All Day Dining (contd

Pizza
Each individual pizza will be made to order
Cheese 712.00
Italian Pepperoni 73.00

Meat Lover's Pizza 75.00
Pepperoni, Italian sausage

Pepperoni, chicken, andouille
sausage, bell peppers,
mushrooms & onions

& grilled chicken breast
Side Orders
Chili Cheese Fries 6.00 Baked Potato 5.00
(5pm-12am)

Cajun or French Fries 3.00

Fresh Vegetable
of The Day 4.00

House Dinner Salad 6.00
Choice of dressing

Desserts
Carrot Cake 6.00

Chocolate Blackout
Cake 6.00

Cheesecake 7.00

Ice Cream 4.00
Vanilla, chocolate, strawberry

Pies 5.00

Apple, pecan, lemon meringue,
coconut cream, chocolate cream
sugar-free available

Late Night Menu
[0:30pm - 7am
Juice & Fresh Fruit

Fresh Fruit Cup 6.00

Juice
Orange, grapefruit, apple, cranberry, prune, tomato or V-8 juice
Glass 4.00 e 1/2 Carafe 7.00 e Full Carafe 10.00

Cereals
Cold 4.99

Corn Flakes, Special K, Raisin Bran, Rice Krispies, Frosted Flakes
Add sliced bananas or sliced strawberries or cinnamon,
raisins & pecans to any cereal selection 2.50

*French Quarter Breakfast

Continental Breakfast 77.00
Glass of juice, Danish pastry or muffin, coffee or tea

Orleans Breakfast 76.00

Chilled glass of juice, two fresh eggs with your choice of bacon or sausage
links, hash brown potatoes, buttered toast & preserves, coffee or tea

With bone-in ham steak 16.99

Spa Breakfast 77.00
Chilled juice, sliced fruit plate with yogurt & banana muffin, coffee, tea
or skim milk

*Omelettes
All omelettes are made with three large eggs & served with hash
brown potatoes & buttered toast

The Orleans Omelette 72.00
All egg white omelette with onions, tomatoes & spinach

Design Your Omelette 72.00

Your choice of any two items. Each additional item .75: ham, sausage,
bacon, bay shrimp, lox, spinach, mushrooms, onions, peppers,
tomatoes, American, Swiss, jack, cheddar or feta cheese

* Non-cholesterol egg substitute upon request -

The Orleans Combo 75.00

Late Night Menu (contg
*@Griddle Cakes & More

Served with whipped butter & syrup.

Buttermilk Pancakes 7.00 Golden French Toast 8.00
Blueberry Pancakes 8.00

*Breakfast Side Orders

Hash Brown Potatoes 3.00 Bacon or Sausage Links 5.00
Single Egg 3.00 Canadian Bacon 5.00
Two Eggs 4.00 Bone-In Ham Steak 6.00

Breakfast Pastries

Buttered Toast 4.00 Assorted Muffin 4.00
English Muffin 4.00 French Croissant 4.00
Assorted Danish 4.00 Large Cinnamon Roll 5.00

Appetizers

Chicken Fingers 177.00 Jumbo Shrimp Cocktail
Plain or tossed in hot sauce, 15.00
served with ranch dressing

Salads
Cobb Salad 73.00 B

Grilled chicken breast, tomato, egg, K& :
avocado, bleu cheese & bacon on a
bed of field greens

Fruit Fantasia 73.00
An array of seasonal sliced fruit,
served with cottage cheese & a muffin =

*Hot & Cold Sandwiches

Served with potato chips, coleslaw, French fries or potato salad.

Courtyard Burger 70.00 The Reuben 72.00
Broiled ground beef patty on a Sliced corned-beef piled high on
foasted bun grilled rye with sauerkraut, Swiss

Add cheese 2.00 cheese & Thousand
Add bacon 2.00 Island dressing
B.L.T 77.00 California Chicken Club

Our bacon, lettuce & tomato Sandwich 72.00

Turkey & Avocado Wrap Marinated grilled chicken breast,

1200 bacon, lettuce, tomato, jack

Smbkeo’ turkey, avocado, tomato cheese, avocado & chipotle mayo
) % ’ ' on grilled ciabatta bread

red onion, shredded lettuce,

provolone cheese & mayonnaise

in a chipotle tortilla

*Entrées
Served with a salad, vegetable & choice of Cajun or French fries, fresh
mashed potatoes or baked potato, unless otherwise specified (5pm-12am)

Fantail Shrimp 78.00
Fried golden brown

Broiled Filet Mignon 23.00
8oz

Chicken Parmigiana 75.00
Breaded chicken breast topped with
tomato sauce & mozzarella cheese,
served with spaghetti marinara

For Room Service Touch 6626
Local sales tax will be added to all food & beverage orders

Allergy Alert: If you have food allergies, please notify the server when placing your order.

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or
shellstock reduces the risk of food borne illness. Young children, elderly, & individuals with certain health
conditions may be at a higher risk if these foods are consumed raw or undercooked.

Room
Service
Menu

For your convenience, we offer our full
Room Service Menu
from 7am - 10:30pm

&
our Late Night Menu

from 10:30pm - 7am

Prepared fresh to your order.

Simply touch 6266.

1 8% Gratuity & local sales tax will be added to all deliveries.
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Breakfast

Juice & Fresh Fruit

Orange, Grapefruit, Apple, Cranberry, Prune,

Tomato or V-8 Juice
Glass 4.00 e 1/2 Carafe 7.00 e Full Carafe 10.00

Fresh Fruit Cup 6.00
Yogurt, Berry & Granola Parfait 6.00

Fresh Strawberries 7.00
With brown sugar & cream
Cereal

Hot 5.99
Cream of Wheat, old fashioned oatmeal
(Served 6am until 11am)

Cold 4.99

Corn Flakes, Special K, Raisin Bran, Rice Krispies, Frosted Flakes
Add sliced bananas or sliced strawberries or cinnamon,

raisins & pecans to any cereal selection 2.50

*French Quarter Breakfast

Continental Breakfast 77.00
Glass of juice, Danish pastry or muffin, coffee or tea

Orleans Breakfast 76.00

Chilled glass of juice, two fresh eggs with your choice of
bacon or sausage links, hash brown potatoes, buttered toast
& preserves, coffee or tea

With bone-in ham steak 16.99

Spa Breakfast 77.00
Chilled juice, sliced fruit plate with yogurt & banana muffin,
coffee, tea or skim milk

*Griddle Cakes & More [

Served with whipped butter & syrup
Buttermilk Pancakes 7.00
Blueberry Pancakes 8.00
Golden French Toast 8.00

Breakfast Pastries
Buttermilk Biscuits 4.00 Assorted Muffin 4.00
Buttered Toast 4.00 Toasted Bagel 4.00
Toasted English Muffin 4.00 'Vt cream cheese 5.00

Assorted Danish 4.00 Fresh Croissant 4.00
Large Cinnamon Roll 5.00

*Breakfast Side Orders

Hash Brown Potatoes 3.00 Bacon or Sausage Links 5.00
Single Egg 3.00 Canadian Bacon 5.00
Two Eggs 4.00 Bone-In Ham Steak 6.00

Beverages

Milk - Regular or Skim 3.50 Iced Tea 3.50
Sodas 3.50 Hot Chocolate 3.50

Hot Tea 3.50 Freshly Brewed Coffee

Small Pot 6.00 Regular or Decaffeinated
Large Pot 10.00 Small Pot 6.00

Large Pot 10.00

For Room Service Touch 6626
Local sales tax will be added to all food & beverage orders

Eggs & Omelettes
Served with hash brown potatoes, buttered toast & preserves
Breakfast B.L.T 72.00

Cripsy bacon, tomatoes, lettuce, jack cheese, two eggs over hard,
avocado & mayonnaise on a grilled croissant

Corned Beef Hash with Two Fresh Eggs 72.00
7 oz. New York Steak with Two Fresh Eggs 75.00

Lox Scramble 72.00
Sliced lox, onions & eggs

« All our omelettes are made with three large fresh eggs *
Denver Omelette 72.00

The Orleans Omelette 72.00
All egg white omelette with onions, tomatoes & spinach

Ham & Cheese Omelette 72.00
Three Cheese Omelette 72.00

Jambalaya Omelette 72.00
Andouille sausage, bay shrimp, tomato & jack cheese

Texan Omelette 72.00
Homemade chili, onions, green peppers, tomatoes & cheddar cheese

Design Your Omelette 72.00

Your choice of any two items. Each additional item .75: ham, sausage,
bacon, bay shrimp, lox, spinach, mushrooms, onions, peppers,
fomatoes, American, Swiss, jack, cheddar or feta cheese

* Non-cholesterol egg substitute upon request *
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All Day Dining
Appetizers

Bowl of Louisiana-Style Gumbo 9.00

Chicken Club Quesadilla 70.00
Chicken, bacon, black bean relish, onions & peppers with jack
& cheddar cheese, served with pico de gallo

Chicken Fingers 71.00
Plain or tossed in hot sauce,
served with ranch dressing

Buffalo Wings 9.50
Coated in our hot sauce & served with
bleu cheese dressing

Jumbo Shrimp Cocktail 75.00

Sampler Platter 75.00
Chicken fingers, onion rings, Buffalo wings & a cheese quesadilla

Salads
Cobb Salad 73.00
Grilled chicken breast, diced tomatoes, egg, avocado, bleu cheese
& bacon on mixed greens

Chicken Caesar 73.00
Crisp romaine lettuce with creamy Caesar dressing,
oven baked croutons & grilled chicken breast

Wedge Salad 9.00
Iceberg lettuce, bleu cheese crumbles, diced tomatoes, diced bacon,
green onions, hard cooked egg & house made bleu cheese dressing

Fruit Fantasia 73.00
An array of seasonal sliced fruit, served with cottage cheese & a muffin
* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or

shellstock reduces the risk of food borne illness. Young children, elderly, & individuals with certain health
conditions may be at a higher risk if these foods are consumed raw or undercooked.

*Sandwiches

Served with potato chips, coleslaw, French fries or potato salad.

Hot

Courtyard Burger 70.00

Broiled ground beef patty on a toasted bun
Add cheese 2.00

Add bacon 2.00

Italian Turkey Burger 70.00
Fresh ground turkey patty with fresh
mozzarella cheese, roasted peppers, lettuce, tormato,
onions & pesto aioli on a whole wheat bun

Philly Cheese Steak 72.00

Thin-sliced beef, grilled onions, peppers, mushrooms & provolone
cheese on a French roll

Patty Melt 77.00
Beef patty on grilled rye bread with Swiss cheese & sautéed onions

The Reuben 72.00
Sliced corned-beef piled high on grilled rye with
sauerkraut, Swiss cheese & Thousand Island dressing

Open Face Hot Turkey 77.00
Roast turkey breast with sage dressing, fresh mashed potatoes
& giblet gravy

California Chicken Club Sandwich 72.00
Marinated grilled chicken breast, bacon, lettuce, tomato,
jack cheese, avocado & chipotle mayo on grilled ciabatta bread

Cold

Tuna or Chicken Salad 77.00
Freshly-made salad on your choice of bread

B.L.T 77.00

An American favorite. Bacon strips, lettuce & tomato, layered
on your choice of bread

The Classic Club 72.00
Smoked turkey layered with bacon, tomato, lettuce
& American cheese on toasted bread

Turkey & Avocado Wrap 72.00
Smoked turkey, avocado, tomato, red onion, shredded lettuce,
provolone cheese & mayonnaise in a chipotle tortilla

*Entrées
Served with a salad, vegetable & choice of Cajun or French fries, fresh
mashed potatoes or baked potato, unless otherwise specified (5pm-12am)

Chicken Parmigiana 75.00
Breaded chicken breast topped with tomato sauce &
mozzarella cheese, with spaghetti marinara

Rotisserie Chicken 74.00
One-half chicken from our rotisserie (Available 11am-11pm)

Grilled Salmon on Linguine 75.00
Grilled salmon over fire-roasted tomatoes,
served with a vodka cream sauce

Teriyaki Chicken & Fire Grilled Salmon 79.00
Chicken breast basted & grilled with teriyaki sauce & fresh herb crusted
salmon filet marinated & topped with lime butter

Spaghetti Bolognese 77.00
Traditional spaghetti with a hearty meat sauce, tossed with portabella
mushrooms. Served with garlic bread only.

Jumbo Fantail Shrimp 78.00
Fried golden brown & served with lemon & cocktail sauce

Flat Iron Steak & Fried Shrimp 79.00
8 oz. broiled sirloin steak topped with sautéed onions & mushrooms
with three jumbo breaded shrimp fried golden brown

Broiled Filet Mignon 23.00
8oz

Allergy Alert: If you have food allergies, please notify the server when placing your order.
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