
**Consuming Raw or Undercooked Meat, Seafood or 
Poultry May Increase One’s Risk of Foodborne Illness.

Chef De Cuisine, Matt Moss
Executive Chef, Scott Skomal

Beverages
We Proudly Brew Starbucks® Coffee

					               
Regular  Single Shot Espresso	 $1.55
Starbucks® espresso roast	

Caffé Latte			   $3.25
Espresso, steamed milk		

Caffé Americano		  $2.20
Espresso, hot water		

Caffé Au Lait 		  $3.20
Coffee, steamed milk	
	
Caffé Mocha		  $3.90
Espresso, cocoa, steamed 
milk, whipped cream		
			 
White Chocolate		
Mocha	 $3.90
Espresso, white chocolate, 
steamed milk, whipped 
cream		

Caramel Mocha	     $3.75
Espresso, cocoa, 
caramel, steamed 
milk, whipped cream	
	

Cappuccino	 $3.25
Espresso, steamed 
and foamed milk

Caramel 
Macchiato		 $3.65
Espresso, foamed 
milk, vanilla, caramel

Tazo® Chai Latte	 $3.35
Steamed milk, 
black spiced tea	
		
Blended Ice 
Mocha	 $3.65
Coffee, milk, cocoa, 
ice, whipped cream	
	

Blended Ice Latte  $3.65
Coffee, milk, ice, 
whipped cream	
	

Tazo® Herbal Tea		
Assorted flavors	 $1.70
		

Soy milk available upon request

bottomless beverages

Pepsi and Dr. Pepper products, 
Minute Maid lemonade, China 
Mist iced tea and freshly brewed 
Starbucks® coffee                  $2.75
Assorted Republic of Teas®	 $3.50/

bottle

Orange or grapefruit juice 	 $2.50
Apple, cranberry or tomato juice      $2.00 
Whole, 2%, skim or chocolate milk    $1.00

Kids 3 and under receive one free Kids 
Breakfast Table with the purchase of one Adult 
Breakfast Table.

Kids 4-10 years receive one half-price Breakfast 
Table with the purchase of one Adult Breakfast Table.

Chef De Cuisine

Matt Moss

Executive Chef

Scott Skomal

breakfast
Sheraton Breakfast Table    $12

Pitchers of squeezed and bottled juices, fresh 
cut fruit, steel cut oatmeal, cereal selection, crunchy 

granola, Yoplait® yogurt, whisked extra large scrambled 
eggs, hickory smoked bacon, plump breakfast sausage links, 

hash browns, French toast, fresh daily bakery selection, butter 
and jams, bagels with Philadelphia® cream cheese, freshly brewed 

Starbucks® coffee and Tazo® herbal teas

Good things from our kitchen
Fresh Cut Fruit Of The Season     $6

Yoplait® fruit yogurt

Your Cereal Favorites Or Crunchy Granola   $4
Seasonal berries or banana

Made To Order Smoothie   $4
Bananas, pineapples, fresh yogurt  

Steel Cut Oatmeal    $4
Brown sugar, flower honey and dried fruit medley

Peach Swirl Coffee Cake       $4
Traditional coffee cake baked with peaches, whipped cream                                                        

Crispy Belgian Waffle     $7
Fresh berries, whipped cream and warm maple syrup

Yogurt and Granola Parfait   $5
Fresh yogurt, seasonal berries and granola   

Buttermilk Griddle Cakes    $6
Warm maple syrup and sweet butter, dusted with powdered sugar

Granola and Blueberry Griddle Cakes  $7
Orange scented batter with granola and blueberries, griddled golden brown          
         
Chef’s Omelet    $8
Three egg omelet, cured ham, sliced mushrooms, sweet onions, aged cheddar and Swiss cheese 
served with hash brown potatoes and toast

Eggs Your Way   $7
Hickory bacon, sausage links or grilled ham served with hash brown potatoes and toast

Breakfast Sandwich   $7
Scrambled eggs, hickory smoked bacon, tomato, American cheese on a toasted ciabatta bun, 
served with hash browns                           

Little extras
Bakery Basket Selection   $3

Butter croissant, daily baked muffin and your choice of English muffin, multi-
grain, sourdough, marble rye or white toast

Bagel and Philadelphia® Cream Cheese      $3

Hickory Smoked Bacon, Breakfast Sausage, Chicken 
Sausage Or Grilled Cured Ham   $3

Griddled Hash Brown Potatoes   $2

An 18% gratuity will be added to parties of 8 or more.

*Consuming raw or undercooked meat, seafood or poultry may 
increase one’s risk of foodborne illness.




