IN-ROOM
DINING




Light Selections

Freshly Sliced Fruit $8.50
An array of seasonal fresh fruit

and berries.

Fruit and Yogurt Parfait $6.75
Vanilla yogurt layered with fresh

fruit and crunchy oat granola.

Cold Cereal $5.00
Assortment of your favorite cereals
With bananas or fresh berries. $6.00

W Winning Hand Waffles $15.00
Four mini Belgian waffles topped with
blueberries, bananas, strawberries

and pecans.

Served with a small pot of coffee, butter
and maple syrup.

Breakfast Specialties

Continental $12.00
Assorted breakfast pastries with your
choice of chilled juice, served with
fresh fruit.

Blue Chip Breakfast $13.50
Two farm fresh eggs, served with hickory
smoked bacon or maple sage sausage
links. Served with breakfast potatoes and
your choice of toast.

Biscuits & Sausage Gravy $9.50
Three fresh buttermilk biscuits topped
with homemade sausage gravy.

Three Egg Omelet $13.50
Classic omelet, choice of three items:
mushroom, ham, bacon, sausage,
green pepper, onions, tomatoes, Swiss,
American and cheddar cheeses.
Served with breakfast potatoes and
your choice of toast.

Steak and Eggs $19.75
Grilled New York strip steak with two
eggs any style. Served with breakfast
potatoes and your choice of toast.

Chicken Fried Steak $16.50
Crispy fried steak topped with country
gravy and served with two eggs

any style.

Eggs Benedict $15.50
Two poached eggs served on a lightly
toasted English muffin with Canadian
bacon and topped with Hollandaise
sauce. Served with breakfast potatoes
and your choice of toast.

Spa Blu French Toast
or Pancakes $11.50
Served with whipped butter and maple
syrup, topped with whipped cream and
fresh seasonal berries.

Side Orders

Maple Sage Pork Sausage

Links or Patties $5.75
Hickory Smoked Bacon $5.75
Canadian Bacon $5.75
English Muffin or Toast $3.00
Croissant, Danish, Muffins

or Bagel $4.75
Beverages

Ocean Spray Juices $3.75

Orange, Ruby Red Grapefruit or
Cranberry

Coffee (Regular or Decaffeinated)

Medium Pot $6.75
Large Pot $8.75
Specialty Hot Teas $3.00
Starbucks® Frappuccino® $5.00
Milk (Whole or 2%) $3.25

Pepsi®, Diet Pepsi®, Mountain Dew?®,
Aquafina® water 20 oz. bottle $3.00

Red Bull® Energy Drink $4.00

* Chef Recommended.

$10.00 minimum order. $3.00 additional
charge to all orders under $10.00.

15% gratuity added to all cash/room
charge orders.



Appetizers

Chef’s Soup of the Day $6.50
Shrimp Cocktail $14.00
Served with spicy cocktail sauce.
Buffalo Wings $10.00

Plain, mild, spicy or blue cheese and
garlic served with celery/carrot sticks
and Ranch dressing.

Basket of Tortilla Chips $6.00
Served with house-made salsa.
Salads

House Garden Salad $6.00

Mixed greens, tomatoes, cucumbers, red
onions, carrots with choice of dressing.

Caesar Salad $8.00
Romaine hearts, parmesan cheese,
tossed in Caesar dressing.

With Chicken $12.00
With Shrimp $13.00
Traditional Cobb Salad $12.50

Crisp field greens, with tomatoes,
cheddar, hickory smoked bacon,
hard-boiled eggs, red onions, blue
cheese crumbles and diced chicken.

Pizzas $14.50
All of our pizzas are made to order.
Choose one: cheese, sausage,
pepperoni or vegetable

Y Grilled Reuben Sandwich

Sandwiches
All of our sandwiches are served with French
fries or potato salad and a pickle spear.

The BLT $10.75
Crisp hickory smoked bacon, garden fresh
lettuce and sliced vine ripened tomatoes.

Blue Chip Club $14.00
Sliced Boar’s Head deli turkey & ham,
cheese, hickory smoked bacon, garden
fresh lettuce, mayo & tomato.

Char Grilled Chicken Breast $14.00
Grilled boneless chicken with lettuce,
tomato, pickle, smothered with grilled
onions topped with Swiss cheese.

$13.00
“Blue Chip Specialty”

Boar’s Head corned beef, Swiss cheese,
Russian dressing on marble rye.

Blue Chip Cheese Burger $13.50
Fresh ground handmade 8 oz. patty
grilled, served with lettuce, tomato,
onion and your choice of cheese.

New York Strip Steak Sandwich $17.50
Charbroiled steak served with caramelized
onions, on a crispy garlic baguette.

% Blue Chip Steak and

Shrimp Special $39.00
Grilled New York strip steak and fried
shrimp served with house salad, baked
potato, chef’s choice of vegetable and
Eli’'s Cheesecake.

Entrées

Filet Mignon $39.00
Tender 8 oz. filet mignon. Served with
chef’s choice vegetable and baked
potato, mashed or French fries.

Fresh Atlantic Salmon $24.00
Fresh North Atlantic salmon topped
with citrus butter. Served with chef’s
choice vegetable and baked potato,
mashed or French fries.

Roasted Chicken Breast $19.00
Pan roasted, served with natural jus.
Served with chef’s choice vegetable and
baked potato, mashed or French fries.

Ravioli $16.00
Cheese filled with marinara sauce.
Served with crispy garlic bread.

Eli’'s Cheesecake $7.00
Triple Chocolate Cake $7.00
Valpo Velvet Ice Cream $6.00

1 Pint: Vanilla, Chocolate, or Strawberry.

* Chef Recommended.
$10.00 minimum order. $3.00 additional
charge to all orders under $10.00.

15% gratuity added to all cash/room
charge orders.



IN-ROOM DRINK MENU  touch 3663

Served Limited Hours.

BOURBON BEERS

Jack Daniel's $6.00 Domestic
Bud

RUM Bud Light

Captain Morgan $6.00 Miller Lite
Coors Light

VODKA Imported

Absolut $6.00 Heineken

Belvedere $7.00 Corona Light

SCOTCH

Dewar’'s White Label  $7.00

WHISKEY

Crown Royal $6.00

TEQUILA

Jose Cuervo Gold $6.00

"‘ROMANCE SPECIAL”

Martini & Rossi Asti and
six chocolate covered strawberries
$45

$10.00 minimum order. $3.00 additional charge to all orders under
$10.00. 156% gratuity added to all cash/room charge orders.

$4.00
$4.00
$4.00
$4.00

$5.00
$5.00

WINES
CHAMPAGNE & SPARKLING WINES
Martini & Rossi Asti $28.00
Chandon Blanc De Noir $40.00
Korbel Brut Champagne (187ml) $8.00
WHITE WINES
Cupcake Chardonnay $21.00
Robert Mondavi Fume Blanc $33.00
Cakebread Chardonnay $69.00
BLUSH WINES
Beringer White Zinfandel $19.00
RED WINES
Cupcake Cabernet Sauvignon $21.00
Chateau Ste Michelle Merlot $33.00
Robert Mondavi Cabernet Sauvignon  $52.00
Hall Cabernet Sauvignon $85.00
BAREFOOT WINES
BY THE GLASS
Moscato Reisling
Cabernet Chardonnay
Merlot Pinot Noir
$5




