
To Order, Please Touch 54
All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%. The Service Charge 
Includes Gratuity.
Please notify your server if you have any food allergies or require special food preparation.  Raw and undercooked food may be hazardous to 
your health.

Appetizers

SIGNATURE CAESAR SALAD 	 10.00
Crisp romaine lettuce, traditional dressing, fresh parmesan, white anchovy, warm garlic 

crouton

VEGETARIAN LEGUME STEW 	 9.00
Medley of lentils, roma tomatoes, aromatic vegetables 

POTATO SKINS 	 10.00
BBQ beef, pepper-jack and spiced cheddar cheese, scallions, tomatoes

Sandwiches

ANGUS BURGER	 15.00
Grilled 8oz, lettuce, sliced tomato and red onion garnishes. French fries and herb dip. 

Top it with bacon…add $1.00

SIGNATURE CLUB SANDWICH	 14.00
Warm sliced grilled chicken, smoked bacon, crisp lettuce, sliced tomatoes, herb spread 

on a rustic ciabatta roll. Served with a fresh cucumber salad

WHITE ALBACORE TUNA SALAD	 11.00
Blended with citrus mayonnaise, on toasted multigrain bread

ALL DAY DINING
HOURS  11:30 AM - 12:00 AM MON-SUN



To Order, Please Touch 54
All Room Service Orders are Subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%. The Service Charge 
Includes Gratuity.
Please notify your server if you have any food allergies or require special food preparation.  Raw and undercooked food may be hazardous to 
your health. 

Light Entrees

TRADITIONAL COBB SALAD	 16.00
Grilled chicken, smoked bacon, egg, avocado, bleu cheese and tomatoes, tossed with 

lemon-Dijon dressing

WALDORF CHICKEN WRAP	 14.00
Grapes, walnuts, raisins, celery, apple, red pepper aioli and mixed greens

DOZEN CHICKEN WINGS	 10.00
Choose from the following sauces: Buffalo, Chipotle, BBQ, roasted garlic, sweet chili 

and honey sesame

Desserts

STRAWBERRIES AND AGED BALSAMIC	 8.00
Almond crisp, vanilla sorbet and mint

HAZELNUT ROYALE	 9.00
Hazelnut daquoise wafer, crunchy hazelnut cream and dark chocolate mousse

CARAMEL CHEESECAKE	 10.00
Madagascar vanilla, caramel cream cheese icing and chocolate accents

BOMBE A LA BANANE	 9.00
Almond cake, caramelized banana, mocha mousse, chocolate shell and banana truffle


