
Call Extension 6766 
A $3.00 room service fee, 20% gratuity, and 8.25% sales tax will be added to your order 

In Room Dining Breakfast Menu 
Monday – Friday 6:30a.m. – 10:15a.m. & Saturday and Sunday 6:30a.m. – 11 a.m. 

Plated Breakfast  
Authentic Steel Cut Irish Oats 12.00 
Served with Golden Raisins and Toasted Slivered Pecans  
Granola and Fresh Seasonal Berries 15.00 
Homemade Granola with Cinnamon Low Fat Yogurt and Fresh   
Seasonal Berries  
The Bagel Breakfast 16.00 
Toasted Bagel served with Scottish Cured Smoked Salmon, Chive Cream 
Cheese, Capers, Hardboiled Egg and Red Sweet Onion 

 

The Perfect Breakfast 18.95 
Two Organic Farm Fresh Eggs prepared just the way you like it and served 
with Breakfast Herb Potatoes and  Smoked Applewood Bacon or Sausage 
Links and your choice of Whole Wheat Toast or Two Buttermilk Pancakes 

 

Eggs Benedict 18.95 
Traditional Eggs Benedict served  on an English Muffin with Grilled 
Canadian Bacon and Hollandaise sauce served with Rosemary Breakfast 
Potatoes and garnish of Fresh Sliced Fruit 

 

White Ratatouille 19.95 
Three Egg White Omelet with Traditional Braised Vegetables with Basil 
and Vine ripped Tomatoes served with Sliced Fresh Fruit 

 

The American  19.95 
Three-Egg Omelet with Jack or Cheddar Cheeses with Mushrooms, Spinach  
Red & Green Peppers, Served with Whole Wheat Toast or Bagel 

 

Steak and Eggs 23.95 
Prime New York Steak, Two Organic Fresh Farm Eggs served with 
Breakfast Herb Potatoes and your choice of Toast or Fresh Fruit 

 

Side Orders  
 Two pieces of Applewood Smoked Bacon or Link Sausage 5.50 
Variety of Fiber-rich Cereal with 2% Milk 6.25 
Silver Dollar Pancakes with creamy butter and maple syrup 8.95 
Two Eggs Any Style served with Toast 10.95 
Fresh Sliced Fruit Plate with yogurt 12.50 

Beverages  
Hot Cappuccino, Tea or Coffee, Regular or Decaf                               6 cups 
                                                                                                             3 cups 

Full 9.50 
Half 6.75 

Fresh Chilled 2% Milk, Orange, Grapefruit, Cranberry, Tomato Juices, or  
Bloody Mary Mix Served in Half and Full Carafes 

Full 6.75 
Half 4.75 
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Call Extension 6766 
A $3.00 room service fee, 20% gratuity, and 8.25% sales tax will be added to your order 

In Room Dining Dinner Menu 
5:00 p.m. – 11:00 p.m. Daily 

Imported Cheese Plate 12.95 
Stilton, Smoked Provolone, Boursin, Aged, and French Brie, Served with 
Crackers, Fruit Compo and Spiced Pecans 

 

Salads  
Grilled Chicken Caesar 13.50 
Romaine Lettuce Served with Grilled Chicken, Parmigiano Reggiano 
topped with Homemade Caesar  

 

Signature Salad 14.50 
Bibb Lettuce, Grilled Chicken, Fuji Apples, Dried Cranberries, Caramelized 
Pecans, Scallions and Maytag Blue Cheese Tossed in Citrus Vinaigrette 

 

Main Entrees  
Flat Breads (Thin Crusted Pizza) 17.00 
Margherita  
Hand Tossed Dough, Fresh Mozzarella Cheese, and Roasted Tomato Sauce 
Add Sweet Peppers, olives or sausage additional  $1.50 per topping 

 

BBQ Chicken  
Grilled Chicken, BBQ Sauce, Smoked Provolone Cheese, Onions & Cilantro  
The Fungi  
Wild Mushrooms, Fontina Cheese and Fresh Thyme  
The Burger  15.00 
Grilled Angus Beef Patty with Caramelized Onions, Bacon, Blue Cheese 
Spread, sliced Tomato & Wild Arugula served with Crispy Fries 

 

Rigatoni Italia 18.95 
Rigatoni with Slow Stewed Italian Sausage, Plum Tomatoes, Baby 
Spinach, Garlic and topped with Herb Bread Crumbs 

 

Chicken Scaloppini 23.50 
Sautee Free Range Chicken Breast with Artichokes, Capers, Sun Dried 
tomatoes in a Lemon Garlic Sauce and served with Potatoes Baby Spinach 

 

6oz  Filet Mignon  26.95 
Seared Medium, Topped with String Onions and a Black Peppercorn Sauce 
Served with Whipped Potatoes and Steamed Asparagus  

 

10 oz New York Steak 31.95 
 New York Steak topped with Balsamic Glazed Onions, Gorgonzola Cheese 
and Served with Crispy Fries 
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Children’s Menu  
Bowl of  Penne Pasta  
With Oregano, Grated Parmesan Cheese with Creamy Butter or Marinara 
Sauce and served with warm rolls and creamy butter 

9.95 

Grilled Cheese Sandwich with Crispy Fries 10.95 
Grilled Hamburger or Cheeseburger 
100% pure Beef, Grilled Medium Well and served with sliced tomato, dill 
pickle, mayonnaise, ketchup and mustard.  

12.95 

Breaded Chicken Strips with Fresh Fruit  13.95 
Crispy Chicken Strips served Cut Fresh Fruit with your choice of  BBQ or 
Ranch Dressing 

 

Macaroni & Creamy Cheese and Sliced Fresh Fruit 13.95 
Served with Skewer Cut Fresh Seasonal Fruit  
Basket of Crispy Fries served with Ketchup or Ranch dressing 6.95 

  
Desserts  

Chocolate Chip and Oatmeal Raisin Cookies 8.00 
Two Home Made Chocolate Chip or Two Oatmeal & Raisin Cookies Warm, 
Fresh and Chewy, served with Cold Milk, the perfect bedtime snack 

 

Crème Brule with Fresh Berries 9.95 
Bowl of Ice Cream  
Big Bowl of Chocolate or Vanilla Ice Cream topped with Chocolate Fudge 
or Caramel Sauce 

9.95 

 




