
ROOM SERVICE BREAKFAST MENU                     
Touch Room Service on your Guestroom Telephone   

(Extension 8537) 

Served 7:00am – 11:00am   
 

(vg) Vegetarian   (v) Vegan   (~v) Vegetarian/Vegan Upon Request 

 
PA Sales Tax, $2.00 Delivery Charge and a service charge of 19% will be included on all checks. 15% of this 

charge is gratuity for tipped room service employees.  

Guests are welcome to increase the gratuity at their discretion. 

 

Before placing your order, please inform your order-taker if a person in your party has a food allergy or 

sensitivity.  Menu items may contain or come into contact with allergens, such as wheat, peanuts, tree nuts, 

eggs, shellfish, fish, soybeans, sesame, and milk. 

 

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions.  
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BREAKFAST CLASSICS 

 
House-Made Buttermilk Pancakes 
Served with Warm Maple Syrup and Butter 
Choice of Bacon, Sausage Patties or Ham 
Add Hershey’s Chocolate Chips 
Short Stack 11.00    Full Stack 14.00 
 

French Toast      14.00 
Freshly Baked Brioche  
Served with Warm Maple Syrup and Butter 
Choice of Bacon, Sausage Patties or Ham 
Add Hershey’s Chocolate Chips 
 

Steel Cut Oatmeal (vg ~v)     13.00 
Topped with Chai Apple Compote, Toasted Pecans 
and Vanilla Cream 
Choice of Fresh Fruit Cup or Cinnamon Streusel 
Sweet Bread 
 

Traditional Eggs Benedict *    17.00 
Two Eggs Poached on a Grilled English Muffin, 
House Cured Canadian Bacon, Hollandaise, Asparagus 
& Grilled Tomato 

 
SPECIALTIES 
Includes: Toast and Choice of Hash Browns,  
Grilled Tomatoes, Grilled Asparagus or Fresh Fruit Cup 

 
Wake Up Call*      15.00 
Two Eggs, with a side of Bacon, Sausage Patties or Ham  
 

Country Breakfast with Pancakes  17.00 
Three Eggs Scrambled with Hash Browns, Sausage 
Bell Peppers, Onions and Cheddar Cheese, Topped with 
Bacon and Served with Two Silver Dollar Pancakes,  
Maple Syrup and Butter 
 

Garden Omelet (vg)     15.00 
Three Egg Omelet filled with Tomatoes, Spinach  
and Mushrooms 
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Western Omelet      15.00 
Three Egg Omelet filled with Ham, Onions,  
Bell Peppers, Cheddar Cheese 

 
Spinach and Feta Frittata (vg)    15.00 
Egg White Frittata with Baby Spinach and Onions 
Topped with Roasted Tomato and Fennel Confit, 
Feta Cheese 

 
EXTRAORDINARY OPTIONS 
 
Smoked Salmon and Bagel Platter   17.00 
Served with a Toasted Bagel, Sliced Hard Boiled Egg, 
Sliced Cucumber, Marinated Roma Tomatoes, 
Pickled Red Onion and Capers 
Whipped Cream Cheese 
 

Tofu Vegetable Scramble (v)   16.00 
Madras Curry Seasoned Tofu 
Scrambled with Baby Spinach, Mushrooms, Onions 
Served with Hash Browns and Grilled Tomatoes 
 
 

FRESH FIT OPTIONS 
 

Fresh Fruit Platter (vg) (vur)    17.00 
Honeydew Melon, Cantaloupe, Pineapple, Grapes and 
Strawberries, Cinnamon Streusel Sweet Bread, 
Local Vanilla or Strawberry Yogurt topped with  
House-Made Granola 
 

House-Made Granola and Yogurt (vg)   13.00 
Dried Fruits, Golden Raisins, Rolled Oats, Sunflower Seeds, Almonds and Coconut,  
Roasted with Honey, Maple Syrup & Molasses 
Served with Local Vanilla Yogurt 
Choice of Cinnamon Streusel Sweet Bread or Fruit Cup 
 

Overnight Chilled Oats (vg)    13.00 
Rolled Oats, Chia Seed, Milk and Honey topped with  
Apricot Jam, Toasted Pecans and Pomegranate Molasses 
Choice of Cinnamon Streusel Sweet Bread or Fruit Cup 
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SIDES 
Grilled Asparagus (v)     4.00 
Grilled Tomatoes (v)      4.00 
Cup of Fresh Fruit (v)     5.00 
Hash Browns (v)             4.00 
Single Pancake (vg)       4.50 
Ham, Bacon, Sausage or Turkey Bacon 4.00 
 
Lancaster County Eggs* 
One Egg     3.50    
 

Toast 
White, Wheat, Rye, English Muffin  2.25 
Bagel and Cream Cheese (vg)   4.50 
Cinnamon Streusel Sweet Bread (vg)  4.00 

 

Cereals     5.50 
Cheerios, Fruit Loops, Frosted Flakes,  
Raisin Bran, Rice Krispies, Special K 
Cocoa Puffs   

 

 
BEVERAGES 
 
Premium Fruit Juices 
Orange, Grapefruit, Cranberry, Apple or V8 
Small 2.75 Large 4.50 
 

Cocoa Beanery Coffees and Chocolates 3.25 
Coffee, Decaf Coffee, Hershey’s Hot Chocolate 
 

Harney & Sons Premium Hot Teas   3.25 
Organic English Breakfast, Organic Green, Darjeeling, 
Earl Gray Supreme, Pomegranate Oolong 
 

Milk               3.25 
Whole, Skim, or Chocolate 
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CHILDREN’S BREAKFAST 
Served from 7:00am – 11:00am 
Includes the choice of Milk or Juice served in our Kid’s Cup 
 

French Toast          9.00 
Traditional or Chocolate Chip 
Served with Bacon or Sausage, Warm Syrup & Butter 
 

One Egg* Your Way         9.00 
Served with Hash Browns 
Your choice of Bacon, Ham or Sausage & Toast  
 

Buttermilk Pancakes         9.00 
Your choice of Silver Dollar Pancakes or Chocolate  
Chip Pancakes, Served with Bacon, Ham or Sausage, 
Warm Syrup & Butter 
 

American Cheese Omelet        9.00 
Served with Hash Browns and Toast 
 

Fruit and Yogurt          9.00 
Choice of Local Vanilla or Strawberry Yogurt  
with Seasonal Fruits 
 

Steel Cut Oatmeal          9.00 
Served with Raisins and Brown Sugar 
 

Grilled Bacon & Cheese Sandwich      9.00 
American Cheese, Bacon on Grilled Texas Toast 
Served with Hash Browns 

 


