Classic buttermilk biscuits, smoked sausage, seasonal jams, local honey and butter, thick cut bacon and pork 

sausage, scrambled eggs. Freshly brewed Starbucks coffee® and Tazo® hot tea, and assorted juices  

 

LIVE WELL $25 

Steel cut oatmeal with brown butter apple chutney, and whipped ricotta, yogurt bar with dried fruit, fresh 

berries, granola, egg white's scrambles with shiitake mushrooms, kale, local tomatoes, fruit salad, and assorted 

muffins. Freshly brewed Starbucks coffee® and Tazo® hot tea, and assorted juices  

 

MISSISSIPPIAN $28 

- Southern fried chicken strips, waffles, delta grind cheese grits, scrambled eggs, pork sausage patties, buttermilk 

biscuits with seasonal jams, and honey butter. Freshly brewed Starbucks coffee® and Tazo® hot tea, and 

assorted juices  

 

AMERICAN $32 

- Seasonal fruit & berries, Greek yogurt bar with dried fruits, granola, scrambled eggs, thick cut bacon, pork 

sausage patties OR chicken apple sausage, and fingerling potato hash. Freshly brewed Starbucks coffee® and 

Tazo® hot tea, and assorted juices  

 

 

BREAKFAST ACTION STATION – ENHANCEMENTS – Chef Attendant required 
 

OMLETTE STATION $12 

- Choice of whole eggs or egg whites, ham, bacon, tomato, mushroom, kale, onions, peppers, and grated 

cheddar & Swiss cheese 

BREAKFAST SANDWICH $12 

- Choice of whole eggs or egg whites cooked to order, farm house white biscuits or croissants, think cut bacon, 

pork sausage or country ham, and sliced cheddar & Swiss cheese 

 

 

BREAKFAST PLATED 
 

CHOOSE ONE  

- Southern buttermilk Biscuit, scrambled eggs, country ham, heirloom tomatoes, bakery basket.  

Freshly brewed Starbucks coffee® and Tazo® hot tea $19 

 

- Breakfast wrap, scrambled eggs, Pico de Gallo, chorizo, cotija cheese, sour cream, flour tortilla, fingerling potato 

hash, bakery basket. Freshly brewed Starbucks coffee® and Tazo® hot tea $20  

 

- French toast, thick sliced brioche, seasonal berry jam, warm cane syrup, thick cut bacon or pork sausage, 

bakery basket. Freshly brewed Starbucks coffee® and Tazo® hot tea $20 

 

- American breakfast, scrambled eggs, fingerling potato hash, thick cut bacon or pork sausage, bakery basket. 

Freshly brewed Starbucks coffee® and Tazo® hot tea $22 
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BUILD YOUR OWN BREAKFAST $30 
Served with Bakery basket, and Freshly brewed Starbucks coffee® and Tazo® hot tea 

 

STARTERS (choose one) 

 

- Seasonal fruit and berries  

- Granola parfait, local berries and house made granola  

- Steel cut oats, Brown butter apples chutney, whipped ricotta  

 

MAIN (choose one) 

 

- Cast Iron Frittata, local farm eggs, house sausage, cherry tomatoes, kale, cheddar, and shiitake mushrooms  

- Lox and Bagels, house cured salmon, chive cream cheese, capers, and shaved red onion  

- Fried Chicken biscuit, Tabasco butter, and sweet pickle 

- Scrambled eggs, corn beef hash,  on farm house toast  

- French toast, thick sliced brioche, seasonal berry jam, warm cane syrup, thick cut bacon or pork sausage  

 

 

BREAKFAST ENHANCEMNTS  

- Hard Boiled Eggs, Sea Salt and Hot Sauces $24 per dozen  

- Assorted Pastries and Muffins $33 per dozen 

- Seasonal Fruits and Berries $6 per person 

- Cinnamon Rolls $8 per person 

- Cured Salmon, with bagels and chive cream cheese $9 per person  

- Steel cut oats, brown butter apple chutney, and whipped ricotta $6 per person 

- Fingerling potato hash $5 per person 

- Fried Chicken biscuits $8 per person 

- Scrambled Eggs $4 per person 

- Thick cut Bacon or Pork Sausage $5 per person  

- Assorted Breakfast cereals, whole, 2%, and almond milk $5 per person 

- Freshly brewed Starbucks coffee® Regular/Decaffeinated coffee $40 per gallon 

- Assorted Tazo® hot tea flavors $40 per gallon   

- Freshly brewed Iced tea $40 per gallon 

- Cranberry, Orange, Apple, Tomato juices $20 per carafe  

- Vitamin Waters $4 each 

- Naked® juice $5 each 

- Bottled waters $4 each 

- Assorted soft drinks $4 each 
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LUNCH 

 
BOXED LUNCHES $23 
Sandwiches served with chips, whole fruit, house made cookie, and a soda 

 

- Smoked Turkey, tomato preserves, white cheddar, arugula, on farm house white bread  

- Italian Cold Cuts, fresh mozzarella, basil mayo, tomato, on focaccia 

- Vegetable wrap, humus, marinated portabellas, cauliflower, roasted tomatoes, on a whole grain wrap  

- Honey Baked Ham, stone ground mustard, shaved red onion, Bibb lettuce, tomato, on multi grain bread  

- Chicken salad, celery, onions, mayonnaise, bacon, on a croissant  

 

 

LUNCH TABLES 
 

DELTA LUNCH $32 

- Seasonal soup/bisque 

- Comeback coleslaw, red and green cabbage, scallions, carrots 

- Barbecue pulled pork, watermelon barbecue sauce and buns  

- Cornmeal fried catfish, remoulade  

- Black eyed pea hoppin’john 

- White cheddar mac and cheese 

- Assorted cupcakes 

- Freshly Brewed Sweet Tea or Regular Tea 

 

STATE PICNIC $33 

- Heirloom tomato salad, Vidalia onions, cucumbers, charred scallion vinaigrette 

- Country style potato salad 

- Brown sugar glazed pork loin 

- Herb grilled chicken breast 

- Swiss, Cheddar, & Provolone 

- Pimento Cheese 

- Pickled Vegetables 

- Onions, tomatoes, & lettuce 

- Mustards 

- Roasted Garlic Aioli 

- Sourdough and multigrain bread 

- Assorted baked cookies 

- Freshly Brewed Sweet Tea or Regular Tea 

 

THE BLUES PLATE $35 

- Chef’s cobb salad, bacon, tomato, cheddar, buttermilk ranch 

- Country Style Potato Salad 

- Cornbread muffins, sorghum butter 

- Herb & Citrus Baked Free Range Chicken  

- Hamburger steak, caramelized onion gravy 

- Collard greens 

- Whipped Potatoes 

- Mini pecan &  Chocolate chess pie squares  

- Freshly Brewed Sweet Tea or Regular Tea 
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BAYOU LUNCH $36 

- Chicken and Andouille Gumbo, with delta blue rice 

- Mixed Green Salad, radish, tomato, spun carrots, cucumber, & citrus vinaigrette dressing 

- Seafood Jambalaya, gulf shrimp and house made andouille 

- Pot Roast with carrots and onions, corn and tomato maque choux, and Roasted potatoes 

- Banana Pudding, vanilla wafers  

- Freshly Brewed Sweet Tea or Regular Tea 

 

WELLNESS LUNCH $37  

- Roasted Beet salad, arugula, avocado, toasted pistachios, red wine vinaigrette 

- Mixed Green Salad, cherry tomatoes, toasted pecans, pickled red onions, blue cheese, balsamic dressing 

- Herb & Citrus Baked Free range chicken  

- Grilled Salmon, lemon butter 

- Ginger and honey braised carrots 

- Mixed berries & seasonal fresh fruit 

- Mini Dark Chocolate flourless torte 

- Freshly Brewed Sweet Tea or Regular Tea 

 

EXECUTIVE DELI $40 

- Corn and Crab Chowder 

- Classic Caesar Salad, romaine, croutons, parmesan, oven roasted tomatoes, creamy Caesar dressing 

- Tortellini Pasta Salad 

- Shaved Turkey with gruyere, honey mustard, lettuce, on Brioche Bun 

- Chicken Salad, sprouts, on a croissant 

- Roasted Sirloin, grilled tomatoes, red onion, boursin cheese, on a toasted baguette 

- Assorted  bags of kettle chips  

- Seasonal mini desserts  

- Freshly Brewed Sweet Tea or Regular Tea 

  

 

COLD LUNCH PLATED 
Sandwiches served with choice of southern potato salad, fresh chips, or seasonal fruit salad, and Freshly Brewed Sweet 

Tea or Regular Tea 

 

- Vegetable wheat wrap, seasonal vegetables, sautéed kale, goat cheese, on a whole wheat wrap $23  

 

- Roasted turkey club, house bacon, tomato preserves, white cheddar, arugula, on farm house white bread $25  

 

- Muffuletta Sandwich, salami, capicola, country ham, provolone, olive salad, on a focaccia bread $25  

 

- Hanger Steak Salad, local mixed greens, pickled red onions, roasted corn, cherry tomato, feta cheese, sherry 

vinaigrette $ 29  

 

- Tuna Niçoise salad, rare sliced tuna, arugula, olives, capers, cucumbers, roasted fingerling potatoes, green 

goddess $29 

 

- Smoked salmon Caesar, romaine, hard-boiled egg, charred red onion, parmesan cheese, croutons, Caesar 

dressing $29 
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HOT LUNCH PLATED 
 

SOUP OR SALAD (choose one) 

 

- Roasted tomato soup, grilled cheese crouton 

- Loaded baked potato soup 

- Sweetcorn chowder, bacon crumbles  

- Wedge, pickled red onions, bacon crumbles, cherry tomatoes, & green goddess dressing 

- Caesar salad, roasted tomatoes, parmesan, romaine, & creamy Caesar dressing  

- Mixed green salad, radish, tomato, spun carrots, cucumber, & citrus vinaigrette  

 

ENTRÉE (choose one)   

 

- Three Cheese tortellini, sautéed kale, &  seasonal vegetable ragout $30  

- Pan seared Flounder, Mississippi dirty rice, stewed tomato, okra, &  onion frills $34  

- Roasted Free Range Chicken, boursin whipped potatoes, grilled asparagus, & sun dried tomato cream $34  

- Barbecue salmon, fried rice, Korean barbecue,  & tempura fried green beans $36  

- Char grilled 6oz filet, herb roasted fingerling potatoes, braised kale, red wine demi-glace $39  

 

DESSERT (choose one)   

 

- Crème Brulee  

- Flourless chocolate Torte  

- Lemon ice box pie, whipped cream  

- Red velvet pound cake, white chocolate Anglaise  

 

 

LUNCH ENHANCEMENTS 

- Seasonal fruit display $5 per person 

- Chef’s seasonal soup of the day $5 per person  

- Delta grind Cheese grits $6 per person 

- Lima bean hummus with roasted pita chips $4 per person 

- Boiled Shrimp $8 per person 

- Crab cake $7 per person 
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RECEPTION 

 
RECEPTION TABLES 
 

FARMERS MARKET TABLE $17 

- Local cured and smoked meats, local and imported cheeses, house pickled vegetables, lucky town beer 

mustard, & local honey  

 

SOUTHERN JARS TABLE $11 

- Pimento cheese, lima bean hummus, deviled ham, marinated feta, buttermilk biscuits, toasted pita, focaccia 

crostini, & toasted baguette  

 

VIENNESE DESSERT TABLE $10  

- Assortment of seasonal Chef’s desserts  

 

 

ACTION STATIONS – Chef Attendant fee $100 per 75 GUESTS 
 

- Whole grain mustard and roasted garlic crusted prime rib, horseradish cream, au jus,  

Serves 20 -25 - $400  

 

- Whole roasted beef tenderloin, lucky town beer mustard, roasted garlic aioli, yeast rolls, 

Serves 15-20 - $375  

 

- Mongolian Grill, chicken or beef satay, fried rice bar with lady peas, egg, onion, carrots, red bell peppers, 

scallions, sriracha, light or regular soy sauce  

$10per person– minimum 20 people  

 

- PEI Mussels, lucky town beer mustard, butter sauce, grilled sour dough, fresh herbs 

$13 per person – minimum 15 people  

 

- New Orleans Style Shrimp and Grits, delta grind cheese grits 

$15 per person – minimum 15 people  

 

- Raw Bar, live oyster shucking, boiled shrimp, marinated crab claws, lemons, horseradish, cocktails sauce 

$15 per person – minimum 25 people  

 

- Charbroiled Oyster station, Rockefeller, Bienville, Casino, butter and parmesan 

$15 per person – minimum 15 people 

 

- Smores station, Hershey’s chocolate bars, graham crackers, marshmallows, bananas, cherries, chocolate sauce, 

caramel, sprinkles 

$10 per person – minimum 15 people  
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CANAPES  
 

COLD 

 

- Smoked catfish deviled egg, chive, pickled red onions $3 each 

- Goat cheese cakes with a caramelized onion jam $5 each  

- Smoked Salmon, chive cream cheese, caper, toasted baguette $6 each 

- Tuna tartare, avocado, poke sauce $6 each 

- Beef Tartare, caper, red onion, Dijon vinaigrette, toasted baguette $7 each  

- Watermelon and feta, mint pesto / SEASONAL $4 each 

- Shrimp cocktail, passion fruit cocktail sauce  $6 each 

- Smoked chicken salad, candied pecans, baguette $5 each 

- Avocado toast, pickled shrimp, marinated tomatoes $7 each  

 

 

HOT 

 

- Pimento Cheese wontons $3 each  

- Pork and Shiitake spring roll, dynamite sauce $5 each  

- Shrimp toast, stewed tomato couvilion, baguette $6 each  

- Crab meat beignets, whipped Boursin $6 each  

- Chicken hot bites, bacon, sweet pickle, Muscadine glaze $3 each  

- Mini crab cake, comeback sauce $6 each  

- Fried oyster shooter, bloody Mary, pickled okra $5 each  

- Beef Slider, lettuce, tomato, onion and pickles $6 each  

- Short rib slider, fried onions $6 each 

- Toasted baguette, marinated cauliflower, dill $5 each 

- Pork Belly, cilantro pesto, candied pecan, feta $6 each  
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DINNER 

 
DINNER TABLES 
 

STATE PARK DINNER $39  

- Creamy tomato bisque 

- Chefs cobb with romaine, country ham, cherry tomatoes, pickled red onions, eggs, green goddess dressing 

- Southern deviled eggs 

- Barbecue pork ribs, watermelon barbecue sauce, sweet pickles 

- Smoked half chicken, Alabama white barbecue sauce 

- Fried green tomatoes, bacon onion jam  

- Country style potato salad 

- Seasonal cup cakes 

 

TASTE OF THE EAST $40  

- Tom Kha Gai, coconut milk, bean sprouts, fresh herbs, citrus 

- Charred cucumber salad, fresh dill, red wine vinaigrette 

- Pork spare rib fried rice, farm eggs, local vegetables 

- Soy and hot mustard braised short rib 

- Lemon grass chicken curry 

- Stir fry bok Choy, onions, peanuts, ginger glaze carrots 

- Carrot cake, green cardimine icing 

 

THE BLUES PLATE $46 

- Loaded baked potato bisque, bacon, cheddar and green onions 

- Chef’s cobb salad, bacon, tomato, cheddar, buttermilk ranch 

- Green bean salad, country ham, green goddess, crispy onions, almonds 

- Cornbread muffins, sorghum butter 

- Herb & Citrus Free Range Baked Chicken  

- Herb roasted Prime rib, au jus, horseradish cream  

- Sweet tea brined pork loin, mushrooms and onions 

- Collard greens 

- Whipped Potatoes 

- Lemon Bars  

 

SOUTHEAST MEATS $50  

- Chicken and andouille gumbo, delta blues rice 

- Caesar, romaine, roasted tomatoes, croutons, parmesan cheese, creamy Caesar dressing 

- Shrimp cocktail, horseradish cocktail sauce 

- 6oz Filet, red wine demi-glace 

- Stuffed Chicken breast, ricotta, basil, sundried tomatoes 

- Steak house mac and cheese 

- Braised green cabbage, ham hock jus 

- Whipped Yukon Potatoes 

- Turtle Cheesecake bites with chocolate sauce, caramel and candied pecans  
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MISSISSIPPI GULF SEA FOOD $52  

- Brie and crab bisque 

- Frisee salad, house bacon, hardboiled egg, pickled onion, & feta vinaigrette 

- Pickled shrimp salad, chopped romaine, diced tomato, country ham, & roasted red bell dressing 

- Crab crusted drum, lemon and caper compound butter 

- Shrimps, country ham, chilies, lemon, white wine butter 

- Blackened Redfish, smoked tomato cream 

- Oven roasted asparagus 

- Roasted cauliflower 

- Scalloped potatoes 

- Viennese dessert selection 

 

 

HOT PLATED DINNERS 
 

SALAD (choose one)  

 

- Classic Caesar, romaine, crouton, parmesan, oven roasted tomato, & creamy Caesar dressing  

- Local mixed greens, grape tomatoes, cucumber, radish, spun carrots, & buttermilk dressing  

- Wedge salad, pickled red onions, cherry tomatoes, bacon, & blue cheese dressing  

 

ENTRÉE (choose one)  

 

- Chile and cumin chicken breast, chipotle honey glazed potatoes, garlic French beans, citrus butter $40  

- Herb crusted chicken breast, cream cheese grits, wild mushroom ragout $41 

- Braised short rib, roasted garlic whipped potatoes, heirloom carrots, demi-glace $44 

- Filet 8oz, bacon and cheddar potato cake, charred asparagus, béarnaise, crispy onions $60  

- Charred grilled pork tenderloin, root beer glaze, white cheddar grits, sautéed kale $50 

- Pan seared salmon, smoked salmon and crème fraiche rice, sautéed broccolini, Dijon butter $55 

- New Orleans style shrimp & grits, delta grind grits, 5 gulf shrimps, shiitake mushrooms, tomatoes, bacon $56 

- Grilled Red fish, cauliflower puree, wilted spinach, tomato and tarragon $56 

 

DESSERT (choose one)  

 

- Crème Brulee 

- Fresh fruit tart, pastry cream, local fruits and berries, honey suckle glaze 

- Skillet baked chocolate chip cookie, vanilla ice cream 

- Red Velvet Pound cake, Chantilly cream and strawberries 

- Turtle Cheesecake with chocolate sauce, caramel and candied pecans  
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ADDITIONAL CHARGE FOR AN EXTRA COURSE 

 

- Mushroom ravioli, herbed cream, crispy parmesan $6  

- Shrimp and cheddar grit, heirloom tomato Pico de Gallo, cilantro crème $8  

- Pickled shrimp toast, avocado and local vegetables $8 

- Lobster bao slider, steamed bun, jicama slaw, dynamite sauce $9 

 

 

 

DINNER ENHANCEMENTS 

- Lobster tail $8 each  

- Shrimp $8 each (2)  

- Crab cakes $6 each  

- Chees grits $5 each  

- Steak house mac and cheese $5 each  

- Lyonnaise potatoes $5 each  

- Char boiled oysters $6 each 

- Tiramisu $5 each 

- Assorted cupcakes $24 a dozen  

- Mini S’mores $5 each  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE WESTIN JACKSON 

407 S Congress Street 
Jackson, MS 39201 

     601.968.8200 


