
Breakfast Features 

Served from 6:30AM to 11AM 

 

Getting Started 

Assorted Cold Cereals or Granola        $3   

 Add Bananas or Fresh Strawberries      $1 

Toasted English Muffin or Bagel with Cream Cheese or Butter   $3 

Fresh Croissants, Muffins, Pecan Sticky Buns or Nut Bread   $4 

Hot Cinnamon-Raisin Oatmeal with Brown Sugar    $5                                            

   

Omelets 

Served with Sausage, Ham or Bacon, Hash Browns, Toast 

Cheese - Choice of Cheddar, Swiss or American     $8 

Veggie Delight - Spinach, Tomato, Peppers and Fresh Basil   $9 

White - Red Onion, Peppers, Spinach and Mushrooms    $9 

Smoked Salmon - Red Onion, Tomato, Capers, Sour Cream 

 and Chives         $11 

 

Benedict 

Served with Hash Browns 

Traditional - Poached Eggs with Canadian Bacon    $9 

Florentine - with Sautéed Fresh Spinach      $10 

 

Waffles 

Traditional - served with Butter and Maple Syrup    $7 

Malt - served with Fresh Strawberries and Whipped Cream   $8 

Chocolate - served with Fresh Blueberries and Cocoa                                  

 Whipped Cream        $9 

 

Breakfast Entrées 

Two Farm Fresh Eggs 

served with choice of Meat, Hash Browns and Toast    $7 

Two Buttermilk Pancakes 

Choice of Plain, Blueberry, Chocolate Chip or Banana  

served with Maple Syrup        $8 

French Toast 

Choice of Plain, Chocolate or Cinnamon-Raisin      $8 

   

In Room Dining 

Kids In Room Dining Menu 

Breakfast  

All Served With Milk or Choice of Juice 
 

  Pancakes with Bacon or Sausage 

Eggs any Style with Hash Browns Bacon or Sausage 

Cold Cereal with Milk 

  French Toast Sticks 

Traditional Waffle  

Fruit Plate 

$6 

 

Lunch & Dinner 

All served with your choice of sides 

Fries, Mashed Potatoes, Vegetable, Fresh Fruit or Salad 

 

Grilled Cheese Sandwich 

Mac & Cheese 

Hot Dog 

Cheeseburger or Hamburger 

Chicken Fingers 

Spaghetti with Meatballs and Marinara 

Triple Layer Peanut Butter & Jelly Sandwich 

 

Or choice of Desserts 

Scoop of Vanilla Ice Cream or Rice Crispy Treat 

$6 

 

Chicken Wings 

Thirteen Wings with Your Choice of Buffalo, Garlic or  

BBQ Sauce 

$10 

 

Spicy Chipotle Hummus  

Served With Tri-Colored Tortilla Chips and 

 Sour Cream  

$7 

 

Cream Herb Spatzell Spinach  

Over a Sun-dried Tomato Pancake 

$7 

 

Tuna Wontons 

 Asian Marinated Tuna Tartar Served With a Green Cabbage 

Slaw Over a Crispy Wonton 

$9  

 

Fried Macaroni & Cheese  

Served With Marinara Sauce  

$6 

 

Soup du Jour 

$4 

Fresh Mozzarella Cheese Pizza 

Roasted Garlic Tomato Coulis, Fresh Basil, and Roma Tomato  

$11 

 

Steak Pizza 

 Peppers, Onion, Marinara Sauce and Mozzarella Cheese 

$13 

 

Cheese Burger Pizza 

  Marinara Sauce, Cheddar, Tomato, Red  

Onion and Fresh Lettuce  

$12 

 

Chicken Flat Burrito Pizza 

 Refried Beans, Cheddar, Chicken, Tomato, Sour Cream,  

Guacamole  

$12 

House Made Pizza 

Featuring Our Hand Tossed Dough 

All Day Dining Menu 

Starters 

All In Room Dining Orders include a 19% Service Charge plus a $2.50 Delivery Charge 

Sides 

Grits     $2 

Breakfast Potatoes   $2 

Country Sausage Links  $3 

Fresh Smoked Bacon   $3 

Grilled Ham Steak   $3 

Beverages 

Pot of Freshly Brewed Coffee  $5  

Selected Teas    $1 

Orange, Cranberry, Apple Juice $3 

Whole, 2% or Skim Milk         $1.50 

Yogurt     $3

Sodas 

Pepsi, Diet Pepsi, Sierra Mist, Lipton Iced Tea, Mug Root 

Beer, Pink Lemonade  

$ 2.95 

Spring Water & Perrier Sparkling Water also available 



Caesar Salad 

Fresh Romaine Lettuce, Caesar Dressing, Topped With Shaved Parmesan 

Cheese and Garlic Cheese crostini 

Side Salad $4     Entrée $8      

 

Entrée with Chicken $10     Steak $13     Salmon $15 Tuna $15 

 

Dog & Pony Salad 

Baby Greens, Shredded carrots, Red Onion, Tomato Wedge, and Shaved  

Parmesan Cheese, Tossed in Balsamic Poppy Seed Vinaigrette 

Side Salad $4 Entrée $8  

 

Cobb Salad 

Romaine Lettuce, Red Onion, Grilled Chicken, Bleu Cheese, Tomato, Egg and 

Smoked Bacon Tossed in Avocado Ranch Dressing 

$9 

 

Fresh Fruit Salad  

Honeydew, Cantaloupe, Pineapple, and Blueberries, Orange Vanilla Sauce 

Topped With Strawberry Mint Compote  

$6 

14oz Grilled Rib Eye 

 Topped With a Creamy Boursin to and Ranch Roasted Red Onion 

Served With Mashed Potatoes and Vegetables Du Jour 

$34 

 

Grilled Filet Mignon 

 Served With Blue Cheese Crème Brulee, Mashed Potatoes and 

 Vegetable Du Jour 

$30 

 

Caribbean Jerk Chicken  

Served With Cilantro Scallion Rice, Vegetable Du Jour and Coconut 

Beurre Blance 

$18 

 

Herb Crusted Pan Seared Salmon 

With Saffron Risotto and Vegetable Du Jour 

$22 

. 

Tortellini Pasta  

In a Lobster Cream Sauce, Sautéed Lobster, Grape Tomato, Basil, 

and Parmesan Cheese 

$21 

 

Stuffed Peppers  

Peppers Stuffed with Boursin Summer Squash Served on a Bed of 

Herbed Spetzell and Chili Oil 

$15 

 

Spaghetti Your Way 

Spaghetti Made Your Way with Choices of Marinara or Alfredo  

$14 

Add Mushrooms $15 Chicken $16 Steak $18   Lobster $20    

Wines List 

Vineyard  Region    Glass  Bottle 

Champagne 

Charles de Fere, Brut, “Cuvee Jean Louis”, France  12(Split)  42 
 

Chardonnay 

Beaulieu Vineyards ”Century Cellars” California 9  34 

Sterling, Vintner’s  Central Coast   10  42 

Canyon Road  California   7  28 

 

Pinot Grigio 

Ecco Domani  Venizie, Italy   9  34 

Trintiy Oaks  California   10  42 

 

Sauvignon Blanc 

Brancott  Marlborough, New Zealand 9  34 

 

Riesling & White Zinfandel 

Riesling, Chateau Ste. Michelle    9  36 

White Zinfandel, Sycamore Lane California  7  28  

 

Cabernet Sauvignon 

Canyon Road  California   7  28 

14 Hands  Washington   11  45 

Beaulieu Vineyards (BV) Signet  Central Coast  8.5  32  

 

Merlot 

Blackstone  Monterey County  9  36  

Painted Hills  California   7  28 

Red Diamond Winery Washington   11  40 

 

Pinot Noir 

Blackstone  Monterey County  9  36 

Mark West  Sonoma County   10  38 

 

Mini Desserts 

Pick One, Three, or Five Different Mini Desserts 

Dog & Pony Turkey Club 

Smoked Turkey Beast, Classic Aioli, Tomatoes, Crispy Bacon and Green Leaf 

Lettuce 

$10 

 

Classic Burger 

Hamburger Topped With Lettuce, Tomato and Onion With Your Choice of 

Swiss, Provolone, American, Cheddar or Pepper Jack Cheese 

$10  

 

Guacamole Chicken Sandwich 

Guacamole and Corn Chips Top This Unique Chicken Sandwich 

$10 

 

Open Face Tomato and Mozzarella Sandwich 

Fresh Tomato, Mozzarella and Basil Leaves on Toasted French  

Baguette, Drizzled with Olive Oil 

$9 

 

Chicken Tenders  

Breaded Chicken Tenders Served with French Fries 

$11 

Salads 

Sandwiches 

All Sandwiches are served with Your Choice of French Fries,                               

Potato Chips or Fruit 

Bottled Beer 

Domestic 

Budweiser, Bud Light, Coors Light, Miller Lite, Yuengling Lager 

 

Premium Domestic 

Blue Moon, Magic Hat #9, Michelob Ultra, Sam     

  Adams Boston Lager, Sam Adams Light, Sierra Nevada Pale Ale 

 

Imported 

Amstel Light, Beck’s Light, Corona Extra, Corona Light, Heineken, 

 Heineken Light, Labatt Blue, Molson Canadian, New Castle Brown 

Ale, Pilsner UrQuell, Stella Artois 

 

Malt Beverages 

Bacardi O3, Bacardi Razz, Smirnoff Ice 

Entrées 

Pick One $2 

Pick Three $5 

Pick Five $8 

 

Coconut Flan with a Pineapple Glaze 

Guava Flan with Brandy Sauce 

Cheesecake Topped With Your Choice of Blueberry or Strawberry Sauce 

Peach Cobbler  

Apple Cobbler 

Brownie Parfait Layered With Chocolate Mousse  

Chocolate Bread Pudding with Carmel Chocolate Sauce 

 

Vanilla Ice Cream $3 
All In Room Dining Orders include a 19% Service Charge plus a $2.50 Delivery Charge 


