
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 or undercooked food may be hazardous to your 
health.

To Order, Please Touch 54

Hospitality
Please give a 24 hour notice for all hospitality orders

SUSHI MAKI & NIGIRI	 295.00
California rolls, maki and nigiri with tuna, shrimp and eel, served with 

sweet ginger brewed soy sauce and wasabi horseradish. 100 pieces per 

display

PURE AQUACULTURE	 255.00
Jumbo prawns, blue point oysters on the half, jumbo lump crab and Prince 

Edward Island steamed mussels. Served with peppered cocktail sauce, red 

wine mignonette, and mustard aioli. 50 pieces per display 

CRUDITE DISPLAY	 125.00
Broccoli, snow peas, carrots, sunflower & pumpkin seeds. Served with 

lentil bean and spinach ranch dips, sesame crackers and wasabi crisps. 

Display serves 25 people

INTERNATIONAL CHEESE DISPLAY	 165.00
Handcrafted cheeses with freshly baked bread sticks, lavosh and baguettes. 

Accompanied by homemade chutney, organic honey, roasted nuts and 

dried fruits. Display serves 25 people

Hospitality



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 or undercooked food may be hazardous to your 
health.

To Order, Please Touch 54

MEZE MEDITERRANEAN	 225.00
Thinly sliced prosciutto, salami and spicy pepperoni, marinated fresh 

mozzarella and roma tomato bruschetta. Presented with grilled yellow 

squash, portobello, asparagus, bell peppers and marinated artichokes. 

Served basil- caper aioli, pesto, olive tapenade and hummus with lavosh 

and ciabatta. Display serves 25 people

SWEETS TABLE	 195.00
Selection of miniature French and Italian pastries, petite fours and 

chocolate truffles. Display serves 25 people



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 or undercooked food may be hazardous to your 
health.

To Order, Please Touch 54

Hors d’ oeuvres
Please give a 24 hour notice for all hors d’ oeuvres orders. 25 piece minimum 

for all orders 

ENDIVE SPEARS WITH ROQUEFORT MOUSSE	 3.75

PETITE ROASTED TOMATO CAPRESE WITH CAPER-HERB SPREAD	 3.50

TARRAGON SHRIMP CANAPE WITH BOURSIN AND RED PEPPER	 3.75

PROSCIUTTO WITH HERBED CHEESE, MELON AND PINE NUTS	 3.75

ANTIPASTI SKEWER WITH LEMON OLIVE OIL	 3.75

WILD MUSHROOM TART WITH GRUYERE	 3.75

CRAB AND RISOTTO CAKES WITH BASIL AIOLI	 3.75

CHICKEN SATAY WITH PEANUT SAUCE	 3.75

MINIATURE SPICY CHICKEN ROULADE WITH CHIPOTLE  SAUCE	 3.75


