
In Room Dining Menu



IN ROOM DINING DIAL “2105”

WELCOME
We hope you enjoy our new In Room Dining menu. You’ll be pleased

to note that we have added five Doubletree Classic items that you

can enjoy at every Doubletree property. While other selections may

vary by region, you can rest assured that no matter where you go,

you’ll be able to order these delicious, classic dishes. In addition to

our Doubletree Classics, we have included selections from our nutri-

tious Doubletree Eat Right menu. Think of it as our way of support-

ing you in your efforts to be health conscious as you travel. We hope

you enjoy your stay here at Doubletree. Bon Appétit!



A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

BREAKFAST
Served daily from 6:00am to 10:00am

JUICES & FRUIT
Fresh Orange, Grapefruit, Cranberry, Apple or Tomato Juice 2.50

Seasonal Fruit Plate 8.00

Homemade Nuts Granola 7.00
With yogurt and berries

BEVERAGES
Pot of Coffee or Decaffeinated 6.00

Milk 2.50
Whole milk, 2%, skim, or chocolate

Bottled Water 2.50

Hot Chocolate 2.50

FROM THE BAKERY
Continental Breakfast 11.00
An assortment of pastries, toasts with butter and jellies, 
orange juice and a cup of fresh fruit cocktail

FROM THE GRIDDLE
Buttermilk Pancakes 11.50
Served with maple syrup

Banana and Caramelized Nut Pancakes 12.50
Served with maple syrup

Brioche French Toasts 11.00

BREAKFAST SPECIALTIES
The Benedicts 14.00
An English muffin bun with two poached eggs served with breakfast potatoes 
and your choice of Canadian bacon, smoked salmon, corned beef hash or beef 
and topped with your choice of hollandaise sauce; traditional hollandaise, 
smoked hollandaise, cilantro or poblano pepper hollandaise

Meat More Meat Omelet (Three Eggs) 13.00
Ham, sausage, beef and bacon. Served with sauteed onions and peppers topped 
with your choice of cheddar, mozzarella, Swiss, stilton, American or fontina cheese

The Vegetarian Omelet (Three Eggs) 13.00
Served with sauteed spinach, mushrooms, sauteed onions and peppers topped 
with your choice of cheddar, mozzarella, Swiss, stilton, American or fontina cheese

Caramelized Onion and Gruyere Quiche 10.00

Eggs Your Style 12.00
All eggs your style order comes with breakfast potatoes, bacon, 
ham, sausages, smoked salmon or corned beef hash and toasts



A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

Served daily from 11:00am to 11:00pm

The Classic Cobb Salad 12.00
Mixed greens topped with grilled chicken, bacon, tomatoes, boiled eggs, 
avocado, Swiss and crumbled gorgonzola, served with your choice of dressing

Doubletree Thick and Juicy Burger 12.00
Thick and juicy burger with your choice of cheddar, Swiss, 
mushrooms, or bacon served on a grilled multi-grain bun

Triple Decker Club 13.00
Ham, turkey, salami, Swiss, lettuce, tomato, and bacon on toasted honey wheat bread

Grilled Chicken Sandwich Caprese 12.00
Grilled marinated boneless breast of chicken on a toasted ciabatta bun, 
with sliced tomato, fresh buffalo mozzarella and pesto mayonnaise

Grilled Chicken Caesar Wrap 11.00
Our Caesar salad with marinated chicken wrapped in a jalapeño tortilla

CLASSIC DESSERT
Doubletree Cookie Crumb Bread Pudding with Grand Marnier Custard Sauce 7.00
A traditional favorite with a touch of Doubletree

Breakfast Wrap 13.00
Scrambled egg substitute mixed with grilled zucchini, grilled 
summer squash, tomato salsa, and baby spinach wrapped in 
a warm flour tortilla and served with fresh fruit medley
FAT 4G SATURATED FAT 1G CHOLESTEROL 0MG CARBS 52G PROTEIN 15G CALORIES 290

Grilled Chicken Breast 14.00
Grilled chicken breast served with root vegetables 
and topped with red onion marmalade
FAT 4G SATURATED FAT 1G CHOLESTEROL 100MG CARBS 47G PROTEIN 47G CALORIES 420

Baked Goat Cheese and Vegetables 14.00
Marinated goat cheese, grilled zucchini, and tomatoes 
baked in a dough pouch and brushed with pesto
FAT 86G SATURATED FAT 31G CHOLESTEROL 210MG CARBS 22G PROTEIN 33G CALORIES 1000

The Doubletree Eat Right nutritional values are determined through database analysis with the Food Processor SQL from ESHA Research, Inc.,
Salem OR 97302, and available ingredient product data.  This data is based on average serving size and standard portion guidelines.  
However, slight variations in nutritional values may occur due to seasonality, use of alternative suppliers, and menu item preparation.

BREAKFAST
Served daily from 6:00am to 10:00am

These Doubletree Eat Right® recipes have been designed for our guests who like to watch what they eat.
These items embody the Doubletree Eat Right® concept of balance, variety, and moderation.

ALL DAY MENU
Served daily from 11:00am to 11:00pm



A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

STARTERS & SALADS
Onion Soup 8.00
Baby Arugula 13.00
With candied walnuts, stilton cheese, onions, olive oil and herbs cured tomatoes
Classic Caesar 13.00
With house made dressing and croutons

SANDWICHES
All of our sandwiches are served with your choice of home made fries or onion rings

The Cuban 12.00
Oven roasted pork with ham, Swiss cheese and pickles, 
served with our local "sobao" bread
Rock Wrap 13.00
Crispy rock shrimp with creamy spicy sauce and alfalfa sprouts
Chicken Breast Focaccia 12.00
Thinly sliced chicken breast served with Swiss cheese, 
sundried tomato aioli and onion focaccia bread

DESSERT
Chocolate Sensation Cake 7.00
With vanilla ice cream and chocolate sauce  

DINNER ENTREES
Cheese Tortellini 16.00
With tomato marinara or roasted garlic alfredo

Add chicken breast for extra 5.00
Strip Loin 25.00
Grilled or pan seared finished with herb butter.
Served with your choice of starch, veggies, and sauce
Blue Fin Tuna Steak 26.00
Crusted with coriander and fresh black pepper.
Served with your choice of starch, veggies, and sauce
The Mignon 26.00
Grilled or pan seared, finished with herb butter.
Served with your choice of starch, veggies, and sauce
Smoked Charred Pork Chop 22.00
Served with your choice of starch, veggies, and sauce

ALL DAY DINING
Served daily from 11:00am to 11:00pm

GENERAL BEVERAGES
Milk 2.50
Whole milk, 2%, skim, or chocolate

Premium juices 2.50
Orange, grapefruit, cranberry or tomato juice

Soft Drinks 2.50
Coke, Diet Coke or Sprite

Bottled Water 2.50

WINES
Jacob's Creek Brutt Cuvee, Sparkling Wine 11.00 35.00    

Finca del Mar 2007, Gandia, Spain, Chardonnay 9.00 31.00    

Tasman Bay 2005, New Zealand, Sauvignon Blanc 9.00 34.00    

Finca del Mar 2008, Gandia, Spain, Carbernet Sauvignon 9.00 31.00    

Finca Flichman 2007, Argentina, Malbec 9.00 33.00    

Little Penguin, Australia, Shiraz 9.00 32.00    

Via Anza Roble 2006, Castilla, Tempranillo 9.00 33.00    

Fonseca Bin #27, Port 11.00

BEERS
Budweiser 4.00

Bud Light 4.00

Milller Light 4.00

Coor's Light 4.00

Heineken 6.00

Corona 6.00

Medalla Light 4.00
From Puerto Rico

DINNER
Served daily from 6:00pm to 11:00pm

BEVERAGES
Alcoholic Beverages served daily from 5:00pm to 11:00pm

Glass         Bottle



A 18% service charge, in room dining charge of $3.00 and applicable taxes will be added to your account. A portion of the service charge is paid to your server as a gratuity.
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.

Cold Cereals 8.00
Frosted Flakes, Rice Krispies, Cheerios, 
Special K or Raisin Bran. Served with fresh fruit

French Toast or Buttermilk Pancakes 8.00
With maple syrup

Two Eggs Scrambled 8.00
Served with your choice of ham, bacon or sausages

4 oz Burger or Cheeseburger 7.00
Served with fries

Crispy Chicken Tenders 8.00
Served with honey mustard and fries

Mac and Cheese Bowl 7.00

Turkey and Swiss Sandwich 8.00

Chicken Quesadillas 8.00

SJUDTDI7-09

CHILDREN’S MENU

ALL DAY MENU
Served daily from 11:00am to 11:00pm

BREAKFAST
Served daily from 6:00am to 10:00am
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