RENAISSANCE
TIMES SQUARE
ROOM
SERVICE
MENU



6:00 AM - 11:30 AM

Start Me Up

Fresh Juice 6
Orange
Grapefruit
Carrot

V8 or tomato
Apple
Cranberry

Prune

Carafe of juice 19

Pastry

(3 per order)

Croissant 9
Plain
Chocolate
Muffins 9
Blueberry
Bran
Danish 9
Cheese

Cinnamon swirl

Continental Breakfast 22
Assortment of Danish, croissants, muffins,
fresh fruit, assorted jams, jellies and marmalade

New York’s H&H Bagel 7

Plain, sesame, everything, or cinnamon raisin
w/ cream cheese, lemon-ginger butter or
honey-

pecan butter

New Yorker 22
Choice of H&H bagel, cream cheese, lox,
Bermuda onion, capers

Breakfast



From the griddle

French Toast 19
Spiced large cut brioche, berry compote, whipped
cream

S’mores French Toast 21
Large cut brioche, marshmallow fluff, chocolate, berry
compote, whipped cream

Belgian Waffles 19
Berry compote and whipped cream

Lemon Soufflé Pancakes 19
Lemon-ricotta cheese crepes, pine nuts, raspberry
sauce

Buttermilk Pancakes 19
Blueberry, banana, pecan or chocolate chip

Eggs

3 Eggs Any Style 24

Maple-pepper bacon, smoked ham, Canadian bacon
or link sausage, roasted red bliss potatoes w/sun dried
tomatoes and cilantro, choice of toast

Classy Benny 25

Hollandaise sauce, Canadian bacon, English muffin
roasted red bliss potatoes w/ sun dried

tomatoes and cilantro

Asian Benny 29
Crab cake, spinach, English muffin, curried hollandaise

Hangar Steak and Eggs 30

3 Eggs any style, grilled 6oz hangar steak, roasted red
bliss potatoes w/ sun dried tomatoes and cilantro,
truffle hollandaise

3 Egg Omelet (egg whites also available) 24

Your choice of any topping, maple-Pepper bacon,
smoked ham, Canadian bacon or link sausage, roasted
red bliss potatoes w/ sun dried tomatoes and cilantro,
choice of toast

Breakfast



A little on the side...

Let There Be Pork 8

Maple-pepper bacon, smoked ham, link sausage, or
Canadian bacon

Let There Be Carbs 8

Roasted red bliss potatoes w/ sun dried tomato and
cilantro

Whole wheat, white, rye, pumpernickel, English muffin,
ginger-lemon butter, honey-pecan butter, assorted
delectable jams, marmalades and jellies

Let There Be Fruit
Grapefruit half 6
Mixed seasonal fruit/yogurt/honey 9

Cereal 8

Raisin Bran

Corn Flakes

Rice Krispies
Shredded Wheat
Crunchy Granola
Muesli

Add fresh yogurt 2
Add fresh berries or banana 2

Irish Steel Cut Oatmeal 13

Specialty Oatmeal 15

Clotted cream, raisins, brown sugar
Raspberry puree with fresh raspberries
Coconut, bananas

Cinnamon, apple

Cheese Plate 27
Prosciutto, Parmeggiano Reggiano,
Cheddar, Gouda, crackers, fresh fruit

Breakfast



Wet your Whistle

Voss- Sparkling or Still

Small 6
Large 9

Chilled Beverages

Soft Drinks 5
lced Tea 5
Red Bull 6
regular or sugar free
Milk 5
Coffee

Small Pot 6

Large Pot 9
International teas

Small Pot 6
Large Pot 9

Specialty Drinks

Hot Cocoa 6
Cappuccino 7
Espresso 7
Macchiato 7

Beverages



12:00 PM -10:45 PM

Appetizers

French Onion Soup 11
Brioche crouton, Gruyere

Chicken Tenders 12
French Fries, spiced honey mustard

Buffalo Chicken Wings 17
Celery, bleu cheese dressing

Shrimp Cocktail 21
Serious shrimp, cocktail sauce

Fried Calamari 19
Smokey tomato sauce

Breads and Spreads 16
Guacamole, olive Tapenade, hummus,
toasted pita

Crab Cake 20
Tartar Sauce, Arugola salad

Salads

Simple Bibb 12
Dijon vinaigrette

Caesar 17
add chicken 5
add grilled shrimp 8

Seasonal Fresh Fruit Plate 12
Yogurt, honey

Mushroom Tart 25
Wild mushrooms, walnut onion jam

Greek Salad 23
Fried feta

All Day



Sandwiches

Turkey BLT 14
Roasted turkey breast, maple pepper bacon

Grilled Chicken 19
Maple pepper bacon, avocado
Tarragon mayo

Char Grilled Burger 20
Maple pepper bacon, cheddar, fries

Smokey Joe 22
Braised bbq beef, crispy fried onion,
apple slaw

Lamb Gyro Sliders 21
Roast leg of lamb, red onion, tomato,
Tzaziki sauce

Panini of the Day 20
Chef’s choice

Pizza

4 Cheese White Pizza 17
10” ricotta, parmesan, mozzarella and goat

Toppings $2 each

Pepperoni Maple Pepper Bacon
Peppers & Onions Mushrooms

Tomato & Basil Black Olives

Sausage

All Day



5:00PM - 10:45PM

Soup

French Onion 11

Lobster & Corn Chowder 16

Salads

Simple Bibb 12
Dijon vinaigrette

Caesar 17
add chicken 5
add shrimp 8

Greek Salad 17
Fried feta

Seasonal Fruit Plate 12
Yogurt, honey

Appetizers

Breads and Spreads 16
Guacamole, olive Tapenade, hummus,
toasted pita

Shrimp Cocktail 21
Serious shrimp, cocktail sauce

Crab Cake 20
Tartar sauce, Arugola salad

Fried Calamari 19
Smokey tomato sauce

Mushroom Tart 17
Wild mushrooms, walnut onion jam

Dinner



Entrees

8 oz. Filet Mignon 45
Horseradish mashed potatoes, seasonal
vegetables

Surf & Turf 58

8 oz. filet, 3 grilled marinated shrimp,
horseradish mashed potatoes, seasonal
vegetables

14 oz. Prime NY Strip 47
Seasonal risotto

Half Roasted Chicken 30
Horseradish mashed potato, green beans

Seared Halibut 38
Seasonal risotto, red wine reduction

Rigatoni 28
Sweet Italian sausage, Ricotta, English peas
fresh tomatoes

Grilled Salmon 32
Steamed broccoli, citrus Ponzu

Dessert

New York Cheesecake 12
Key Lime Pie 12

Brownie Sundae 12

Pint of Haagen Dazs Ice Cream 14
Assorted flavors

Créme Brulee 12

Dinner




11:00PM - 6:00AM

Munchies

Chef’s Soup of the Day 10
Ask about today’s creation

Cheese Platter 17
Parmeggiano Reggiano, Cheddar,
Bleu, Grapes, water crackers

Breads and spreads 16
Guacamole, olive Tapenade, hummus,
toasted pita

Tortilla Chips w/ Salsa 15
w/ two soft drinks

Turkey Caesar Wrap 15
Potato chips

New York Deli Platter 15
Smoked turkey, ham, Swiss and cheddar

cheeses, lettuce, tomato, pickle, potato
chips

Can of Mixed Nuts 15
w/ two soft drinks

Desserts

New York Cheesecake 12

Haagen-Dazs Ice Cream 14
Assorted flavors

Chocolate Brownie & Milk 15

Overnight



Glass

Whites:

Sauvignon Blanc, St Supery, Napa, California, 2006
Pinot Grigio, Alois Lagader, Alto Adige, Italy, 2007
Chardonnay, Morgan, Santa Lucia, California, 2006
Reds:

Pinot Noir, DeLoach, California, 2007

Syrah, Boom Boom!, Charles Smith, Washington, 2006

Cabernet Sauvignon, Mas de Gourgonnier, France 2005

Bottles

Bubbles:

Castellroig, Cava, Brut, Spain, NV

Moet & Chandon, Imperial, Epernay, France, NV
Dom Perignon, Epernay, France, 1999

Louis Roederer, Cristal, Reims, France, 2000

14/56

14/56

17/68

15/60

15/60

16/64

60

120

275

395

Wine



Bottles (continued...)

Whites:

Sauvignon Blanc, Forth, Sanford Ranch, California, 2007 60
Gruner Veltliner, Wimmer Czerny Weelfel, Wagram, Austria, 2006 60
Riesling, Cantino Isarco Kerner, Alto Adige, Italy, 2006 54
Gewurztraminer, J. Hofstatter Kolbenhof, Alto Adige, Italy, 2005 96
Viognier, K Vintners, Columbia Valley, Washington, 2007 64

Chardonnay, Marimar Estate, Russian River Valley, California, 2005 79

Chardonnay, Cakebread, Napa Valley, California 90
Chardonnay, Valette Pouilly Fusse, Burgundy, Fr. 2001 170
Reds:

Pinot Noir, Stephen Ross, Edna Valley, California, 2006 70

Pinot Noir, Mt. Difficulty, N. Zealand, 2006 82

Syrah, Colson Canyon Tensley, California, 2004 85

Syrah/Grenache, Bonny Doon Le Cigare Volant, California, 2005 69

Grenache / Mourvedre, Chateau Beauchene, France 51
Malbec, Tomero, Vistalba, Argentina, 2004 60
Cabernet Sauvignon, Exlibris, Washington, 2006 75
Cabernet Sauvignon, Silver Oak, Napa Valley, 2002 170

Wine



