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B R E A K FA ST
S E R V E D  DA I LY  F R O M  6 : 0 0  A M  –  11: 0 0  A M

H A N DHELD
Broken Yolk Sandwich 
La Quercia Prosciutto, aged provolone, tomato, 
Hudson Bakery Sourdough 17

Western Eggs Burritos 
smoked ham, Adams NY Sharp White Cheddar, 
f ire-roasted onions and peppers, roasted potatoes 16

Toasted Sesame Bagel Sandwich 
applewood smoked bacon, Adams NY Sharp Cheddar, 
fried eggs 16

Kale + Egg White Wrap
mushrooms, tomatoes, Coach Farm’s Raw-Struck  
Goat Cheese, wheat wrap 15

Corned Beef Egg Skillet GF

onions, Yukon gold potatoes, scallions,  
hollandaise sauce   17

We proudly serve eggs sourced from cage-free hens

HOUSEM A DE PASTR IES +
BREA DS + MORE
Daily Muffins 
Cranberries | Banana-Walnut | Double Chocolate 
Blueberry   3

All Butter Croissants 
Plain  | Chocolate   3

NY Style Bagel + Cream Cheese  4

Seasonal Ripe Fruits GF  3

Steel-Cut Oatmeal 
Alstede Farm Honey, raisins, toasted almonds   9

Yogurt GF

Chobani Greek or Dannon   5 

Chobani Greek Yogurt Parfait 
Housemade granola, strawberry compote   9

GF: Items can be made Gluten Friendly. 

VF: Items can be made Vegetarian Friendly. 

Locally sourced. Regional f lavor. Housemade ingredients.

*May Contain Raw Product

Eating Raw Or Partially Cooked Seafood, Shellf ish, Oysters or Meats  
has the potential to cause illness in certain people. If you have any concern  

regarding food allergies please inform your server prior to ordering.

Delivery is available only for orders charged to the room, and a standard  
$5 delivery charge will be included. Pickup is available for orders  

paid by cash or credit card.

We use containers made with recycled materials.

TO ORDER:  Touch Fresh Bites on Your Phone 
PICKUP:  The Sundry Shop, Lobby Level

A  F R E S H  TA K E  
O N  D I N I N G
Fresh Bites is our fresh take on in-room dining.  

No carts, no fuss. Just fresh local f lavor packaged  

to enjoy in your room or on the go.

R E A DY  TO  O R D E R?  H E R E ’ S  H O W :
•	 Review our Fresh Bites all-day menu to find the  

	 local f lavor you crave.

• Call “Fresh Bites” from your room.

• Tell us what you’d like to order.

• 	Pick up your order at the Sundry Shop at the l 

	 lobby level or wait in your room and we’ll deliver it.  

	 No signature required.

• 	Enjoy fresh, delicious food handcrafted and  

	 conveniently packaged for you.

P R E O R D E R  N O W,  E AT  L AT E R :
Order breakfast the night before or place a dinner 

order before you leave for the day. To place a preorder, 

call “At Your Service” from your room phone.

N E WA R K  L I B E R T Y  I N T E R N AT I O N A L  
A I R P O R T  M A R R I OT T 

1 Hotel Rd 
Newark, NJ 07114 

Phone: 973.623.0006
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A L L  DAY
S E R V E D  DA I LY  F R O M  11: 0 0  A M  –  1: 0 0  A M

Organic Savory Oatmeal GF

La Quercia Prosciutto, corn, tomatoes, asparagus, 
parmesan cheese 14

Chef’s Daily Soup 8
please ask your agent 

Pesto Shrimp 12
arugula, tomatoes, grilled bread, evoo

SA L A DS
Add:  Chicken  6  |  Shrimp  8  |  Salmon  8  |  Beef  8

Classic Caesar
fresh parmesan, garlic crostini 12

Quinoa Salad GF  VF

quinoa, hummus, roasted pepper, tomato, 
basil vinaigrette 13

Cobb Salad GF

romaine, grape tomatoes, blue cheese, avocado, 
egg, bacon, ranch dressing 13

H A N DHELD
All served with French fries or sweet potato fries or 
house chips /gluten friendly bread is available

Classic Marriott Burger* 
aged cheddar, bacon, toasted sesame bun 17

Turkey Burger 
gouda, jalapeño, avocado spread, wheat bun 17

Vegetable Sandwich VF

roasted vegetable, arugula, mozzarella, red pepper pesto, 
focaccia 17

Turkey Club
turkey, lettuce, tomato, bacon, basil aioli, sourdough 17

Grilled Chicken Sandwich 
caramelized onion, gouda, grain mustard, lettuce, tomato 16

FOR K + K N IFE
Rice Bowl GF

Add:  Chicken  6  |  Shrimp  8  |  Salmon  8  |  Beef  8
brown or white rice, peppers, black beans,
housemade pico de gallo, jack cheese   15

Gluten Free Penne Pasta GF  VF

Add:  Chicken  6  |  Shrimp  8  |  Salmon  8  |  Beef  8
pomodoro tomato sauce, fresh basil   18

Linguini Seafood Scampi 
shrimp, lobster, clams, tomatoes, white wine lemon butter, 
sauce, focaccia   29

Grilled Salmon 
truffle and corn risotto, merlot reduction   27

Pan-Seared Chicken
asparagus, f ingerling potatoes, chicken jus reduction   21

F L ATBREA D
Bruschetta Flatbread VF

mozzarella, mushroom, basil, tomato sauce , 
aged balsamic   12

Prosciutto + Arugula Flatbread
red pepper pesto, Parmigiano-Reggiano   12

Classic Flatbread
pepperoni, cheese   10

SW E E T S
Chocolate Cake 
fresh berries, whipped cream   10

Gluten Friendly Pecan Tart GF

whipped cream, caramel sauce   10

NY Style Cheese Cake 
strawberry compote   8

Häagen-Dazs Ice Cream GF

Pints of:  Vanilla | Chocolate | Strawberry
Cookies N’ Cream | Cookie Dough   10

Sorbets GF

Raspberry | Lemon   8

S N AC KS
S E R V E D  F R O M  6 A M  TO  -  M I D N I G H T

Housemade Hummus VF

grilled f latbread, olive oil, kalamata olives   10

Potato Chips + Ranch  7

French Fries  7

Le Quercia Prosciutto 
Hudson Valley Cheeses, Hudson’s Bakery Lavash   15

David’s Large Red Velvet Cookies 3

David’s Gluten Friendly Brownies 6
housemade salty, sweet + spicy mix    5

B E V E R AG E S
Starbucks Coffee 
Regular | Decaf 12 oz. 3  |  16 oz. 5

Taylors of Harrogate Hot Tea   16 oz. 5

Tetley Iced Tea  16 oz.  4

Evian Water  sml  5  |  lrg  8

San Pellegrino Sparkling Water  sml  2  |  lrg  4

Juice 
Orange | Apple | Cranberry-Apple   5

Sodas 
Pepsi | Diet Pepsi | Mt. Dew | Diet Mt. Dew |  
Mist Twst | Ginger Ale  4

W I N E + BEER
S E R V E D  F R O M  11: 0 0  A M  –  M I D N I G H T

Beer 
Yuengling   6 

Samuel Adams   6

Brooklyn Lager    6

Budweiser   6

Bud Light   6

Corona Extra   6

Heineken   6

Wines 
Clos Du Bois Chardonnay 375 ml 12

Brancott Sauvignon Blanc 750 ml  34

Joel Gott Chardonnay  37

Clos du Bois Merlot 375 ml 17

Franciscan Cabernet  50

Kim Crawford Pinot Noir 750 ml  39

Sparkling Wine

La Marca, Extra Dry, Prosecco 187ml   14

Möet & Chandon Brut Imperial 187ml   36

Möet & Chandon Imperial Brut, Champagne 750ml   160

Still Wine 

Meridian Chardonnay, California 375ml   17

Meridian Merlot, California 375ml   17

Kenwood Sauvignon Blanc, California 375ml   25

Sutler Home   187ml  7

Chardonnay | Pinot Grigio | White Zinfandel | Sauvignon Blanc 

Cabernet Sauvignon | Merlot | Pinot Noir | Red Blend

GF: Items can be made Gluten Friendly. 

VF: Items can be made Vegetarian Friendly. 

Locally sourced. Regional f lavor. Housemade ingredients.

THE CHEF’S PER FECT SA N DW ICH
Chef Semedo Po’boy 
market f ish and shellf ish, cabbage, tomato, spicy aioli, 
lime, cilantro  17

Growing up in Cape Verde island, a small country of the west coast of 
Africa, most weekends  me and my friends would go down to the beach 
and help the fisherman  with their catch of the day. For our compensation 
they would give us whatever the catch was. We would build a wood fire, 
and fry or roasted and share on a piece of bread , And I would like to share 
this memory. With you! 

				    —Chef Sidney Semedo

*May Contain Raw Product

Eating Raw Or Partially Cooked Seafood, Shellf ish, Oysters or Meats  
has the potential to cause illness in certain people. If you have any concern  

regarding food allergies please inform your server prior to ordering.

Delivery is available only for orders charged to the room, and a standard  
$5 delivery charge will be included. Pickup is available for orders  

paid by cash or credit card.

We use containers made with recycled materials.

TO ORDER:  Touch Fresh Bites on Your Phone 
PICKUP:  The Sundry Shop, Lobby Level
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