
The Westin Anaheim Resort

1030 West Katella Avenue, Anaheim, CA, USA +1 657.279.9786 westinanaheim.com

LUNCH
POWER THROUGH YOUR DAY

At The Westin Anaheim Resort, we believe that feeling good starts with getting the nourishment that is 

right for you. That's why we aim to provide nutritious options that contribute to your overall well-being. We 

ensure that our dishes are sourced responsibly, crafted flexibly and created thoughtfully just for you and 

your attendees.

https://westinanaheim.com/


Lunch Tables

Lunch tables include freshly brewed micro-roasted Starbucks® coffee and tea service.

All prices are per person unless listed otherwise and are based on 90 minutes of continuous service. A minimum of 25 guests are required for 

lunch tables. For parties under 25 guests an additional charge of $7 per guest will apply. Prices are exclusive of a 18% service charge and 7.75% 

sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

DELI    55

Baked potato soup with green onion, bacon bits, cheddar 

cheese and sour cream

Baby lettuce, candied walnuts, local chèvre, sun dried 

cranberries, watermelon radish and shallot vinaigrette

Potato salad

Selection of deli meats

Cure 81 ham, roasted turkey, roasted beef, salami and tuna salad

Selection of deli cheeses

Cheddar, Swiss and Havarti cheeses

Accompaniments

Green leaf lettuce, sliced tomatoes, onions, dill pickles, olives, 

mayo, mustards and pesto

Assortment of sliced artisan breads

Seasonal fresh fruit salad

Peach cobbler and cinnamon whipped cream

Assorted freshly baked cookies

BBQ*   60

Chilled summer gazpacho, EVOO, micro herbs 

Baby spinach and frisée salad, bacon lardon, blue cheese, 

grilled apple and cider vinaigrette

Watermelon salad, micro mint, lemon zest, fresh lime, pickled 

onions, fresh feta, and balsamic syrup

From the grill

Grass-fed hamburgers 

Vegetarian burger

Lilikoi barbecue sauce chicken breast 

Hot link sausage

Selection of cheeses

Cheddar, Swiss and Havarti cheeses

Accompaniments

Green leaf lettuce, sliced tomatoes, onions, relish, jalapeños, 

mayo, mustards and ketchup

Brioche hamburger buns and sesame hot dog buns

Baked white cheddar mac and cheese with truffle essence and 

panko topping

Cast iron skillet corn bread, honey whipped butter

Mango-blueberry crisp vanilla whipped cream

Chocolate, salted-caramel and macadamia nut tarts



All prices are per person unless listed otherwise and are based on 90 minutes of continuous service. A minimum of 25 guests are required for 

lunch tables. For parties under 25 guests an additional charge of $7 per guest will apply. Prices are exclusive of a 18% service charge and 7.75% 

sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

FARMER'S MARKET*    62

Freshly baked artisan breads

Portuguese bean soup

Fresh salad bar

Baby greens, crisp romaine, chopped kale and spinach

Fresh feta, local chèvre cheese, Point Reyes blue cheese, 

roasted beets, cherry tomato, English cucumber, breakfast radish, 

edamame, kalamata olives, quinoa, avocado, marcona almonds, 

sunflower seeds, garbanzo beans, red onions

Calamansi-tamarind vinaigrette, shallot vinaigrette, wasabi ranch

From the grill

Rosemary chicken breast

Flat iron steak with chimichurri

Blackened shrimp

Seasonal fruit tart, Tahitian vanilla crème anglaise 

Chocolate decadence and raspberry coulis

SOUTHWEST*   64

Tortilla soup, julienne chicken, avocado, tortilla strips, and 

sour cream

Caesar salad, traditional dressing, garlic croutons and shaved 

parmesan

Shrimp cocktail salad, cucumber, avocado, tomato and lime 

Crisp tortilla chips and house-made salsa

Make your own fajitas

Grilled carne asada, onion, cilantro jalapeno relish, fresh lime

Pollo asado with achiote

Roasted portobello mushrooms, onions and peppers

Toppings include crisp shredded cabbage, chili-lime crema, 

shredded cheddar cheese, salsa verde and roja

Flour and corn tortillas

Spanish rice 

Frijoles negros

Vanilla flan 

Warm churros, cinnamon, sugar and spiced chocolate ganache 

dipping sauce 



All prices are per person unless listed otherwise and are based on 90 minutes of continuous service. A minimum of 25 guests are required for 

lunch tables. For parties under 25 guests an additional charge of $7 per guest will apply. Prices are exclusive of a 18% service charge and 7.75% 

sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

BUILD YOUR OWN BOWL   65

Freshly baked artisan breads

Miso soup, wakame, tofu and green onion

Starches

Sticky white rice, brown rice, buckwheat soba noodles

Proteins

Ahi poke, filet of beef, crispy pork belly, shoyu marinated tofu

Sauces 

Emperor’s ponzu, Sriracha aioli, peanut sauce, and nam pla sauce

Toppings 

Cucumber namasu, gobo root, sesame seed, furikake, togarashi, 

edamame, heirloom tomato, and avocado

Ube cheesecake and sweet red bean

Green matcha tea panna cotta

PACIFIC RIM    62

Freshly baked artisan breads

Sweet corn bisque, lemongrass, crab meat and galangal root

Baby greens, big island hearts of palm, heirloom tomato, 

toasted macadamia nut and a calamansi-tamarind vinaigrette 

Pancit noodle salad

Miso glazed salmon, shoyu-mirin beurre blanc

Teriyaki chicken, sesame and green onion 

Hapa rice

Wok fried vegetables 

Chocolate haupia tarts

Individual pineapple upside down cakes

NAPA VALLEY   66

Freshly baked artisan breads

Butternut squash bisque, herb crème fraiche

Grilled jumbo asparagus, endive, local chèvre cheese, 

pancetta and shallot vinaigrette

Chopped kale and frisée salad, shaved radish, sun-dried 

cherries and fig-balsamic vinaigrette 

Pan roasted chicken, braised mustard greens, natural pan jus 

with cabernet 

Slow braised beef short rib

Chevre whipped potato and chive

Roasted root vegetables

Chocolate bouchons

Lemon curd souffle tart



Plated Lunch

Plated luncheons include artisan bread with salted butter, your choice of soup or salad, main 

entree and dessert, freshly micro-roasted Starbucks® coffee and tea service.

All prices are per person unless listed otherwise.  Prices are exclusive of a 18% service charge and 7.75% sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

STARTER - YOUR CHOICE OF ONE

SOUPS

Kabocha pumpkin and pear squash bisque, toasted 

pumpkin seeds 

Sweet corn bisque, lemongrass, crab meat, galangal root

Chilled summer gazpacho, EVOO, micro herbs

SALADS

Tender bibb lettuce, candied walnuts, Humboldt fog 

cheese, crostini and Dijon vinaigrette

Baby greens, local chèvre, roasted beets, furikake crusted 

cashews and crystallized ginger vinaigrette

Traditional Caesar salad, garlic croutons, shaved parmesan 

and Spanish white anchovy

ENTRÉES - YOUR CHOICE OF ONE

PAN ROASTED CHICKEN    52

natural jus, oyster mushroom, rosemary mascarpone polenta, 

seasonal vegetables

GRILLED MAHI MAHI   56

ponzu beurre blanc, coconut-lemongrass infused forbidden rice, 

seasonal vegetables

GRILLED NEW YORK STEAK   58

cabernet demi-glace, roasted shallots, butter whipped potato, 

seasonal vegetables

PUMPKIN RAVIOLI   48

rainbow chard, portobello mushrooms, sun-dried tomato, pine 

nuts, pesto

PRIMAVERA RISOTTO   50

summer squash, Bloomsdale spinach, roasted broccolini, aged 

parmesan

BUDDHA BOWL    48

kale and spinach salad, quinoa, grilled chicken, edamame, 

heirloom tomato, cucumber, pumpkin seeds, feta, crystallized

ginger vinaigrette

BABY TENDER GREEN SEAFOOD SALAD   50

macadamia nut pesto crusted Mahi Mahi, jumbo prawns, 

papaya, avocado, wonton, red bell pepper, radicchio and 

papaya seed dressing



All prices are per person unless listed otherwise.  Prices are exclusive of a 18% service charge and 7.75% sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

DESSERT - YOUR CHOICE OF ONE

American rustic apple tart, house-made caramel sauce, 

fleur de sel, whipped cream

Chocolate-hazelnut crunch bar, mascarpone and lavender

Matcha tea panna cotta, fruit pearls

Chocolate pot au crème, salted caramel cream, espresso 

 brownie crumble 

Tahitian vanilla crème brûlée seasonal berries 

Seasonal fruit and berries, champagne sabayon, chocolate 

chip-pretzel cookie crumble

BOXED LUNCH   46

Each box will contain 

Maui gold pineapple spears 

Individual bag of artisan chips 

Chocolate alae caramel tarts

Choice of up to three sandwiches

Hawaiian sea salt roast beef, clover sprouts, caramelized 

onions, swiss cheese and horseradish cream

Slow roasted turkey breast on herb focaccia, pesto aioli, 

provolone cheese, roasted red peppers, local tomato and 

leaf lettuce

Grilled ahi wrap with shredded cabbage, brown rice, 

avocado and wasabi aioli

Grilled vegetable wrap with sun-dried tomato, herb spread 

and local lentil sprouts



Beverages

Refreshing options to complement your food selections.

All prices are per person unless listed otherwise. Prices are exclusive of a 18% service charge and 7.75% sales tax.

Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of food-borne illnesses. Vegetarian, vegan, gluten-free options 

available.   * Available as a chef station, chef attendant fee applies ($200 fee per 100 guests)

STARBUCKS® COFFEE OR ASSORTED TEAS     98 PER 

GALLON

Micro-roasted Starbucks® Coffee or Decaffeinated Coffee

STARBUCKS® FRAPPUCCINO OR COLD BREW     7 EACH

ORANGE, CRANBERRY, APPLE OR V-8® TOMATO JUICE     

  60 PER GALLON

LEMONADE, HORCHATA, WATERMELON AND JAMAICA      70 

PER GALLON

SEASONAL INFUSION SMOOTHIES AND JUICES    8

Choice of two: 

Chocolate tahini shake

PB & banana smoothie

Mango, cilantro & spinach smoothie

Chai cashew shake

Lavender honey lemonade

Melon turmeric juice

Spinach cucumber juice

ASSORTED BOTTLED FRUIT JUICE    6 EACH

ASSORTED PEPSI® PRODUCTS SOFT DRINKS    5 EACH

INDIVIDUAL ASSORTED MILK    4 EACH

NAKED® JUICE    7 EACH

ICED TEA    60 PER GALLON

COCONUT WATER    6 EACH

IZZE FUSIONS®    6 EACH

PURE LEAF® TEAHOUSE ICED TEAS COLLECTION    6 EACH

KEVITA® MASTER BREW KOMBUCHA    7 EACH
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