
Friday September 19th ,2025
8:00 am till 2:00 pm

GARDEN CAFÉ – BREAKFAST

2 Eggs Made To Order: 3.99
Pre-pared the following ways:

Scrambled
Over-easy 
Sunny-side 

2 Strips of Bacon – 2.59

2 Pork Sausage Links – 3.89

Slice of Toast 
2 Slices of Wheat – 1.99

2 Slices of Sourdough – 2.29

French Toast- 5.99
2 slices of thick sourdough French toast with powdered sugar

Fresh Made Belgium Waffle – 4.99

Pancakes – 4.79
Double stack of freshly made pancakes

Build Your Own 2 Egg Omelet – 6.99
Choose from onion, pepper, tomato, spinach,

 bacon, sausage, cheddar cheese

Fresh Cut Fruit – 4.19

                                        Enjoy a FREE cup of Standing Stone coffee!*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Cranberry Orange French Toast 13.49
Fresh baked Cranberry Orange bread, egg dipped and grilled, topped with 

Cranberry Orange Sauce, served along with your choice of 2 strips of bacon or 2 
sausage links & side of fresh fruit



Sept 15th-Sept 19th  ,2025

Daily Garden Café Specials:

GARDEN CAFE

Monday:

Crabby Patty – 5.99 
Fried crabby cake patty, lettuce, tomato, and Old Bay Mayo on our 

signature brioche bun

Tuesday: 

Beef and Bean Burrito – 5.79
Seasoned ground beef, black bean hummus, cheddar cheese, 

rolled in our signature tortilla, lightly grilled on both sides, 
served with side of salsa and sour cream

Wednesday: 

Banzai Burger – 5.89
Single patty burger, with teriyaki glaze and a grilled 

pineapple ring, cheese, on brioche bun

Thursday:

 Philly Steak Wrap – 6.99
Shredded beef, sautéed peppers and onions, shredded cheese                            

and lettuce in a soft tortilla

Friday:

Split Decision Sandwich – 6.89
One half ham and American, one half turkey and swiss, grilled together on 

sourdough bread with Dijon mustard

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

NEW 

Made to Order Crudites Sampler – 3.99
Fresh cut celery, carrot, broccoli, tomatoes 

served with a side of buttermilk                         
ranch dressing

TUESDAY: 

POP UP 

LUNCH 

11:30 – 1:00 

SEE FLYER 

BELOW FOR 

DETAILS



Ham and Cheddar Pretzel Sandwich – 6.39
Thinly sliced ham, cheddar cheese, and Dijon Mustard on a                            

warm pretzel bun

Roast Beef on Rye - 6.89
Sliced Roast beef, swiss cheese, roasted garlic mayo, with lettuce 

and tomato on marble rye bread

Egg Salad Sandwich – 3.99
Fresh made egg salad, with mayo and sweet pickle relish, on wheat or 

sourdough bread

GARDEN CAFE

*“The” Westminster Grilled Cheeseburger- 5.49
Westminster signature burger, fresh ground beef fire grilled served on classic 

Brioche style bun,  slice of American cheese, lettuce, tomato, white onion

B.L.T - 4.59
Bacon, Lettuce, Tomato on toasted wheat bread. 

Classic Grilled Cheese Sandwich – 3.29
2 slices of American cheese grilled between 2 slices of sour dough bread

Breaded Chicken Tender & Fries Baskets
3 Piece Basket – 7.99

Served w\side of Honey Mustard, Buttermilk Ranch or Tangy BBQ Sauce

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Sept 15th-Sept 19th  ,2025

COMMONS DINING ROOM

Weekly House Starters:

Peanut Butter Waldorf-3.49
Apples, celery, raisins and pecans in a peanut yogurt sauce

BLT Salad – 3.99
Chopped greens, bacon and tomatoes

Macaroni Salad – 2.59
Pasta, mayo, celery, onion spinach

From Scratch Daily Soup
Monday:

Roasted Red Pepper ∞ Chicken and Dumpling

Tuesday:

Beef Barley ∞ Tortellini with Sausage 

Wednesday:

Sausage Potato ∞ Zucchini Tomato 

Thursday:

Beef Chili ∞ Broccoli Cheddar

Friday:

Chicken and Sausage Gumbo ∞ Cream of Mushroom 

Bowl: 3.99

Weekly Ala Carte Side Choices:

Orange Glazed Carrots – 2.09 
Sliced carrots in orange marmalade sauce

Wheat Berry Blend – 3.09
Wheat berries, white beans, spinach, tomato, and onions



Sept 15th-Sept 19th  ,2025

Daily ‘From the Hearth’ Specials:

COMMONS DINING ROOM

Monday 

Maple Glazed Salmon – 12.79
Fresh filet of Salmon baked with a sweet maple glaze

Tuesday

Turkey Ala King with Biscuit– 12.59 
Turkey, peas, onions, carrots served in a creamy 

sauce topped with biscuit

Wednesday

Kielbasa with Cabbage and Pierogies – 13.99
Sliced Kielbasa, sautéed with cabbage, over a                                            

bed of buttered pierogies

Garden Café Phone Number 814-644-2050
Phone Reservation Number 814-644-2060

Order on-line @ www.westwoodsdining.com 

Thursday

Pot Roast – 14.89
Tender beef, carrots, celery, onions and peas slow simmered                                   

in rich gravy, served with side of mashed potatoes

Friday Pick-up Heat at Home Meals: 

Hamburger Steak with Onions, Mixed Vegetables, 
and Roasted Red Potatoes

12.99

Spaghetti and Meatballs – 12.49
Meatballs and marinara served over spaghetti, with side                             

of garlic bread

These meals are only available by pre-order on Thursday, for 
pickup AFTER 11:30 am Friday.No substitutions or special requests please 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

http://www.westwoodsdining.com/
http://www.westwoodsdining.com/
http://www.westwoodsdining.com/


WEEKLY DESSERT 

FEATURE
Sept 15th-Sept 19th  ,2025

Key Lime Pie– 3.99

Chocolate Cake– 3.59

WEEKLY HOUSE SPECIALS

Cashew Chicken with Lo Mein – 12.69 
Cashew breaded chicken breast, sliced over a serving of

 ginger soy lo mein noodles

Breaded Catfish – 11.29
Buttermilk marinated, cornmeal breaded fried catfish , 

with house made Cajun tartar sauce

   

Cobb Salad - 14.29
Mixed greens with bacon, chicken, tomato, red onion,                                                
hardboiled egg and cheese and your choice of dressing

Oriental Vegetable Stir-fry over Rice Pilaf - 10.99
Oriental cut vegetable blend tossed in Teriyaki glaze and 

served over rice pilaf 

ALWAYS AVAILABLE 

VEGETABLES
2.49 per side

Steamed Broccoli
Steamed Carrots

Steamed Peas
Buttered Corn

Sautéed Green Beans
Baked Potato

Asian Rice Pilaf





Wellness Kitchen Class
Wednesday September 24th, 2025 at

1:30 pm Commons Dining Room
Please make your reservation on-line 
under the special events tab by 1:30 

Monday September 22nd. 

Autumn Chopped
 Chicken  Salad
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