
 

IN ROOM DINING 
Food, thoughtfully sourced, carefully served. 

 B R E A K F A S T  
AVAILABLE DAILY FROM 7AM TO 11AM 

 

Continental Breakfast     21 
Choice of home baked breakfast pastry, bagel or your choice of 
toast, served with butter and preserves. Includes seasonal fruit 
salad or yogurt parfait, coffee or tea and juice  
 

Classic Breakfast     24 
Cage free two eggs any style served with sausage 
or bacon and herb potatoes 
 

Gluten Free French Toast *GF    24 
Served with seasonal fresh fruit and berries compote, maple 
drizzle 
 

Blueberry Pancakes     20 
Served with seasonal fresh fruit and berries compote, maple 
drizzle 
 

Home Style Bread Pudding French Toast     24 
Served with seasonal fresh fruit and berries compote, maple 
drizzle 
 
OMELETTES 
Served with fresh fruit and your choice of toast 
 

Build-your-own Egg Omelette     22 
Free range three egg omelette with your choice of fillings: 
Smoked black forest ham, bacon, sausage, sautéed 
mushrooms, wilted spinach, sweet onions, bell peppers, 
Ontario cheddar cheese and jalapeno 
 

Egg White Omellete  *GF       22 
Roasted red pepper, spinach and goat cheese 
 

Tofu Scrambled  *GF *VG    20 
Pan seared tofu tossed with diced onion, peppers and tomato 

Traditional Eggs Benedict     25 
Two soft poached free range eggs; brown butter hollandaise, 

English muffin, herb potatoes,  
Canadian bacon, and grilled tomatoes 

 

Breakfast Poutine     22 
Two soft poached free range eggs; cheese curds, diced 

tomatoes, and brown butter hollandaise  
on herb-seasoned potatoes 

*additional topping:    4 
Cured smoked bacon, pork or chicken sausage 

 

Southwestern Burrito    22 
Scrambled eggs, pork sausage, roasted peppers, onions, 

pepper jack cheese and salsa fresco wrap 
Gluten free available  

 
 

Breakfast Panini     19 
Scrambled eggs, smoked sharp cheddar, bacon,  

tomato chutney on lightly buttered rye bread 
 

LIGHTER FARE 
Granola Parfait     15 

Low-fat yogurt, seasonal fruit & berries, raspberry essence 
 

Breakfast Granola     10 
Served with skim, almond or oat milk  

 

Atlantic Smoked Salmon     24 
Toasted bagel, cream cheese, Bermuda onions and capers 

 

Bowl of Season Berries *GF    15 
Served with vanilla yogurt 

 

Steel Cut Oatmeal     12 
Served with sun-dried fruit, walnuts, brown sugar & honey 

 

 K I D S  M E N U   
Rise & Shine     15 
Choice of French Toast or Blueberry Pancakes 
Served with fresh fruit and choice of juice or milk 

Buttermilk Pancakes     15 
Buttermilk and orange infused miniature pancakes 

Served with maple syrup  
 

Free Range Egg, Your Way     15 
One free range egg served with toast and your choice of bacon 
or sausage 

 

 

 B E V E R A G E S   
Espresso 4 Bottled Juice; Orange or Apple 7 
Double Espresso 6 High Protein Milk Shake; Chocolate or Banana 10 
Cappuccino 6 Milk: 

Skim, Almond, Oat or 2% 
6 

Coffee and Assorted Tazo Teas 5  
Freshly Pressed Juice: 
Orange, Grapefruit, or Fresh Vegetables 

12 Bottled Smoothie: 
Mighty Mango or Green Machine 

10 

 

 E N H A N C E M E N T S   
Herb Potatoes 5 Breakfast Meats 6 
Smoked Bacon 6 Ham, Sausage; Pork or Chicken   
Toast 5 Fresh bagel with cream cheese 8 
Yogurt: low-fat, fruit, berry or Greek  5 Fresh fruit; Banana, Orange or Apple 6 

 
 

All prices are exclusive of applicable taxes and a service charge of 18%.  Gratuity is included in the service charge. Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. PLEASE ADVISE 

YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGENS 
*GF Gluten Free   *VG Vegan   *V Vegetarian     



 
IN ROOM DINING 

ALL DAY MENU 
AVAILABLE DAILY FROM 11AM TO 11PM 

 

Food, thoughtfully sourced, carefully served. 
 

 STARTERS  
Soup of the Day 

Warm dinner rolls 

12 

  

Caesar Salad      

Romaine, Croutons, Bacon, Parmesan, Creamy Garlic Dressing 

Add chicken breast 

Add shrimp 

18 

 

10 

8 
  

Ontario Baby Greens *V *GF 
Ontario Baby Lettuce, Strawberries, Feta, Orange Segments, In-House Maple Mustard Vinaigrette 

16 

  

Crispy Vegetable Gyoza  *VG     

Handcrafted vegetable dumplings, sweet chili dipping sauce 

18 

 
  

Jumbo Shrimp Cocktail  

Lemon marinated shrimp, spicy horseradish, cocktail sauce 

20 

 
  

Crispy Chicken Wings 
Spicy or Smoky BBQ, Blue Cheese Dip, Crudité 

20 

 
  

Hyatt Nachos *V *GF 
Colorful Corn Nacho Chips, Cheese Blend, Peppers, Pickled Jalapenos, Tomatoes, Green Onions, Olives, Salsa, Sour 

Cream 

Add Diced Chicken Breast         

Add Ground Beef          

 

16 

 
 

6 

6 

  

   ENTRÉES   

 

Thin Crust Pizza 
14” Gourmet Pizza, choice of: 

Meat Lovers (Grilled Chicken, Bacon, Seasoned Beef) *V, or 

Vegetarian (Black Olives, Bell Peppers, Red Onion, Tomato, Mushroom), or 

Pepperoni 

Add Extra Topping  

 

25 
 

 

 

 

  2 
 

 
Butter Chicken or Paneer *V 
Your Choice, Fragrant Basmati Rice, Fluffy Naan, Raita 

 

30 
 

   

Stuffed Chicken Supreme Milano 
Stuffed with Mushrooms, Wild Rice, Cranberries, Creamy Marsala Sauce, 

Roasted Potatoes, Seasonal Vegetable 

34 
 

  

Grilled Rib Eye Steak *VG     
Alberta AAA 10oz Rib Eye Steak, Creamy Mashed Potatoes, Seasonal Vegetables, 

Red Wine Jus 
 

48 
 

Pan Seared Salmon Filet 
Sustainably Sourced Atlantic Salmon Filet, Fingerling Potatoes, Seasonal Vegetables, 

Lemon Caper Butter Sauce 

 

To order, please call 2555 
All prices are exclusive of applicable taxes and a service charge of 18%.  Gratuity is included in the service charge. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness. PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGENS 

*GF Gluten Free   *VG Vegan   *V Vegetarian 

35 
 

 

 



 

 

 
 

 LIGHT FARE  
 

Smoked Turkey Club House 
Toasted Sourdough, Tomato, Lettuce, Mayo, Crispy Applewood Smoked Bacon 

Choice of Fries or House Salad 

 

 

 

 

 

22 
 

  

King’s Own Burger 

6oz Canadian Beef Patty, Jalapeno Havarti Cheese, Toasted Brioche Bun, 

Crisp Lettuce, Tomato, Classic Mayonnaise, Pickle Spear 

Choice of Crispy Fries or House Salad 

Add Applewood Smoked Bacon 

22 

 

 
 

2.5 
 

  

   SWEET ENDING   

Mango Mousse 

Berries, Whipped Cream 

10 

 

Tartufo 
Chocolate Raspberry Ice Cream 

 

10 

  

Warm Apple Blossom 

Warm Chocolate Sauce, Whipped Cream 

12 

 

Raspberry Sorbet 
Fresh Berries 

 

10 

  
  

    CHILDREN’S MENU   

  

Grilled Cheese Sandwich  

Choice of white or whole wheat bread, cheddar cheese, fries 

10 
 

  

Chicken Fingers 

Yukon Fries, Plum Dipping Sauce 

12 
 

  

Peanut Butter and Jam Sandwich 

Choice of white or whole wheat bread, sliced fruit 

10 
 

  

Fries 

Crispy Yukon gold fries, ketchup 

 8 

 

 

 

 

    BEVERAGES  
 

  

Freshly brewed coffee 
High protein chocolate or banana milk shake 

  5 
10 

     Tea       
     Bottled smoothie 

    5 
  10 

Sparkling or Still water   5      Bottled apple or orange juice     7 
Iced tea   5      Pepsi     5 

  

 

 

 

 

 

To order, please call 2555 

All prices are exclusive of applicable taxes and a service charge of 18%.  Gratuity is included in the service charge. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

PLEASE ADVISE YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGENS 
*GF Gluten Free   *VG Vegan   *V Vegetarian 

 



 

IN ROOM DINING 

WINE LIST 
AVAILABLE DAILY FROM 11AM TO 11PM 

 
 

 
 

 
 
 
 
 

 

To order, please call 2555 

All prices are exclusive of applicable taxes and a service charge of 18%. Gratuity is included in the service charge 
 
 
 
 



 

IN ROOM DINING 

BEVERAGE LIST 
AVAILABLE DAILY FROM 11AM TO 11PM 

 
 

   
 
 

 

To order, please call 2555 

All prices are exclusive of applicable taxes and a service charge of 18%. Gratuity is included in the service charge 


