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BREAKFAST MENU

good .

morning

Good things
from our Kitchen

CONTINENTAL BREAKFAST
Selection of juices, fresh cut fruit, fresh
mulffin or butter croissant, preserves
and butter, fresh brewed coffee,
assorted Tazo® tecs or milk 18.00

SLICED STRAWBERRIES OR FRESH CUT
FRUIT OF THE SEASON 10.00

PLAIN OR ORGANIC FAT FREE YOGURTS
Blueberry, raspberry, strawberry
or vanilla 8.00

CEREAL

Cheerios®, All Bran®, Corn Flakes, Rice
Krispies® or crunchy granola. Sliced
strawberries or banana 10.00

HOT OATMEAL
Brown sugar, flower honey
and raisins 8.00

CRISPY BELGIAN WAFFLE
Sliced strawberries or bananas,
fresh whipped cream ond
maple syrup 17.00

BUTTERMILK PANCAKE
Sliced strawlberries or bancanas and
maple syrup 17.00

CHEF’'S OMELET*
Hand-whipped three-egg omelet,
cured ham, sliced mushrooms,
tomatoes, sweet onions and
aged cheddar or swiss cheese,
served with breakiast potatoes,
toast and preserves 18.00

EGGS BENEDICT*

Poached eggs and canadian bacon
or spinach and tomato, on english
muffin with hollandaise sauce,
served with breckfast potatoes 18.00

AMERICAN BREAKFAST*

Eggs cooked to your style along with
applewood smoked bacon or large
sausage links served with breakfast
potatoes, toast and preserves 20.00

Before placing your order, please inform your server if a person
in your party has a food allergy.
*Cooked to order. The Commonwealth of Massachusetts suggests that the
consumption of raw or undercooked eggs, seafood or meats may increase your
[02] risk of foodborne illness, especially if you have certain medical conditions.
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Little Exiras Beverages
BAGEL FRESH BREWED STARBUCKS® COFFEE
With Philadelphia® cream cheese 6.00 Regular or decaffeinated
cup 4.00
PASTRY small pot (up to 3 cups) 10.00
Fresh muffin, coffee roll or butter large pot (up to & cups) 20.00
croissant, preserves and butter 7.00
SPECIALITY COFFEE
TOAST cappuccino 5.50
English muffin, multigrain, wheat or espresso 4.50
white toast, preserves and butter 6.00
HOT CHOCOLATE 4.00
MEAT
Applewood smoked bacon* SELECTION OF TAZO® TEAS
or breakfast sausage* 6.00 Awake black tea, earl grey black tea,
zen green ted, lotus decaf green teq,
SIDES refresh decaf mint tea, wild sweet
Breakfast potatoes or orange or calm herbal infusion 4.00
grilled tomato 5.00
JUICE

Fresh orange and grapefruit juice 8.00
Apple or cranberry juice 6.00

MILK
2%, skim, soy, whole or chocolate ¢.00

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
For your convenience, a 15% service charge and a $2.00 delivery charge will be added automatically.
©2010 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. [0 3]



ALL-DAY DINING

all day

long

Just to Start

NEW ENGLAND CLAM CHOWDER
small 8.00 large 10.00

SEASONAL GREENS
Hand-tossed lettuce with tormatoes,
cucurnbers, carrots, peppers and
dressing of your choice (house
vinaigrette, balsamic, ranch or
blue cheese) 9.00

CRAB CAKE*
White bean salad and pesto 14.00

HUMMUS
Country style olives and warm pitca
bread 12.00

LOCAL NEW ENGLAND CHEESE PLATE
Massachusetts Great Hill blue

cheese, New Hamypshire baby

swiss and Vermont sharp cheddar,

fresh strawberries, grapes

and crusty bread 18.00

BUFFALO WINGS*

Chicken wings tossed in hot sauce,
celery, carrots, and blue cheese
dipping sauce 16.00

Sheraton Traditions

ACHIOTE RUBBED GRILLED CHICKEN*
Roasted tomato and olive

tapenade, red bliss potatoes

squash medley 28.00

NEW YORK STRIP STEAK*
Grilled angus steak, sweet
herb butter, fingerling potatoes
and asparagus 34.00

PAPPARDELLE BOLOGNESE*
Hearty beef ragu served over
pappdrdelle with crunchy
garlic bread 24.00

POTATO CRUSTED BAKED COD*
Tomatoes, capers, herb rice and
seasonal vegetables 28.00

TOFU STIR FRY
Noodles and fresh garden
vegetables 24.00

SWISS CHEESE OMELET
With potatoes and broccoli 18.00

SIDE ORDERS
Broccoli, baked potato or fries 8.00

Before placing your order, please inform your server if a person
in your party has a food allergy.
*Cooked to order. The Commonwealth of Massachusetts suggests that the
consumption of raw or undercooked eggs, seafood or meats may increase your
[04] risk of foodborne illness, especially if you have certain medical conditions.
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Signature Salads

COMMANDER COBB SALAD*
Chopped grilled chicken, applewood
smoked bacon, egg, avocado, tomato,
pblue cheese crumbles and house
vinaigrette or balsamic dressing 22.00

CHICKEN CAESAR*

Hand-tossed romaine lettuce, seasoned
chicken breast, shredded parmesan
and croutons 22.00

Signature Sandwiches

GRILLED HAM AND CHEESE*
Cheddar, mozzarella and parmesan
cheese, country white bread 16.00

GRILLED CHICKEN SANDWICH?*
Pesto marinated chicken breast,
melted provolone, lettuce, red
onion, tormato, pesto mayonndaise,
toasted focaccia 18.00

SMOKED TURKEY PANINI

Sliced turkey, provolone cheese,
honey mustard grilled between sliced
sourdough, crisp romaine lettuce,
tomato and red onion 18.00

HALF-POUND HAMBURGER*
Flame-grilled burger, cheese
(cheddar, swiss or blue cheese),
bacon, sauteed mushrooms and
onions, lettuce leaves and tomato,
toasted bakery bun 18.00

All sandwiches and burgers come with fries

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
For your convenience, a 15% service charge and a $2.00 delivery charge will be added automatically.
©2010 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. [05]



ALL-DAY DINING

Sweet Endings

TRIPLE CHOCOLATE MOUSSE CAKE

Chocolate drizzle 10.00

N.Y. STYLE CHEESECAKE
Mixed berry compote 10.00

BOSTON CREAM PIE

Sponge cake layers filled with vanilla
custard and topped with chocolate
glaze 10.00

RUSTIC APPLE TART
Caramel drizzle and Haagen-Dazs®
vanilla bean ice cream 10.00

HAAGEN-DAZS® ICE CREAM
Dutch chocolate or vanilla bean ©.00

Beverages
SODA 4.00

BOTTLED WATER
Still or sparkling
small 6.00 large 8.00

FRESH BREWED STARBUCKS® COFFEE
Regular or decaffeinated

cup 4.00

small pot (up to 3 cups) 10.00

large pot (up to 5 cups) 20.00

SPECIALITY COFFEE
cappuccino 5.50
espresso 4.50

HOT CHOCOLATE 4.00

SELECTION OF TAZO® TEAS
Awdake black tea, earl grey black ted,
zen green ted, lotus decaf green teq,
refresh decaf mint tea, wild sweet
orange or calm herbal infusion 4.00

.
Before placing your order, please inform your server if a person
in your party has a food allergy.
*Cooked to order. The Commonwealth of Massachusetts suggests that the
consumption of raw or undercooked eggs, seafood or meats may increase your
[06] risk of foodborne illness, especially if you have certain medical conditions.



KIDS" MENU

childs

play

Breakfast
6:30AM TO 11:30 AM

MORNING STARTER
Chilled juice, cold cereal with milk,
fresh muffin, preserves and butter 10.00

FRESH FRUIT CUP
Melon, grapes, pinedpple and
strawberries 5.00

EGG*

One egg any style, bacon or sausage
and a toasted english mulffin, served
with breckfast potatoes 10.00

PANCAKE*
Sliced strawlberries or bananas, bacon
or sausage and maple syrup 10.00

FRIED EGG*
On slice of toast with bacon or sausage,
served with breakfast potatoes 10.00

Kids' Favorites
11:30 AM TO 11:00 PM

TUNA MELT*

Tuna salad on toasted wheat bread,
topped with fresh tomato slices and
melted cheddar cheese 10.00

SMALL GARDEN SALAD

Crispy lettuce, toratoes and
cucumbers with your favorite dressing
(house vinaigrette, balsamic, ranch or
blue cheese) 6.00

PB AND J
Creamy peanut butter and grape
jelly sandwich ¢.00

JUNIOR HAMBURGER ON A BUN*
Fries, all the trimmings (peppers,
bacon, onions and sauteed
mushrooms) and cheese (swiss,
cheddar or blue cheese) 10.00

CHICKEN BREAST SALAD*
Grilled chicken breast, lettuce,
tomatoes and cucumlbers with
your favorite dressing. (house
vinaigrette, balsamic, ranch
or blue cheese) 10.00

JUST A BOWL OF PASTA*
Whole whedadt pasta, marinara
sauce and parmesan cheese 10.00

CHICKEN FINGERS*
BBQ or sweet and sour dipping sauce,
fries or carrot and celery sticks 10.00

Junior Sweet Endings
SEASONAL FRESH FRUIT CUP 8.00
PETITE CHOCOLATE SUNDAE 8.00

HAAGEN-DAZS® ICE CREAM
Dutch chocolcate or vanilla bean 6.00

TWO COOKIES AND GLASS OF MILK 6.00

We guarantee we will deliver your in-room dining order in 30 minutes or your order will be complimentary.
For your convenience, a 15% service charge and a $2.00 delivery charge will be added automatically.
©2010 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. [07]



WINE LIST

drinkin

1t all in

Sparkling

JEAN-LOUIS, BLANC DE BLANCS, BRUT
Napa Valley, California
glass .00 bottle 38.00

KORBEL BRUT
Napa Valley, California
split 11.00 1/2 bottle 20.00 bottle 45.00

Chardonnay

STERLING
Central Coast, California
glass .00 Dbottle 36.00

DROUHIN LAFORET
Bourbogne, France
1/2 bottle 20.00 bottle 38.00

CLOS DU BOIS
North Coast, California
1/2 bottle 20.00 bottle 38.00

Other Whites

TRINITY OAKS
Pinot Grigio, Napa Valley, California
glass 2.00 bottle 36.00

DASHWOOD
Sauvignon Blanc, New Zealand
glass 10.00 bottle 40.00

Merlot

BLACKSTONE
Sonomd, California
glass 10.00 Dbottle 40.00

RED DIAMOND
Washington State
glass .00 bottle 36.00

S

Cabernet Sauvignon

14 HANDS
Washington State
glass .00 bottle 36.00

LOUIS M. MARTINI
Sonoma, Californic
glass 10.00 Dbottle 40.00

Other Reds

ROW ELEVEN VINAS 3
Pinot Noir, Sonoma, California
1/2 bottle 24.00 Dbottle 45.00

PENFOLDS RAWSON'S RETREAT
Shiraz, South Eastern Australia
glass 10.00 bottle 40.00

SEVEN DEADLY ZINS
Zinfandel, Lodi Appellation, California
1/2 bottle 24.00 bottle 45.00

Beers

Budweiser, Budweiser Light,
Miller Lite 6.00

Premium Beers

Sarm Adams, Sam Adarns Light,
Amstel Light, Heineken, Guinness,
Pilsner Urquell, St. Pauli Girl N A. 7.00

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