
Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

b r e a k f a s t

FRESH FRUITS 
Half Grapefruit   5 
Seasonal Melon Plate   8 
Fresh Fruit Plate (serves two)   17 
Seasonal Berries with Brown Sugar and Cream   8

from the bakery or toaster 
All Selections   6 
Croissant, Danish, Sticky Bun, Cinnamon Roll, Blueberry, Apple-Bran or Low-Fat Chocolate Muffin, 
English Muffin, Bagel, White, Wheat, Rye or Whole Grain Bread

continental breakfast   16 
Freshly Squeezed Orange Juice or Grapefruit Juice. Choice of Croissant, Cheese Danish, Apple-Bran Muffin,  
Blueberry Muffin or Toast. Regular or Decaffeinated Coffee, Tea or Milk

f itness breakfast   18 
Our Breakfast Parfait, Freshly Squeezed Orange or Grapefruit Juice. Apple-Bran or Low-Fat Chocolate Muffin.  
Regular or Decaffeinated Coffee, Tea or Milk

Cereals   7 
Selection of Breakfast Cereals: Special K, Frosted Flakes, Raisin Bran, Complete Bran Flakes, Shredded Wheat 
with Sliced Banana or Strawberries   9

Oatmeal   10

Breakfast Parfait   8 
Crunchy Granola and Low-Fat Yogurt Layered with Fresh Fruit and Seasonal Berries



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax. 

the american breakfast   20 
Freshly Squeezed Orange or Grapefruit Juice, Two Eggs Any Style, Choice of Ham Steak, Bacon or Sausage Links,  
Breakfast Potatoes and a Short Stack of Pancakes. Regular or Decaffeinated Coffee, Tea or Milk

the southwestern   20 
Freshly Squeezed Orange or Grapefruit Juice. Huevos Rancheros: Two Eggs, Flour Tortillas, Refried Beans  
and Chorizo Topped with Monterey Jack Cheese. Regular or Decaffeinated Coffee, Tea or Milk

E G G S  &  O M E L E T S 
Breakfast Potatoes, Home-Made Biscuits or Toast, 
Egg Whites or Cholesterol-Free Eggs Available Upon Request

T wo Eggs , Any St yle   14
with Ham Steak, Bacon or Sausage Links

Three Egg Omelet   16  
Choice of Three Fillings: Mushroom, Ham, Bacon, Sausage, Fine Herbs, Monterey Jack or Cheddar Cheese,  
Bell Pepper, Tomato, Spinach, Onion or Avocado

Corned Beef Hash with T wo Eggs , Any St yle   16

Cl ass ic Eggs Benedict   15



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

F R O M  T H E  G R I D D L E

Belgian Waffle   12 
with Sliced Banana   14

French Toast   13 
with Sticky Pecans and Sliced Banana   15

Buttermilk Pancakes   12 
with Blueberries or Chocolate Chips   14

b re  a k f a st   s p e c i a lties     

6 oz . new york steak and T wo Eggs , any st yle   24 
Grilled Tomato, Breakfast Potatoes and Hollandaise Sauce 
 
Congee   11 
Add Chicken   15     Add Beef   20     Add Abalone   40

Japanese Breakfast   22 
Choice of Juice, Seasoned Salmon, Nishiki Rice, Miso Soup, Assorted Pickled Vegetables

Smoked Salmon   20 
Sliced Tomato, Red Onion, Capers, Cream Cheese with a Toasted Bagel 



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax. 

a pp  e t i z e r s

SHRIMP COCKTAIL   20 
Cocktail Sauce and Lemon

cr ab cakes   15 
Tomato Chutney and Remoulade

buffalo chicken wings   12 
Celery and Carrot Sticks, Bleu Cheese Dip

pacif ic r im combo pl atter   24 
Egg Rolls, Pot Stickers, Chicken Satays, Shrimp Tempura and Dipping Sauces

quesadill as   14 
Griddled Flour Tortillas, Jack and Cheddar Cheese, Salsa, Guacamole and Sour Cream 
Add Chicken   16

chicken f ingers   12 
BBQ Sauce and Ranch Dip

BLUE CHIP NACHOS   15 
Chili, Jalapeños, Tomatoes, Olives, Scallions, Jack and Cheddar Cheese, Salsa and Sour Cream

stuffed potato skins   14 
Sausage, Bacon, Cheddar Cheese, Scallions and Sour Cream 



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

pi  z z a s

fresh tomato and bas il   15 
Goat Cheese   17

vegetarian pi zz a   16 
Grilled Vegetables, Tomato Sauce and Mozzarella Cheese

hawaii an pi zz a   16 
Canadian Bacon and Pineapple

neApolitan   18 
Pepperoni, Sausage, Mushroom, Onion and Tomato

s o up  s

country chicken noodle soup   8

new engl and cl am chowder   10

french onion au gr atin   9



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax. 

s a l a d s 

garden sal ad   12 
Mixed Greens, Tomatoes, Cucumbers, Carrots and Choice of Dressing

oriental chicken sal ad   16 
Shredded Lettuce and Napa Cabbage, Carrots, Peanuts, Scallions, Crispy Noodles and Peanut Dressing

the cl ass ic caesar sal ad   14 
Romaine Lettuce, Parmesan Cheese and Garlic Croûtons
Add Chicken   16     Add Shrimp   18

Cobb sal ad   16 
Iceberg Lettuce, Turkey, Bacon, Bleu Cheese, Tomato, Avocado and Hard-Boiled Egg



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

s a n d w i c h e s 
served with French Fries, Veggie Chips or Potato Salad

deli sandwiches   15 
Turkey, Ham, Tuna Salad or Chicken Salad with American, Cheddar or Swiss Cheese, Lettuce, Tomato and Onion

club   14 
Turkey, Bacon, Lettuce and Tomato

triple decker   16 
Pastrami, Corned Beef and Turkey with Swiss Cheese and Russian Dressing

home-made turkey burger   15 
Grilled with Swiss Cheese and Sautéed Mushrooms

char-grilled chicken breast sandwich   17 
Lettuce, Tomato, Onion and Pickle 
Smothered with Grilled Onions, Mushrooms and Swiss Cheese   19

the mir age burger   15 
Lettuce, Tomato, Onion and Pickle 
Additional Toppings: American, Swiss, Cheddar Cheese, Bacon or Mushrooms   2 (each)

mile-high reuben   14 
Corned Beef, Swiss Cheese, Sauerkraut and Russian Dressing, Cooked on Rye Bread

patt y melt   16 
Burger Patty, Caramelized Onions and Swiss Cheese on Rye Bread

ham and turkey melt   15 
Shaved Ham, Turkey, Melted American Cheese and Bacon on Focaccia Bread



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax. 

ENTR    é E s

Rotisserie or southern fried chicken   20 
Mashed Potatoes, Fresh Vegetables and Traditional Dressings

vegetable fried rice   14 
BBQ Pork or Chicken   16     Shrimp   18

12 oz . new york steak   34

8 oz . f ilet mignon   39 
Topped with Sautéed Mushrooms with Fresh Vegetables and Baked Potato

f i sh and chips   22 
Battered Cod and Crispy Wedge Fries, Tartar Sauce, Lemon and Malt Vinegar

s ingapore noodles   16 
Curried Rice Noodles Stir-Fried with Shrimp, Pork and Vegetables

crispy jumbo fried shrimp   25 
French Fries, Lemon and Cocktail Sauce

Halibut K atsu curry   32 
Breaded Halibut Deep Fried with Curry Sauce on a Bed of Jasmine Rice

12 oz . broiled austr alian lobster tail   95 
Fresh Vegetables, Choice of Baked Potato or Steamed Rice, Drawn Butter and Lemon



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

p a s t a

Fettuccine Alfredo   15 
Add Chicken   19     Add Shrimp   23

Spaghetti Marinar a   15 
Add Meatball   20

penne with primaver a   17



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax. 

d e s s e r t s 
All selections   10

Deep Dish Apple P ie à L a Mode

Chocol ate Seven L ayer Cake

Florida Key Li me P ie

Tir amisú Cake

New York-St yle Cheesecake with Str awberry Sauce

Ice Cream and Sorbet

s n a c k s  a n d  m u n c hi  e s

Tortill a Chips with Salsa and Guacamole   16

Bi g Bowl of Pretzels   12

Potato Chips with Onion Dip   14

Roasted Peanuts or Mixed Nuts   15

Walnut Fudge Brownie   6

Chocol ate Truffles (6 pc .)    14

Jumbo Chocol ate Chip Cookie   6



Available 5 a.m. – 10 p.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

b e v e r a g e s

CHILLED jui ces 
Freshly Squeezed Orange, Grapefruit, Carrot or Watermelon   7 
Tomato, V-8, Apple, Cranberry or Pineapple   6

Coffee 
Small Pot (Serves 3 Cups)   9 
Large Pot (Serves 6 Cups)   12

Selection of hot bever ages: 
Green Tea, Earl Grey, English Breakfast, Chamomile, Darjeeling or Decaffeinated 
Small Pot (Serves 3 Cups)   8 
Large Pot (Serves 6 Cups)   11

Hot Chocolate   4

soft drinks 
Coke, Diet Coke, 7-Up, Diet 7-Up, Ginger Ale, Dr. Pepper, Tonic Water, Club Soda   4 
Red Bull   6

miner al waters 
Evian (1 L.)   8 
Fiji (1 L.)   9 
Perrier (6.5 oz.)   5 
San Pellegrino (1 L.)   10

morning cocktails 
Bloody Mary   8 
Mimosa   9 
Screwdriver   9



h o r s  d ’ o e u v r e s 
Please allow us to assist you with entertaining guests in the comfort of your room. A two hour advance  
notice is required for preparation of your selections. All Hors d'Oeuvres are priced per dozen.

C O L D

Shrimp with Cocktail Sauce and Lemon   48

Prosciutto-Wr apped Griss ini   38

Tomato and Fresh Mozz arell a Bruschetta   34

Smoked Salmon and Chive Cream on Brioche   45

Domestic and Imported Cheese   40 
with Fresh Grapes, Dried Fruits, Nuts, Baguette and Crackers. Serves two.



H O T

Buffalo Chicken Wings   24 
Bleu Cheese Dip

pork Pot stickers ,  Soy Dippi ng Sauce   36

Chicken Satay, Peanut Sauce   42

Egg Rolls   36 
Sweet and Sour Dipping Sauce

Mini Beef Tenderloin   54 
Teriyaki or Black Bean Sauce

Mini Cr ab Cakes   52 
Louisiana Remoulade

Vegetable Crudité   20 
Crisp Vegetables with Ranch, Balsamic and Bleu Cheese Dips. Serves two.



Available 10 p.m. – 5 a.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

b r e a k f a s t

continental breakfast   16 
Freshly Squeezed Orange Juice or Grapefruit Juice. Choice of Croissant, Cheese Danish, Apple-Bran Muffin,  
Blueberry Muffin or Toast. Regular or Decaffeinated Coffee, Tea or Milk

american breakfast   18 
Freshly Squeezed Orange Juice or Grapefruit Juice, Two Eggs Any Style, Choice of Pancakes or French Toast,  
Ham or Sausage Links and Toast, Served with Breakfast Potatoes, Regular or Decaffeinated Coffee, Tea or Milk

s o up  s  &  SALADS    

country chicken noodle soup   8 
Hearty Vegetables, Chicken and Egg Noodles Simmered in Herb Broth

french onion au gr atin   9 
Rich Onion Broth, Croûtons and Melted Gruyère Cheese

garden sal ad   12 
Mixed Greens, Tomato, Carrots, Beets and Cucumbers

the cl ass ic caesar sal ad   14 
Romaine Lettuce, Parmesan Cheese and Garlic Croûtons
Add Chicken   16     Add Shrimp   18



Available 10 p.m. – 5 a.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

a pp  e t i z e r s

SHRIMP COCKTAIL   20 
Cocktail Sauce and Lemon

buffalo chicken wings   12 
Celery and Carrot Sticks, Bleu Cheese Dip

chicken f ingers   12 
BBQ Sauce and Ranch Dip

stuffed potato skins   14 
Sausage, Bacon, Cheddar Cheese, Scallions and Sour Cream 

pi  z z a s

fresh tomato and bas il   15 
Goat Cheese   17

vegetarian pi zz a   16 
Grilled Vegetables, Tomato Sauce and Mozzarella Cheese

hawaii an pi zz a   16 
Canadian Bacon and Pineapple

neapolitan   18 
Choice of Three Toppings: Pepperoni, Sausage, Mushroom, Tomato or Red Onion



Available 10 p.m. – 5 a.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

s a n d w i c h e s

The club   14 
Turkey, Bacon, Lettuce and Tomato

char-grilled chicken breast sandwich   17 
Lettuce, Tomato, Onion and Pickle 
Smothered with Grilled Onions, Mushrooms, and Swiss Cheese   19

the mir age burger   15 
Lettuce, Tomato, Onion and Pickle 
Additional Toppings: American, Swiss, Cheddar Cheese, Bacon or Mushrooms   2 (each)

S I D E S 
All Selections   6

Colesl aw

French Fries

Potato Sal ad



Available 10 p.m. – 5 a.m. Room Service charge 3.00 per person. All prices subject to state sales tax.

ENTR    é E s

vegetable fried rice   14 
BBQ Pork or Chicken   16     Shrimp   18

steak frites   30 
8 oz. Sirloin, Shallot-Red Wine Sauce and Crispy Fries

southern fried chicken   20 
Mashed Potatoes, Fresh Vegetables and Traditional Dressing

d e s s e r t s 
All selections   10

Deep Dish Apple P ie à L a Mode

Chocol ate Seven L ayer Cake

Florida Key Li me P ie

Tir amisú Cake

New York-St yle Cheesecake with Str awberry Sauce

Ice Cream and Sherbet



Room Service charge 3.00 per person. All prices subject to state sales tax.

A M E R I CA  N  W H I S K E Y  
a nd   b o u r b on

Jim Beam  	 60 
Wild Turkey 101 	 75 
Jack Daniel’s  	 85 
Makers Mark	 90 
Bookers  	 170

c a n a di  a n

Seagram’s 7	 60  
Seagram’s V.O.	 64 
Canadian Club 	 65 
Crown Royal	 94 
Crown Royal Special Reserve	 125

G I N

Beefeater	 75 
Tanqueray	 80  
Bombay	 85 
Bombay Sapphire	 95

R U M

Bacardi Light  	 60 
Mount Gay Eclipse  	 65 
Myers’s Dark	 75 
Montecristo  	 75 
Bacardi 151  	 90

te  q u il  a

José Cuervo 1800	 90 
Patrón Silver	 130 
Herradura Silver	 145 
Patrón Añejo	 157 
Don Julio 1942	 350

v od  k a

Skyy	 80 
Stolichnaya	 80 
Absolut	 85 
Ketel One	 115 
Belvedere	 130 
Grey Goose	 145

B o t t l e d  s pi  r i t s



Room Service charge 3.00 per person. All prices subject to state sales tax.

R U M

Bacardi Light  	 60 
Mount Gay Eclipse  	 65 
Myers’s Dark	 75 
Montecristo  	 75 
Bacardi 151  	 90

te  q u il  a

José Cuervo 1800	 90 
Patrón Silver	 130 
Herradura Silver	 145 
Patrón Añejo	 157 
Don Julio 1942	 350

v od  k a

Skyy	 80 
Stolichnaya	 80 
Absolut	 85 
Ketel One	 115 
Belvedere	 130 
Grey Goose	 145

b lended       s c ot  c h

J & B  	 90 
Johnny Walker Red  	 90 
Dewar’s White Label  	 100 
Chivas Regal  	 130 
Johnny Walker Black  	 135 
Johnny Walker Blue	 565

single       m a lt   s c ot  c h

The Glenlivet 12 year  	 130 
Macallan 12 year  	 145 
Knockando 18 year  	 145 
Oban 14 year  	 165 
Macallan 18 year  	 400

c ogn   a c

Martell V.S.	 135 
Rémy Martin V.S.O.P.  	 180 
Hennessy V.S.O.P.  	 190 
Martell X.O.  	 375 
Hennessy X.O.  	 400 
Rémy Martin Louis XIII  	 2,500

c ordi    a ls

Sambuca Romana  	 70 
Campari  	 75 
Goldschläger	 75 
Jägermeister	 75 
Southern Comfort  	 75  
Bailey’s Irish Cream  	 80 
Frangelico  	 80 
Kahlúa  	 80 
Amaretto Disaronno  	 85 
Chambord	 95 
Cointreau  	 125 
B & B  	 140 
Grand Marnier	 140

b eers  

Domestic	  
Budweiser, Bud Light, Coors, Coors Light,  
Miller Lite, Miller Genuine Draft,  
Sharp’s (non-alcoholic)	 5.50

Imported	  
Heineken, Tsingtao, Corona, Beck’s	 6.50



Room Service charge 3.00 per person. All prices subject to state sales tax.

mi  x ers    a nd   miner     a l  w a ter 

Tonic Water  	 4 
Club Soda  	 4 
Ginger Ale  	 4 
Coke  	 4 
Diet Coke  	 4 
7-Up  	 4 
Diet 7-Up	 4 
Dr. Pepper  	 4  
Perrier 	 5 
Mountain Valley (10 oz.)	 5 
Bloody Mary Mix (6 oz.)  	 6 
Orange Juice (6 oz.)  	 6 
Grapefruit Juice (6 oz.)  	 6 
Cranberry Juice (6 oz.)  	 6 
Mountain Valley (1 L.)	 8 
Evian (1 L.)	 8 
Fiji (1 L.)	 9 
San Pellegrino (1 L.)	 10

c o c k t a ils 

Call brands  	 8 
Premium brands  	 9 and up 



Room Service charge 3.00 per person. All prices subject to state sales tax.

C H A M PA  G N E S  A N D  
S PA  R K L I N G  W I N E

Asti Spumante	 34 
Veuve Clicquot, Brut, France, half bottle	 37 
Domaine Chandon Brut	 45 

“J” Jordan	 66 
Mumm Cordon Rouge	 76 
Moët et Chandon White Star	 88 
Veuve Clicquot Brut	 100 
Dom Pérignon	 366 
Louis Roederer Cristal	 850

CA  L I F O R N I A  W H I T E  W I N E

Robert Mondavi Chardonnay, Napa Valley 	 44 
Franciscan Chardonnay 	 45 
Grgich Hills Chardonnay, Napa Valley	 91 
Cakebread Chardonnay	 92 
Kistler Chardonnay	 123

fine     wine     b y  the    gl  a ss

Beringer White Zinfandel, Napa Valley	 8 
J. Lohr Cabernet	 9
Red Diamond Merlot	 9 
Wild Horse Pinot Noir, California	 10 

I M P O R T E D  W H I T E  W I N E

Santa Margherita Pinot Grigio, Italy, half bottle	 24 
Santa Margherita Pinot Grigio, Italy	 49 
Cloudy Bay Sauvignon Blanc, New Zealand	 58

R O S E  A N D  B L U S H  W I N E

Beringer White Zinfandel, Napa Valley	 30

R E D  W I N E

Concannon Merlot	 37 
Canoe Ridge Merlot, Washington	 44 
Wild Horse Pinot Noir, Central Coast	 52 
Frog’s Leap Zinfandel, Napa Valley	 53 
Ferrari-Carano Merlot, Sonoma County 	 56 
Robert Mondavi Cabernet Sauvignon, Napa Valley	 68 
Jordan Cabernet Sauvignon	 120 
Silver Oak Cabernet Sauvignon	 120

I M P O R T E D  R E D  W I N E

Penfolds Bin 28 Shiraz	 51 
Ruffino Riserva Ducale Chianti Classico Sangiovese	 81 
Gevrey-Chambertin Joseph Drouhin, France	 84 
Château de Pez	 100 
Antinori Tignanello	 156

w i n e  a n d  s pi  r i t s


