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1110 Old Elkridge Landing Road 
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Breakfast Entrées 

THE WESTIN WEEKDAY BUFFET  17.95 

Made to order omelet station, with fresh fruit,  

breakfast breads and much more. 

 
THE WESTIN WEEKEND BUFFET  17.95 

An array of breakfast meats, eggs,  

fruits, breads and much more 

 
SWEET POTATO PANCAKES 13.00 

With candied pecans, sliced bananas and  

warm maple syrup   

 
BUTTERMILK PANCAKES OR 

MALTED WAFFLE   13.00 

With mixed berries and bananas, 

served with warm maple syrup and whipped butter 

 
GRILLED CHALLAH FRENCH TOAST   13.00 

With maple syrup, mixed berries and  

whipped butter 
 

BALTIMORE BENEDICT   16.00 

Toasted English muffin with two poach eggs; 

half prepared with corned beef and half with  

smoked salmon with classic hollandaise sauce  

served with baby arugula, radish and pine nuts salad 

 
MARYLAND MORNING   15.00 

Two eggs cooked to order, breakfast potatoes and 

multi grain toast with choice of pork link sausage, 

bacon, ham, corned beef hash or turkey sausage 

 
EGG WHITE OMELET, SPINACH AND 

LOW-FAT CHEDDAR   13.00 

Served with baby arugula, radish and 

 pine nuts salad and nine-grain toast. 

 
CREATE-YOUR-OWN OMELET 14.00 

Choice of four items: ham, bacon, sausage, turkey, 

green peppers, onions, mushrooms, spinach, broccoli, 

low fat cheddar cheese or Swiss cheese served with 

breakfast potatoes and nine-grain toast. 

 
VEGETABLE EGG WHITE OMELET 13.00 

Broccoli, red pepper, mushroom, onions, avocado, 

and Swiss cheese served with baby arugula, 

radish and pine nuts salad and nine-grain toast. 

 
TOASTED BAGEL AND FISH SALAD   11.00 

Smoked white fish salad with capers 

 

Breads + Pastries 

Served with butter and fruit preserves 
 

PASTRIES BASKET 9.00 

   A fruit danish, a gluten free blueberry muffin,  

   and a multi-grain croissant 

 

BAGEL WITH CREAM CHEESE 5.00 

    

Fruit danish, multi-grain croissants,  

or gluten free blueberry muffins 4.00    

 

Nine-grain, rye, sourdough white,  

or English muffin   4.00 

Cereals 

YOGURT PARFAIT   8.00 

Low-fat Greek yogurt, granola, banana,  

walnuts, seasonal berries 
 

TRADITIONAL CEREAL   7.00 

Raisin Bran, Corn Flakes, Rice Krispies, Fruit Loops, 

Frosted Flakes, Cheerios, Wheaties, Granola  

served with bananas and seasonal berries   
 

STEEL CUT OATMEAL   9.00 

Green apples, cinnamon, walnuts,  

almonds and honey 
 
 

Side Orders 

Bacon, country-cured ham, turkey   
 

sausage or pork sausage   4.00 
 
 

Fruits, Juices + Yogurts 
 
 

Freshly squeezed orange 5.00  

 

Tomato, V8, apple, cranberry, grapefruit or 

pineapple juice   4.00 

Seasonal fruit plate with yogurt 

and banana bread   9.00 
 

Nonfat or fruit yogurt   4.00 
 

Sliced bananas and berries in season bowl   6.00

Westin Fresh by The Juicery 

Westin Fresh by The Juicery offers a menu of  

nourishing, revitalizing juices and smoothies curated  

by the experts at The Juicery. 
 

Carrot, honeydew melon and turmeric juice 12 
 

Spinach, kale, banana, mango, cinnamon juice 12  
 

Cantaloupe, pineapple and mint juice 12  
 

Pineapple, spinach, cilantro, avocado and 

almond milk smoothie 12 

 

Coconut milk, mango and spinach smoothie 12 

 

Blueberries, banana, granola, spinach, flax seeds  

and soy milk smoothie 12 
 
 

Coffee + Tea 

FRESHLY BREWED STARBUCKS® BLEND COFFEE 

Regular or decaffeinated 4.00 
 

Espresso   6.00 

 Cappuccino   6.00  

Caffe latte   6.00 

BIGELOW TEAS 

Sweet Dreams, Constant Comment, Orange & Spice, 

Earl Grey, Mint Medley, English Teatime   4.00 

 

 

 

 

 
 

 
Service charges and government taxes are additional. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. 
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Our Chef has crafted 

these delicious 

dishes with your 

well-being in mind, 

giving you the 

freedom to choose 

when it comes 

to portion size, 

nutritional balance 

and quality 

of ingredients. 

EGG WHITE FRITTATA 

Half 7.00 | Full 14.00 

Egg white, roasted turkey, smoked 

gouda, spinach, broccoli, 

asparagus and avocado.  

Served with arugula, radish and 

pine nuts salad 

 
AVOCADO TOAST 

Half 6.50  |  Full 13.00  

Toasted English muffin filled with 

fresh avocados and topped with 

poach egg accompanied with 

arugula, radish and pine nuts salad 

 
FLAX SEED GRANOLA 

Half 6.00  |  Full 12.00 

Flax seed granola with pumpkin 

seeds, toasted almonds, Greek 

yogurt, berries, bananas and 

almond milk 

 

OUR SOURCING  

PROMISE  

We actively seek out  

suppliers we trust,  

to source ethical, 

sustainable and 

organic ingredients  

wherever possible. 

 

E A T  W E L L  M E N U  


