deluxe display of cheddar, smoked cheddar,
swiss, pepper jack and monterey jack cheese
served with carrs english wafers

display of crisp, raw vegetables with dip
chilled jumbo gulf shrimp

served with cocktail sauce and lemon
(three pieces per person)

selection of hot hors d'oeuvres (select three)
chicken quesadillas * italian sausage mini calzones * toasted 5 cheese ravioli
* smoked chicken tequila burrito * pecan chicken tenders * bacon wrapped scallops
* miniature beef wellington * miniature crab cakes * chicken cordon bleu puffs
* coconut shrimp * hawaiian chicken skewers * southwestern chorizo spring rolls
* crab stuffed mushroom caps * baby lamb chops * steak chilito
(two pieces per person of each selection)

attended carving station
served with yeast rolls, horseradish, whole grain mustard and herb mayonnaise

select one:
prime rib * breast of turkey * baked bone-in ham

milk chocolate fountain
three-tiered cascading chocolate fountain
accompanied with pineapple, marshmallows, angelfood cake,
strawberries, bananas, rice krispie treats and graham crackers

tropical iced tea by tazow
freshly brewed starbucksw coffee, decaffeinated coffee

champagne toast for all guests

S49 per person
(two chef fees of S75 will apply)

above prices are subject to 22% service charge and sales tax currently at 8.25%

THE WESTIN
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display of crisp, raw vegetables with dip

garden salad of baby spinach and mixed greens
with choice of dressings

marinated mushroom salad
tri-color fusilli pasta salad
sliced cucumbers in dill vinaigrette

Select from the Following FEntrees

grilled rosemary chicken
with shittake mushroom demi glace

atlantic salmon
with lemon dill cream sauce

roasted pork loin
with roasted pepper cream sauce

roasted medallions of beef sirloin
with cabernet demi glace

wild rice or roasted new potatoes
marinated grilled asparagus
seasonal sautéed vegetable medley
warm rolls with butter

freshly brewed starbucksw coffee, decaffeinated coffee
tropical iced tea by tazow

champagne toast for all guests

S49 per person for two enirées
852 per person for three Entrées

above prices are subject to 22% service charge and sales tax currently at 8.25%
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reception
included with all plated dinner packages and served 60 minutes prior to dinner
display of crisp, raw vegetables with dip
deluxe display of domesiic cheese served with carrs english wafers

dinner
garden salad of baby spinach and mixed greens with homemade dressings
Julienne seasonal sautéed vegetable medley
warm rolls and butter
freshly brewed starbucksw coffee, decaffeinated coffee and tropical iced tea by tazow
champagne toast for all guests

select one entrée:

roasted pork loin and roasted potatoes $50 per person
with fresh herbs and a dijon cream sauce served with roasted potatoes

grilled chicken breast 847 per person
with fresh herbs and a basil cream sauce served with wild rice pilaf

chicken florentine 830 per person
chicken Breast stuffed with spinach, onion, red bell pepper,
parmesan cheese and toasted pine nuts served with wild rice pilafl

atlantic salmon S47 per person
with lemon dill cream sauce served with tri<olored orzo

Sfilet mignon* 857 per person
grilled 8 oz beef tenderloin with a shittake mushroom demi-glace
served with roasted polatoes

new york strip* 8§52 per person
grilled new york strip with roasted garlic sauce
served with roasted potatoes

sirloin medallions and grilled chicken breast 857 per person
with mushroom demi-glace and chardonnay cream sauce
served with roasted potatoes

* selected entrées will be prepared medium unless otherwise specified

above prices are subject 1o 22% service charge and sales tax currently at 8.25%

THE WESTIN

DALLAS FORT WORTH AIRPORT



seafood stations (50 picce minintim)
served with cockiail sauce and femons

chilled jumbo gulf shrimp 53 per piece

crab claws 84 per piece
ice carving 5500

cold displays

grilled vegetable

grilled asparagus, squash, zucchini.
portobello mushrooms and bell peppers
smoked cheese and assoried crackers
S8 per person

antipasto

fresh and smoked cheese, olives. cured meats.
roasted peppers, marinated mushrooms and
artichoke hearts

served with lialian bread and crackers

89 per person

Sfruit, cheese and vegetable
sliced fruit and berries
domestic and imporied cheese
served with carrs english wafers
vegetable crudités served with a dill ranch dip
810 per person

tea time

assoriment of delectable tea sandwiches
minainre cool wraps: watercress. alfalfa

anid bean sprouts with southwest cream cheese
Jolded in tomato or spinach tortillas

assorted scones and hiscotn

seasonal shiced fruit and berries

chilled fruit fuices

selection of herbal teas

815 per person

carving stations

served with yeast rolls, horseradish.

whole grain mustard and herb mayonnaise
875 chef fee

chicago round of beef S400
(serves 73 guesis)

baked bone-in ham $225
(serves 40 guests)

hreast of wirkey $150
(serves 20 guests)

strip sirloin S200
(serves 20 guesis)

beef tenderloin S350
(serves 20 guests)

sweet displays

milk chocelate fountain

three-ticred cascading chocolate fountain
accompamed with pineapple, strawberries,
bananas, marshmallows, rice krispie treats,
angel food cake and graham crackers

812 per person

viennese desserts and gourmet coffee station
starbucksw coffee and assoried tazow feas,

Mlavored syrups, whipped cream, chocolate

shavings, cinnamon sticks and rock candy
stir sticks
S$10 per person

displayed chocolate-covered strawberries
88 per person

above prices are subject fo 22% service charge and sales tax currently at 8.25%

THE WESTIN
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hosted bar packages

package one package two

premium cocktails imported and domestic bottled beer
imported and domestic botled beer house wine

House Wine Soft Drinks and Bowtled Water

Soft Drinks and Bouled Water First Hour S$15.00 per person
First Hour S18.00 per person Additional Hour (s)  $10.00 per person
Second Hour S$12.00 per person

Additional Hour(s)  $10.00 per person

house wine list
Estancia Chardonnay
FEstancia Pinot Grigio
Estancia Cabernet
Red Belly Shiraz
Montevina White Zinfandel

house champagne

marguois de la tour

Host and Cash Bars Cash Host
Premium Mixed Drinks S$7.00 $6.75
Domestic Beer $5.75 $3.50
Premium Beer 56.25 S6.00

White House Wine S8.00 $45.00 boule
Red House Wine 5800 S45.00 botde
Blush House Wine S$7.00 83500 boule
Assorted Soft Drinks (Pepsi Products) 54.00 $4.00
Pellegrino Mineral Waier $4.75 §4.50

Fiji Bottled Water $4.75 S4.50
Hosted Drink Tickets S6.00
Bartender Fee $75.00

Cashier Fee 8§75.00

Wine and hosted bar prices are subject to a 22% service charge and 14% reimbursement.
We serve alcoholic beverages with care. It is our desire (o ensure that our guests refrain
Sfrom consuming alcoholic heverages (o excess,




lindeman’s shiraz bin 50, australia *
berry, liquorice and spice flavors offer a contemporary, easv-dnnking styvle

rosemont hill of gold shiraz, australia
velvety, npe, fine-grained tannins, in harmony with the oak and seductively spicy fruit

rutz sonoma cuvee pinot noir, sonoma
aromas of strawberry and bing cherry. spiced cherry flavors. and a long finish with
moderate tannins

coppola director’s cut 2005 pinot noir, napa valley
sonoma coast pinot offering the character of crushed cranberry and hints of sandalwood

irony merlot, napa valley
displavs nich, ripe plums, black cherries and blucberrics with a backbone of moderate tannins
and a lush, lingering finish

rosemont merlot, australia *
a nich aroma of npe plums and sweet red apples, the palate 1s plump and nipe wath layers

of dark cherry flavors set against moderate oak and a long. smooth finish

penfolds bin 407 cabernet sauvignon, australia
distinctly cabernet, it wafls asian spices and dark currants

chateau st. michelle indian wells cabernet sauvignon, washington
a fleshy. luscions and decadent wine with concentrated. jammy black fruit lavors

coppola claret cabernet sauvignon, napa valley
supple, rich and firmly structured, it boasts black current, dark cherry and spice avors

kenwood zinfandel, sonoma
concentrated aromas of bovsenberry, french oak and spice, followed by raspberry fruit flavors
on the palate with a smooth. clegant finish

coppola diamond collection zinfandel, napa valley
luscious strawberry jam that follow its perfume of dark fruit and toasty vamlla

veramonte primus, chile
well structured with mature, npe fruit that exhibits an evolved complexity with a scamless
blending of the three varictals. velvety, with a medium body and smooth, yet powerful tannins

chateau st. michelle orephelin, washington
a blend with lovely nose of cherry, lavender and sweet chocolate that lend to intense
red frunt flavors that are rich on the palate

£ 3

36.

41.

38.

34.



bottega vinaia pinot grigio, italy 45.
fresh, dry and flavorful with a firm structure leading into a lingering finish. it displavs
character and fincsse

danzante pinot grigio, italy * 35.
silky, well-balanced body is enhanced with hints of pineapple, grapefruit and spices
that camy through to a crisp, drv [inish.

montes alpha chardonnay, chile 55.
buttery fMlavors and complexity that emphasizes the union of refined flavors of tropical fruit

penfolds kanooga hills chardonnay, australia * 35.
fresh and hively with honey dew melon and lemon/lime acidity

chateau st. michelle indian wells chardonnay, washington 36.
delivers pincapple and mango aromas with hints of vanilla. caramel and brown sugar spice

durbanville hills sauvignon blanc, south africa 34.
grassy, green pepper and asparagus flavors meld with tropical fruits and gooscherrics
to create a high-toned, truly exciting wine

saint m riesling, germany 30.
delivers classic materials and slate notes and lively. erisp acidity

beringer white zinfandel, california * 35.
begins with a nice, strawberry. brown spice and citrus flavors interplay with a refreshing
acidity that carries evervthing into a long, delicions finish

angroves rose, australia 29.
aromas of raspberry sorbet and npe cherry dominate the nose. the palate abounds in
lifted, fresh summer berry flavors and a fresh, crisp finish with length and balance

mumm brut sparkling wine, napa valley 48.
brut prestige boasts a beautiful rose petal aroma with touches of vanilla and melon, firm acid and
crisp structure. further lavers reveal crisp vet creamy qualities that are rich and lingening

piper heidsick brut champagne, france 105.
a lively and fresh first impression while citrus notes take on a certain matunity, a passion with
gentleness. ightness with spontancity



