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BREAKFAST MENU

good .

morning

Good things
from our Kitchen

SHERATON SIGNATURE
CONTINENTAL BREAKFAST
Selection of juices, season’s ripe cut
fruits, selection of breakiast pastries,
butter and jams, fresh-brewed
Starbucks® coffee, our tea selection
or milk 14.00

HOT OATMEAL
Caramelized green apple, sun-dried
raisin compote 7.25

CEREAL FAVORITES

Choose from an array of classics or
crunchy granold; seasondl berries or
sliced banana 6.50

A BOUNTY OF SEASONAL
FRUITS AND BERRIES

Slices of the season's select fruit and
perries 10.50

BREAKFAST BANANA SPLIT

Enhanced with low-fat cottage cheese,

berry yogurt, toasted grains and seeds
10.95

EGGS AND TOMATOES*
Two eggs your way with sliced
beefsteck tomatoes or berries 11.50

SCRAMBLED EGG WHITE

WITH ASPARAGUS AND

GRILLED BREAST OF CHICKEN
White cheddar cheese and oven-cured
tomatoes 12.75

BLUEBERRY AND ALL-NATURAL GRANOLA
FLAPJACKS

Made with buttermilk and served

with warm maple syrup and whipped

butter 11.95

CHEF'S OMELET

Three eggs packed with cured ham,
sautéed sweet onions, aged Swiss and
white cheddar, served with crisp hash
brown potatoes and toast 12.75

GRILLED HAM AND EGGS*

Crisp hash brown potatoes and choice
of toast or with bacon or sausage if you
like 11.75

TEXAS BREAKFAST BURRITO
Scrambled eggs, chorizo sausage

and jalapeno jack cheese in a warm
cheddar jalapeno tortilla, served with
guacamole, sour cream and salsa 11.25

STACK OF GOLDEN GRIDDLED PANCAKES
Warm maple syrup, creamy butter and
powdered sugar 11.95

HOT IRON-GRIDDLED BELGIAN WAFFLE
Golden deep pocket waftfle, whipped
cream, warm rmaple syrup and
strawberries 12.95

TEXAS FRENCH TOAST
Caramelized banand, whipped cream,
warm maple syrup 9.25
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*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.



Little Extras

TOASTED BAGEL
WITH PHILADELPHIA®
CREAM CHEESE
Low-fat or regular 6.00

A BIG BOWL OF BERRIES
A bright mix of seasonal favorites 7.50

THE BAKERY BASKET

A buttery croissant, daily muffin, your
choice of English muffin, sourdough,
multi-grain, rye or white toast with jam,
honey and butter 6.50

CRISP GOLDEN HASH
BROWN POTATOES 5.50

A CUP OF LOW-FAT FRUIT YOGURT
Berries or plain yogurt 5.50

CRISPY SMOKED BACON, BREAKFAST
LINKS OR GRILLED HAM 5.50

Beverages

FRESH BREWED COFFEE
Regular or decaffeinated
small pot (up to 3 cups) 5.00
large pot (up to 5 cups) 8.00

SELECTION OF
BIGELOW® TEAS 4.00

ORANGE OR
GRAPEFRUIT JUICE 4.00

APPLE, CRANBERRY OR
TOMATO JUICE 4.00

2%, SKIM OR
CHOCOLATE MILK 3.00

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The entire service charge is distributed to employees.
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ALL-DAY DINING

all day

long

Just to Start

13 WINGS
Celery batons and blue cheese
dip 10.50

FIELD OF GREENS
Tender baby lettuce, tomdato, cucumber
and your choice of dressing 6.95

SEASONAL SOUP
Hearty, home-style soup 6.00

GRILLED CHICKEN

TORTILLA SOUP

With diced grilled chicken bredast,
avocado, fried corn tortilla strips and
cheddar cheese 7.00

SANTA FE GRILLED

CHICKEN QUESADILLA

Pepper jack cheese, guacamole, salsa,
sour cream 10.50

FLAME-GRILLED

SLIDERS*

Two mini beef burgers, with choice
of topping: smhoked bacon, cheddar,
onion or creamy blue cheese 11.50

Sheraton Traditions

Choice of two accompaniments

HALF ROASTED
CHICKEN
Mushroom gravy 19.50

SAUTEED JUMBO
GULF SHRIMP
Ground stone mustard scuce 22.50

SKILLET-SEARED

SALMON FILET

Topped with a potato fresh herb
crust 21.90

FIRE-GRILLED CENTER
CUT NEW YORK SIRLOIN*
Savory herb butter 28.50

BRAISED PORK SHANKS
Burgundy demi 20.50

COFFEE RUBBED SHORT RIBS
Shiner bock glaze 24.00

MUSHROOM MEAT LOAF
Pan gravy and corn bread
croutons 18.00

ACCOMPANIMENTS

Young green beans, baby carrots,
broccolini with lemon, oil roasted
fingerling potatoes, sea salted fries,
white cheddar mashed potatoes
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*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.
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Signature Salads

Select the dressing and protein for your salad

CALIFORNIA COBB SALAD

Diced grilled chicken, avocado, eggs,
crumbled bacon, roma tomato and
fontina cheese on mixed green

ROMAINE WEDGE SALAD
Mozzarella, grilled asparagus,
parmesan crostini

DRESSINGS

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

MAIN DISHES

Grilled Chicken 14.50
Gulf Shrimp 16.50
Seared Salmon* 15.50
Grilled Vegetables 13.00

Signature Sandwiches

BARBECUE BRISKET WRAP

Fresh flour tortilla chopped BBQ brisket,
grilled corn and rice topped with
cheddar and jack cheeses 10.50

FIRE ROASTED VEGETABLE WRAP
Whole wheat flour tortilla filled with
grilled vegetables and topped with
pesto 9.25

FLAME-GRILLED BURGER*
Half-pound patty, aged cheddar,
tornato and lettuce 10.75

THREE-TIERED

ROASTED TURKEY CLUB
Bacon, lettuce, tomato on toasted
pread 10.25

GRILLED CHICKEN

BREAST AND

PROVOLONE MELT

Vine ripened tomato, lettuce and red
onion on a whole wheat bun 11.25

All sandwiches served with choice of french fries or fruits and
berries.

Pizza Plates

CHEESY PEPPERONI
Pepperoni slices, roasted tomato sauce
and two cheeses 16.00

MARGHERITA
Roma tomato, mozzarella cheese, olive
oil and basil 14.00

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The entire service charge is distributed to employees.
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ALL-DAY DINING

Sweet Endings

WARM DOUBLE-CHOCOLATE
PECAN BROWNIE A LA MODE
Caramel and chocolate sauce-laced,
vanilla ice cream 7.95

TRIPLE-LAYER BANANA
CHOCOLATE CHIP CAKE

Creamy custard and dense chocolate
cake 7.95

NEW YORK STYLE

CHEESECAKE

Raspberry sauce, strawberry, orange
sections 7.95

HAAGEN-DAZS® ICE CREAM
Dutch chocolate, vanilla bean,
strawberry or frozen vanilla yogurt 6.00

Beverages
SODA 00.00

BOTTLED WATER
small 3.50
large 5.50

FRESH BREWED COFFEE
Regular or decaffeinated
small pot (up to 3 cups) 5.00
large pot (up to 5 cups) 8.00

ORANGE, GRAPEFRUIT,
APPLE, CRANBERRY OR
TOMATO JUICE 4.00

SKIM, 2% OR
CHOCOLATE MILK 3.00

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.

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




LATE-NIGHT MENU

midnight

SNack

Late-Night Dining

CALIFORNIA COBB SALAD

Diced grilled chicken, avocado, eggs,
crumbled bacon,roma tomato and
fontina cheese on mixed green 00.00

THREE-TIERED ROASTED TURKEY CLUB
Bacon, lettuce, tomato on toasted
pread 10.25

CHEESY PEPPERONI
Pepperoni slices, roasted tormdato sauce
and two cheeses 16.00

MARGHERITA
Roma tomato, mozzarella cheese, olive
oil and basil 14.00

All come with your choice of fruits and berries or
carrots and celery, an apple and choice of juice,
milk, chocolate milk or soft drink.

Late-Night Desserts

TRIPLE-LAYER BANANA
CHOCOLATE CHIP CAKE

Creamy custard and dense chocolate
cake 7.95

NEW YORK STYLE

CHEESECAKE

Raspberry sauce, strawberry, orange
sections 7.95

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The entire service charge is distributed to employees.
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KIDS" MENU

childs

play

Kids' Favorites

YOUR FAVORITE CEREALS
Seasonal berries or sliced
bonana too 4.00

GOLDEN BUTTERMILK
PANCAKES

With whipped cream, butter and
warm maple syrup 5.50

ALL SCRAMBLED UP
One scrambled egg with bacon,
sausage or ham and hash browns 6.00

DIG IN FOR
LUNCH & DINNER
Served from 11:00 am to 11:00 pm

WARM UP WITH A
CUP OF SOUP 00.00

CAESAR SALAD
Tossed romaine with caesar dressing
and sprinkled with croutons 5.00

PASTA BOWL
Pasta, parmesan cheese, marinara
sauce on the side 6.00

SLICES OF PIZZA
Three slices of tomato and cheese 6.00

_—-—7"—

THE MINI-BURGER
Plain or with cheddar cheese and
bacon 7.00

GOOEY GRILLED CHEESE
Hot, tasty and crammed with cheese
7.00

TENDER TURKEY SANDWICH
Sliced turkey mini-wiches with cheddar
cheese, lettuce and tomato 6.00

CRISPY CHICKEN BITES
Choice of BBQ or sweet and sour
sauce 7.00

SAVE ROOM FOR DESSERT

A SCOOP OF HAAGEN-DAZS® ICE CREAM
Dutch chocolate, vanilla bean or
strawberry 3.00

LOW-FAT FRUIT OR BERRY YOGURT
Fruit and berry cup 00.00
All come with your choice of crisp potato fries or carrots and

celery, an apple and choice of juice, milk, chocolate milk or
soft drink.
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WINE LIST

drinking

it allin

Sparkling Merlot
KENWOOD YULUPA CUVEE BLACKSTONE
Brut, Napa Valley, California California
glass 8.00 bottle 38.00 glass 8.00 half bottle 20.00 bottle 36.00
DOMAINE CHANDON RUTHERFORD HILL
Brut, Napa Valley, Californic Napa Valley, California, 2005
bottle 64.00 half bottle 40.00 bottle 75.00
Chardonnay Cabernet Sauvignon
MIRASSOU BEAULIEU VINEYARD,
Central Cocst, California, 2004 “SIGNET COLLECTION"
glass 7.00 bottle 33.00 Central Coast, California
ARTESA glass 8.00 bottle 38.00
Carneros, Californic, 2005 LOUIS M. MARTINI
bottle 58.00 Sonoma, California, 2004
Oth Whit glass 9.00 bottle 40.00
er 11esS
Other Reds
ECCO DOMANI
Pinot Grigio, Delle Venezie, Italy GLORIA FERRER ETESIAN
glass 7.00 bottle 31.00 Pinot Noir, Sonoma, California
PEPI bottle 75.00
Sauvignon Blanc, California MACMURRAY RANCH
glass 8.00 bottle 36.00 Pinot Noir, River Valley, California
11.00 Dbottle 53.00
RUFFINO LUMINA glass oe
Pinot Grigio, Friuli Venezia Giulia, Italy PENFOLDS THOMAS HIGHLAND
bottle 40.00 Shiraz, South Eastern Australia
SOUVERAIN glass 10.00 bottle 48.00
Sauvignon Blanc, California Beer

bottle 40.00

DOMESTICS BEER
Bud Light, Miller Light, Michelob Ultra,
Coors Light 5.00

PREMIUM BEER
Heineken, Corona, Amstel Light,
Sam Adams 6.50

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

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.

A 19% service charge (plus taxes) and a $3.00 delivery charge will be added to your bill.

The entire service charge is distributed to employees.
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RESTAURANTS

whet your

appetite

Bar-Lobby Lounge

KITCHEN TABLE LOUNGE EXT 4177
4:00 pm to 11:00 pm

Monday through Sunday,

DRAFT SPORTS MEDIA LOUNGE EXT 524

11:00 am to 1:00 am beverage service
11:00 am to 11:00 pm
Food service Monday through Sunday,

Restaurant

KITCHEN TABLE
6:30 am to 10:00 pm
Monday through Sunday

PEET'S COFFEE AND TEA
6:00 am to 1:00 pm
Monday through Sunday

CHILL, SMOQOTHIES
AND FROZEN YOGURTS
11.00 am to 5.00 pm
Monday through Sunday

EXT 374

EXT 4178

EXT 581
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For 24-hour snacking, vending machines are available on every

other floor. Ice machines are available on all floors.




