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*Consuming raw or undercooked meats, poultry, seafood, 	
shellfish, eggs or unpasteurized milk may increase your 	
risk of foodborne illness.

Good Things 	
From Our Kitchen
hot oatmeal
Caramelized green apple, sun-dried  
raisin compote 11.00

Your cereal favorites 	
Choose from an array of classics  
or crunchy granola, seasonal berries  
or sliced banana 9.00

Berries or fresh cut fruit 
Slices of the season’s select 
fruits & berries 12.00

Banana Strawberry Pineapple 
Smoothie
Blended with low fat yogurt  
and honey 9.00

Seasonal Berry and Yogurt Parfait
Served tiered, with flax seeds  
and all natural granola 13.00

Signature Continental Breakfast 
Selection of seasonal fruit, fruit danish, buttery 
croissant, daily muffin, jams and butter.  
Choice of juice and fresh brewed Starbucks® 
coffee or hot tea or milk 23.00

Breakfast Sliders
Scrambled eggs, cheddar cheese, crisp  
bacon on toasted brioche buns 19.00

Egg White, Spinach, 	
Cheddar Cheese Omelet
White cheddar laced, oven curled tomato, 
golden Yukon breakfast potatoes 21.00

Griddled Buttermilk 	
Blueberry or plain Pancakes
Warm maple syrup and whipped butter 20.00

Chef’s Omelet
Three eggs with cured ham, sautéed sweet 
onions, aged Swiss and cheddar. Served with 
golden Yukon breakfast potatoes 24.00

Grilled Ham and Eggs
Golden Yukon breakfast potatoes and choice 
of toast with bacon or sausage if you like 23.00

Farm Fresh Scrambled Eggs and 
Bacon Quesadilla
Jack cheese, guacamole, salsa and sour 
cream 18.00

Hot Iron Griddle Belgian Waffle
Golden deep pocket waffle, whipped cream, 
warm maple syrup and strawberries 20.00

Breakfast menu

6:00 am to 11:30 am, Touch room service on the phone to place your order

goodmorning
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We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.	
For your convenience, a 15% service charge and a $5.00 delivery charge and applicable sales tax will be 	
added automatically  ©2011 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved.

Little Extras
Bakery basket selection
A buttery croissant, daily muffin, your  
choice of English muffin, or sourdough, 
multigrain, rye or white toast with jam, 
honey and butter 8.00

Toasted Bagel with Philadelphia® 
cream cheese 
Low fat or regular 8.00

A Big Bowl of Berries	
A bright mix of seasonal favorites 11.00

Golden Yukon Breakfast 	
Potatoes 8.00

A Cup of Low Fat Fruit Yogurt	
Berries or plain yogurt 8.00

Crispy Smoked Bacon, Breakfast 
Links or Grilled Ham 8.00

Beverages
Fresh- Brewed Starbucks® Coffee 
Regular or decaffeinated 
small pot (up to 3 cups) 9.00
large pot (up to 5 cups) 13.50

Selection of teas	
small pot (up to 3 cups) 9.00
large pot (up to 5 cups) 13.50

espresso 7.00

cappuccino 7.00

Orange or 	
grapefruit juice 6.00

Apple, cranberry or 	
tomato juice 6.00

Non-fat, 2%, Whole, soy or 	
chocolate milk 5.50

soda 5.50

bottled water	
small 5.50 
large 8.00

Breakfast menu

6:00 am to 11:30 am, Touch room service on the phone to place your order
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*Consuming raw or undercooked meats, poultry, seafood, 	
shellfish, eggs or unpasteurized milk may increase your 	
risk of foodborne illness.

Openers
13 Wings 
Tossed in hot sauce with celery batons and 
blue cheese dip 14.00

Field of Greens
Tender baby lettuce, tomato, cucumber  
and your choice of dressing 10.00

Home-Style Chicken Noodle Soup
Egg noodles in herbed broth with carrots, 
onions and celery 10.00

Seasonal Soup 
Aromatic and classically crafted 10.00

Roasted Beet and New York State 
Goat Cheese
Baby arugula, New York State goat cheese, 
herb roasted beets, Manhattan honey and 
truffle vinaigrette 13.00

Modern Tomato & Mozzarella 
Sliced vine ripe tomato, fresh mozzarella,  
olive puree and basil 13.00

Flame Grilled Beef Sliders
Smoked bacon and cheddar 14.00

Create Your Own Greenery	
Select the dressing and protein for your salad

Traditional Cobb Salad 
Chopped lettuce, tomato, avocado, blue 
cheese and bacon 17.00

Greek Salad
Romaine, roma tomato, roasted red  
pepper, cucumber, feta cheese, onions  
and olives 17.00

Caesar Salad
Tossed with traditional dressing,  
shaved parmesan cheese and  
garlic croutons 17.00

Dressings
Champagne vinaigrette, blue cheese, low fat 
ranch, classic caesar or balsamic vinaigrette

Main Ingredient
Grilled chicken 20.00 
Gulf shrimp 22.00 
Seared salmon 21.00 
Seared ahi tuna 24.00

all day
long

All-day dining

11:30 am to 12:00 midnight - seven days a week
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Signature Sandwiches	
Sandwiches served with choice of french fries 
or fruit & berry composition  

Flame Grilled Burger
Half-pound patty, aged cheddar, 
tomato, lettuce 22.00

Three-Tiered Roasted Turkey Club 
Bacon, lettuce and tomato on your toasted 
bread of choice 20.00

Market Vegetable Wrap
Spinach, roasted portobello, asparagus, red 
pepper, tomato. Soft mozzarella, arugula 
whole wheat tortilla, basil pesto 18.00

Santa Fe Grilled Chicken 
Quesadilla
Spicy pepper jack cheese, guacamole, 
fresh salsa and sour cream 17.00

Rosemary Chicken Honey 	
Multi-Grain
Thin sliced breast, red onion marmalade,  
New York State goat cheese, honey drizzle, 
Cajun spiced tavern chips 20.00

Main Course
Cheese and Spinach Ravioli
House made ravioli, wild mushrooms, 
asparagus, parmesan cheese in tomato jus 
24.00

Penne Pasta, Italian Sausage,	
and Broccoli
Spinach, cured roma tomato,  
garlic and parmesan 24.00

Grilled Chicken Breast Cutlets 
Parmesan tossed asparagus,  
blistered red pepper sauce,white   
cheddar gruyere potatoes 28.00

Sesame Seared Ahi Tuna
Pineapple soy ginger glaze and 
jasmine rice 31.00

Crispy Battered Cod Fish 
Zesty tarter, lemon  
and sea salted fries 21.00

Roasted Salmon Filet
Mustard chive sauce, golden  
herb potatoes 33.00

Fire Grilled Center Cut 	
New York Sirloin 
White cheddar gruyere potato  
and garlic herb butter 45.00

Stone Fired Pizza
Choose three toppings: caramelized  
onions, sausage, pepperoni, fresh  
mozzarella, tomatoes, basil 22.00

All-day dining

11:30 am to 12:00 midnight - seven days a week
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*Consuming raw or undercooked meats, poultry, seafood, 	
shellfish, eggs or unpasteurized milk may increase your 	
risk of foodborne illness.

All-day dining

Sweet Endings
Warm Double Chocolate 	
Pecan Brownie A la Mode
Laced with caramel sauce,  
vanilla ice cream 11.00

Red Velvet cake
Cream cheese icing,  
chocolate sauce 11.00

New York Style Cheese Cake
Raspberry sauce and  
whipped cream 11.00

Field Strawberries
Lemon poppy seed cake, 
whipped cream, and  
dark chocolate curls 11.00

Häagen-Dazs® 
Ice Cream Parlor
Choose your ice cream flavor and  
additions to chop and blend

French Vanilla, Strawberry, 
Chocolate, or Frozen Vanilla 
Yogurt 
2 Scoops; includes up to three additions:

Oreo cookies, chocolate chips, M&M’s, 
whipped cream, chocolate, caramel  
or raspberry sauce 9.00

Bananas, seasonal berries, slivered almonds

Beverages
Soda 5.50

Bottled water
small 5.50 
large 8.00

Fresh- Brewed Starbucks® Coffee
Regular or decaffeinated  
small pot (up to 3 cups) 9.00
large pot (up to 5 cups) 13.50

Selection of teas 	
small pot (up to 3 cups) 9.00
large pot (up to 5 cups) 13.50

Orange or 	
grapefruit juice 6.00

Apple, cranberry 	
or tomato juice 6.00

Non-fat, 2%, Whole, soy or 	
chocolate milk 5.50

Wine, beer 	
and bottled spirits
Please contact In-Room Dining for a  
complete range of popular imported  
and domestic beers and our seasonal  
variety of wines by the glass and the  
bottle. We also feature a premium  
collection of spirits and liqueurs.

Must be 21 years of age or older to consume 	
and/or purchase alcohol.

11:30 am to 12:00 midnight - seven days a week



play
child’s
Kids’ Menu

6:00 Am to 12:00 midnight - seven days a week

Kids’ Favorites	
Bright Eyed Breakfast	
Served 6:00 am – 11:30 am

Your Favorite Cereals 
Seasonal berries or sliced banana too 4.50

Golden Buttermilk Pancakes 
With whipped cream, butter  
and warm maple syrup 9.00

All Scrambled Up 
One scrambled egg with bacon,  
sausage or ham and golden  
Yukon breakfast potatoes 7.50

Lunch and Dinner	
Served 11:30 am – 12:00 midnight	
Seven days a week

Warm Up with a Cup of Soup 5.00

Caesar Salad 
Tossed romaine with caesar dressing  
and sprinkled with croutons 5.00

Pasta Bowl
Pasta, parmesan cheese,  
sauce on the side 7.50  

Slice of Pizza 
Three slices of tomato and cheese 9.00

The Mini-Burger 
Plain or with cheddar cheese and bacon 10.50

Gooey Grilled Cheese 
Hot, tasty and crammed with cheese 10.00

Tender Turkey Sandwich  
Sliced turkey mini-wiches with cheddar 
cheese, lettuce and tomato 9.00

Crispy Chicken Bites  
Choice of BBQ or sweet and sour sauce 10.50

Meals come with your choice of carrot and celery sticks, 	
apple slices or french fries. 

Desserts	
Served 11:30 am – 12:00 midnight	
Seven days a week

low-fat fruit or berry yogurt 4.00

Fruit and berry cup 4.00

A Scoop of Häagen-Dazs® 
Ice Cream
French Vanilla, Strawberry, 
Chocolate, or Frozen Vanilla 
Yogurt 4.00
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We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.	
For your convenience, a 15% service charge and a $5.00 delivery charge and applicable sales tax will be 	
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long
all night
overnight

Openers
Field of Greens
Tender baby lettuce, tomato, cucumber  
and your choice of dressing 10.00

Greek Salad
Romaine, roma tomato, roasted red  
pepper, cucumber, feta cheese, onions  
and olives 17.00

Signature Sandwiches	
Sandwiches served with potato chips 

Smoked Turkey Wrap
Sundried tomato wrap, provolone  
cheese, lemon parsley mayonnaise,  
spring lettuce mix and roasted  
peppers 20.00

Ham and cheese sandwich
Smoked black forest ham and gruyere 
cheese on rosemary ciabatta 20.00

Sweet Endings
Cookies and Milk
Three cookies with an  
ice cold glass of milk 11.00

Red Velvet cake
Cream cheese icing,  
chocolate sauce 11.00

New York Style Cheese Cake
Raspberry sauce  11.00

Field Strawberries
Lemon poppy seed cake, 
and dark chocolate curls 11.00

fresh cut fruit 
Slices of the season’s select 
fruit & berries 12.00

12:00 midnight to 6:00 am - seven days a week

*Consuming raw or undercooked meats, poultry, seafood, 	
shellfish, eggs or unpasteurized milk may increase your 	
risk of foodborne illness.
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it all in
drinking
beverage List

Scotch
Dewar’s White label	 bottle 110.00 
johnnie walker black	 bottle 150.00

Blended &
Canadian Whisky
Seagrams vo	 bottle 100.00 
seagrams crown royal	 bottle 150.00 

Bourbon
jack daniels 	 bottle 110.00 
woodford reserve	 bottle 140.00 

Tequila
sauza gold	 bottle 110.00 
jose cuervo gold 	 bottle 130.00

Vodka
absolut	 bottle 110.00 
grey goose	 bottle 140.00

Gin
tanqueray 	 bottle 110.00 
bombay sapphire	 bottle 130.00

Rum
bacardi	 bottle  90.00

Vermouth
Sweet or dry  	 bottle  28.00

Cocktails
premium brand cocktails	 13.00 

Cognacs, Liquers
hennessy vs	 bottle 150.00  
amaretto Di Saronno	 bottle 110.00 
grand marnier	 bottle 150.00
kahlua	 bottle 100.00 
bailey’s irish cream	 bottle 110.00

	Domestic Beer
Budweiser	 9.00
Bud Light	 9.00
coors light	 9.00
Samuel Adams	 9.00

Imported Beer
Corona	 10.00
Heineken	 10.00
Beck’s	 10.00
amstel light	 10.00

Non Alcoholic Beer
O’Doul’s	 9.00
St. Pauli Girl	 9.00
six pack	 30.00

Soda & Mixers
Coke, diet coke, sprite,
ginger ale, club soda, tonic	 5.50  
sparkling water	 5.50 
orange juice - quart	 25.00
bloody mary mix - quart	 22.00 
ice service per bucket	 5.00

Must be 21 years of age or older to consume 	
and/or purchase alcohol.

12:00 PM to 12:00 midnight - seven days a week
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it all in
drinking
Wine List

Sparkling
Charles de Fere 
France 
glass 11.00 

Chardonnay
Sterling Vintners 
Central Coast, California 
glass 13.00

Artesa
Carneros, California 
glass 15.00 

Rosé
Sycamore Lane 
White Zinfandel, California 
glass 11.00 

Other Whites
Borgo Conventi
Pinot Grigio, Italy 
glass 11.00

Kendall Jackson
Riesling, California 
glass 13.00

Nobilo
Sauvignon Blanc, New Zealand 
glass 13.00

Merlot
Red Diamond 
Merlot, Washington 
glass 11.00

Blackstone 
Merlot, California 
glass 13.00

Cabernet Sauvignon
Fourteen Hands
Cabernet Sauvignon, Washington  
glass 11.00

BV Cabernet Sauvignon 
Napa, California  
glass 13.00

Other Reds
MacMurray Ranch 
Pinot Noir, Sonoma, California 
glass 14.00 

Must be 21 years of age or older to consume 	
and/or purchase alcohol.

12:00 PM to 12:00 midnight - seven days a week


