Niagara Breakfast
Two eggs, Ontario bacon or sausage,
house fried potatoes, toast

Healthy Breakfast
Scrambled egg whites,
sautéed mushrooms, spinach,
sundried tomato, goat cheese
and toasted rye bread

Omelette

Options of ham, onions, mushrooms,
tomato, spinach, cheddar cheese and
peppers, house fried potatoes and toast

Eggs Benedict

Poached eggs, lemony Hollandaise,
English muffin, house fried potatoes,
local peameal bacon

or Canadian smoked salmon

French Onion Soup
Swiss cheese gratin, crouton

Minestrone Soup

Caesar Salad
Ontario smoked bacon,
parmesan cheese, croutons

Green Salad

Baby gem lettuce, pickled onion, cherry
tomato, goat cheese, candied walnut,
Champagne vinaigrette

Margherita
Tomato sauce, fresh mozzarella, basil

Pepperoni Flatbread
Pepperoni, cheese

Smoked Turkey Club
Smoked Ontario bacon, lettuce, tomato,
mayonnaise, multi grain bread

Linguini
Wild mushrooms, Brussels sprouts,
tartufo crema

Salmon
Crispy skin seared Atlantic salmon,
heirloom tomato salsa

In-Room Dining Menu
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Breakfast

Served from 7AM - 11AM

Continental
Croissant & muffin selections,
sliced fresh fruit

Pancakes
Buttermilk pancakes, fresh berries,
Ontario maple syrup

French Toast
Classic vanilla French Toast,
Ontario maple syrup, fresh berries

Dinner
Served 6PM-11PM

Appetizers

Spring Rolls
Vegetable spring rolls, spicy plum sauce

Chicken Fingers
French fries, plum sauce

Calamari
Crispy calamari, ancho lime aioli

Chicken Wings

One pound of wings with
crudité and blue cheese dip.
Choice of sauce:

Buffalo Style, honey garlic

Flatbreads

Vegetarian

Tomato sauce, grilled zucchini,
onions, roasted peppers, artichokes,
mozzarella cheese

Sandwiches

Served with choice of fries or sweet potato fries

Angus Beef Burger

8 oz. burger, Boston lettuce, tomato, onion,

truffle aioli, brioche bun

Grilled Cheese

Aged cheddar, Havarti, sliced Granny Smith

apple, multi grain bread

Pasta

Spaghetti and Meatballs
Tomato basil sauce, parmesan cheese

Entrees
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Bagel and Lox

Toasted sesame bagel, salmon gravlax,
sliced cucumber, cream cheese,
shaved red onion, capers

Toasted Bagel
Sesame or plain, cream cheese or butter

Fruit Platter
Sliced fresh seasonal fruits and berries

Yogurt Parfait
Yogurt, berries, granola, almonds, honey

Fresh Berries

Shrimp Cocktail
Chilled shrimp cocktail, classic tomato
horseradish sauce

Mezze Platter
Hummus, Baba Ganoush, olives,
grilled pita, crudité

Cheese Board
Ontario cheese selection, local honey

Charcuterie

Selection of cured meats from
Ponte Vecchio, Prosciutto di Parma,
Chianti salami, capicola Toscana,
parmesan cheese, crostini

Chicken

Grilled chicken breast, basil,

roasted peppers, sundried tomatoes,
arugula, cheese

Grilled Chicken Breast

Local peameal bacon, Swiss cheese,
pesto mayonnaise, Boston lettuce,
ciabatta bread

Shrimp Linguini
Pacific shrimp, tomatoes, white wine,
basil, arugula, parmesan

Served with choice of two sides, potato puree, rice pilaf,
seasonal vegetables, house cut fries, confit fingerling potatoes
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Overtime Double Chocolate Fudge Brownie 16

Steak
10 oz. NY striploin, shallot butter,

peppercorn sauce

Filet
8 oz. beef tenderloin, demi-glace

Desserts
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Chicken Supreme
Herb roasted chicken breast,
natural reduction

Warm double chocolate fudge brownie with salted Baileys & white chocolate caramel sauce & fresh berries

21 Club Créme Brulée 16

Vanilla bralée with biscotti & fresh berries

Falls Deli Cheesecake 16

Vanilla cheesecake with mixed berry compote

An 18% service charge and sales tax will be added to all orders
**All alcohol available daily from 9AM until 11PM**

To order items from this menu please push in-room dining button on your hotel phone or dial 55859
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Beverages

Alcohol Selections

Bottled Beer Specialty Coffees
Domestic Beer 9 Bailey’s Coffee 15
Bud, Coors light Fresh brewed coffee served with Bailey’s
Imported Beer 10 and whipped cream
Corona, Heineken Café Nelson 15
Spirits Fresh brewed coffee served with Bailey’s,
Frangelico and whipped cream
Ketel One Vodka 14
Crown Royal Whisky 14 Irish Coffee . 15
_ Fresh brewed coffee served Jameson in a

Bombay Gin 14 sugar rimmed cup and whipped cream
Captain Morgan White Rum 14 .

) . Monte Cristo Coffee 15
El Jimador Tequila 14 Fresh brewed coffee served with Kahlua,
Grand Marnier 14 Tequila and whipped cream
Bailey’s Irish Cream 14
Kahlua 14

Champagne/Sparkling

Wine Selections

Cocktails

Black Russian 14
Vodka poured over Kahlua
on the rocks

Bloody Caesar 15
Clamato juice, vodka, pepper, salt,
Tabasco and Worcestershire, immed
with celery salt served with a spicy bean

Mai Tai 15
Rum combined with grenadine, orange
and pineapple juices garnished with
maraschino cherries

Tequila Sunrise 15
Tequila mixed with orange juice poured
over grenadine

Traditional Mimosa 17
Sparkling Wine and orange juice

Half Bottles Sparkling

Trius Brut, Trius at Hillebrand, Niagara 55 Prosecco, Villa Sandi, Italy 33
Veuve Clicquot, Brut, Champagne, France 179 Sparkling, Momenti, Vieni Estates, Niagara 35
White Wines Half Bottles White Wines
Chardonnay Estates, Vineland Estates 45 Chardonnay, Cave Spring Cellars, Niagara 25
Pinot Grigio, Santa Margherita, Valdadige, Italy 60 Pinot Grigio, Volpe Pasini, Italy 35
Riesling, Reserve, Henry of Pelham, Niagara 49 Pouilly-Fuissé, Corsin, Vielles Vignes, France 65
Sauvignon Blanc, Kim Crawford, New Zealand 55
Red Wines Half Bottles Red Wines
Merlot, Founders Series, No 99, Wayne Gretzky, Niagara 52 Cabernet Franc, Cave Springs, Niagara 28
Pinot Noir, Flat Rock Cellars, Niagara 53 Tollgate Red Blend, Stratus, Niagara 35
Cabaret Sauvignon, Reserve, Reif Estates, Niagara 54 Pinot Noir, Angeline, California 39
Chianti, Poggio Morino, Italy 55 Amarone, Costasera, Masi, Italy 67
Non Alcoholic
Assorted Soda 4 Perrier Water (330ml) 5 Coffee
Coke, Diet Coke, Coke Zero, Ginger Ale, Coffee carafe small 8
Sprite, Tonic Water, Soda Water Flat/Sparkling Bottled Water 10 coffee carafe large 12
(750ml)
Assorted Juices 5 ) T
Orange, cranberry, pineapple, Monster Energy Drink (355ml) 6 Iea ' 5
tomato, apple Regular or sugar free Orange Pekoe, Decaf, Peppermint,
Chamomile, Earl Grey, Green Tea
Smart Water (500ml) 5

An 18% service charge and sales tax will be added to all orders
**All alcohol available daily from 9AM until 11PM**

To order items from this menu please push in-room dining button on your hotel phone or dial 55859



