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APPLE ONION AVOCADO CHERRIES LEMON GRAPES BROCCOLI CABBAGE




WESTIN

HOTELS & RESORTS

EAT WELL

At Westin, we believe that eating well isn’t just for grown ups. That’s why we've
teamed up with SuperChefs a group of doctors, dentists and dieticians dedicated
to helping kids eat smart. These special kid-friendly meals are as delicious as they
are nutritious make the whole family happy.

Desserts

Tropical papaya salad
5.00

Big island papaya, kula strawberries
and maui gold pineapple

local organic honey

toasted macadamia nuts

Breakfast e.30amto10:30am

Short stack Tropical fruit parfait Baby spinach &
12.00

Local fruits, vanilla yogurts,

pancakes 12.00 cheese omelet 12.00

Blueberr)f, banana or macadamia nut local honey =%« Served with fresh fruit cup e La ppert's Of Hawa |’|
served with maple or coconut syrup I %
One egg any style i ream
. 5.00
Belgian waffle 12.00 cecrea
12.00 Seasonal flavors
Kula strawberries, whipped cream Choice of breakfast meat: link sausage
served with maple or coconut syrup portuguese sausage or bacon
breakfast potatoes
Lunch or dinner 10:30amto10:00pm
Keiki pizza 12.00 Keiki grilled cheese Keiki burger 12.00

Fresh mozzarella, tomato sauce 12.00 Ground beef, sweet brioche

Five cheeses, Portuguese brioche choice of: french fries, mini crudité or

choice of: french fries, mini crudité or  fruits —-
fruits

Chicken fingers 12.00 Turkey wrap 12.00

Keiki Chicken
Crispy chicken tenders, buttermilk dip, Whole wheat wrap, turkey, ku!a tomato
choice of: french fries, mini crudité or upcountry butter lettuce, choice of:

fruits CObb Sd Iad 12.00 french fries, mini crudité or fruits «;

Grilled chicken, baby mesclun, avocado
cheddar cheese, boiled egg
kula tomato, yogurt ranch dressing =& <=

a.mhax Indicated a SuperFoodsRx™ dish. SuperFoodsRX powerfully pairs together whole foods to boost nutritional composition and flavors
«#8. This recipe has been created and tested in the SuperChefs kitchens by the SuperChefs kids

*The Department of Pub“c H(ﬁilt? advises tn_eit eating raw or undercooked beef, pou trY eggs, fish I_%rnb, pork, or she_IILish poses a_heglth risk
to everyone, especially the elderly youpg children under four, pregna ,ﬁwomen, and other susceptible individuals with compromise
immune systems. Thorough cooking of such foods reduces the risk of illness.



