
Before placing your order Please inform your server if a person in your party has a food allergy.
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk  

of food borne illness, especially if you have certain medical conditions.

Please call for tray pick up when finished or place outside your door. All orders will have an 18% gratuity, 7% tax and $3.50 administrative fee.

IN ROOM DINING BREAKFAST
Dial 2888 to order Available: 6:30am to 11:00am Monday through Friday 
  7:00am to 12:00pm Saturday and Sunday 

SIDE ORDERS
Hot Oatmeal 5
With brown sugar, raisins and milk

Toasted Bagel 4
Plain, cinnamon raisin or everything

Freshly Baked Muffin or Danish 3
Daily selections baked fresh

Fruit Cup 6
Mixture of seasonal fresh fruits and berries

Bacon, Sausage or Ham 4

Home Fried Potatoes 4

Continental Breakfast 12
Enjoy fresh fruit, choice of pastry, bagel or toast, 
yogurt, cereal, juice and coffee

Yogurt Parfait 7
Our fresh yogurt parfait is the perfect start to your
day. Low-fat vanilla yogurt layered with granola and
seasonal berries

FROM THE GRIDDLE
Freshly made just for you

Crowne Three Egg Omelet 12
Served with home fried potatoes and choice of toast
Create your own
Choose any 3 ingredients: tomato, onion, peppers, 
mushrooms, spinach, ham, bacon, sausage, cheddar, swiss, 
feta or American cheese

All American 11
Two eggs any style, with bacon, sausage, or ham, served 
with home fried potaotes and your choice  
of white, wheat, rye or english muffin

French Toast 10
Thick sliced french bread topped with your choice of 
seasonal berries or chocolate chips

Stack of Golden Pancakes 10
Plain, chocolate chip or blueberry

BEVERAGES
Coffee 2 / 3
12 oz. Starbuck’s Coffee or Decaf
16 oz. Starbuck’s Coffee or Decaf

Pot of coffee 5 / 8
Starbuck’s Coffee or Decaf

Mighty Leaf Tea 3
Organic Breakfast, Earl Grey, Mighty 
Chamomile, Organic Green Dragon, 
African Nectar or Mighty Mint

 

Milk 3
Skim, 2% or Whole

Juice 3
orange, apple, cranberry  
or grapefruit



Before placing your order Please inform your server if a person in your party has a food allergy.
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk  

of food borne illness, especially if you have certain medical conditions.

Please call for tray pick up when finished or place outside your door. All orders will have an 18% gratuity, 7% tax and $4.00 administrative fee.

PASTA & PIZZA
Pasta with Red Sauce or Butter   6

Kid’s Mac & Cheese   6 

Cheese Pizza 6

SANDWICHES & STUFF
Grilled Cheese And French Fries   7

Burger (4 oz.) and French Fries   7

Chicken Fingers and French Fries   7

Grilled Chicken and French Fries   7

BEVERAGES
Saratoga Sparkling Water 3

Saratoga Still Water 3

Fountain Soda 2
Coke, Diet Coke, Sprite, ginger ale, tonic 
water, club soda, unsweetend iced tea, 
lemonade, cranberry, root beer

Juices 3
Grapefruit, Orange, Pineapple,  
Apple, Tomato

Regatta Ginger Beer 3

Coffee 3

Tea 3 

Milk 3

Redbull 4

Sugar Free Redbull 4

IN ROOM DINING KIDS MENU
Dial 2888 to order Available: 11:00am to 10:00pm Sunday through Thursday 
  11:00am to 11:00pm Friday and Saturday



Before placing your order Please inform your server if a person in your party has a food allergy.
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk  

of food borne illness, especially if you have certain medical conditions.

Please call for tray pick up when finished or place outside your door. All orders will have an 18% gratuity, 7% tax and $4.00 administrative fee.

IN ROOM DINING LUNCH MENU 
Dial 2888 to place your order              Available 11:00am to 4:00pm daily

SNACKS
Brussels Sprouts
caesar, grana padano 6

Charred Broccoli
chili, pecarino 6

Herb & Parmesan Frites 5
Fresh hand cut Fries 5

APPS
Chicken “Lollipop” Wings
maple bbq or chipotle buffalo sauce,  
bleu cheese, celery, carrots 14

Lobster Roll Sliders
fresh shucked maine lobster, hot buttered,  
classic toasted roll   (market price)

Roasted Garlic Hummus (v)
za’atar dusted pita chips oven roasted vegetables 7

SOUPS
cup 4 bowl 7

Tomato Bisque
creamy, velvety tomato goodness!  
(add lobster grill cheese bites 8)

New England Clam Chowder
rich and creamy with tender clams and bits of smokey bacon

SALADS
add: grilled chicken* 4, steak*/salmon* 10, lobster (market price)

Kale (V), (G)
honeycrisp apple, red radish, scallion, almond, cider green 
goddess dressing 14

Social Caesar
grana padano, sourdough crouton 10

Cobb* (G)
mixed baby greens, bacon, grilled chicken, avocado, bleu cheese, 
tomato, red wine vinaigrette 14

WRAPS
comes with our signature herb & parmesan frites.

Turkey Wrap
with mixed greens, tomatoes, diced apple, dried 
cranberry, red wine vinaigrette 10

Buffalo Chicken Wrap
grilled chicken, romaine lettuce, tomato, blue cheese crumble, 
our signature chipotle buffalo dressing 10

Caprese Wrap (V)
roma tomatoes, house made mozzarella, 
basil, arugula, balsamic 10

Chicken Caesar Wrap
grilled chicken, romaine lettuce, parmesan cheese,  
house made caesar dressing 10

BURGERS
on brioche roll with our signature herb & parmesan frites

The Bishop*
lettuce, tomato, bacon aioli, crispy onions 13

The Bacon Bleu*
applewood smoked bacon, jalapeños, 
lettuce, tomato, bleu cheese crumble 14

The Mexicali*
pepperjack, charred pineapple, smashed avocado, 
pickled onions, jalapenos, chipotle mayo 14

The Portabella Mushroom (V), (G)
roasted garlic mayo, swiss cheese, roasted red pepper 12
(this is a meatless/vegetarian option)

SANDWICHES
comes with our signature herb & parmesan frites

California Club
grilled chicken, avocado, tomato, bacon, red pepper aioli  
and monterey on sourdough 11

Reuben
house made corned beef and swiss with russian dressing  
and sauerkraut on rye 10

Turkey Reuben
turkey breast and swiss with russian dressing  
and sauerkraut on rye 10

Lobster Roll
fresh shucked maine lobster, hot buttered,  
classic toasted roll   (market price)

Tuna Melt
fresh yellowfin, swiss, tomato and pickles on naan bread 10

Kobe Beef Hot Dog
topped with ketchup, mustard, onion, relish,  
sauerkraut and shaved jalapeño slices 9

LUNCH ENTRÉES
Steak Frites*
prime sirloin, herb & parmesan frites 24

Organic Scottish Salmon*
charred broccoli, roasted heirloom carrot, horseradish dill cream 21

Tuscan Brick Chicken
char-grilled semiboneless half chicken, arugula and fennel salad 19

V = Vegetarian       G = Available Gluten-Free upon request



Before placing your order Please inform your server if a person in your party has a food allergy.
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk  

of food borne illness, especially if you have certain medical conditions.

Please call for tray pick up when finished or place outside your door. All orders will have an 18% gratuity, 7% tax and $4.00 administrative fee.

IN ROOM DINING DINNER MENU 
Dial 2888 to order Available: 4:00pm to 10:00pm Sunday through Thursday 
  4:00pm to 11:00pm Friday and Saturday
  Full menu available downstairs  
  at Social Restaurant & Bar

SNACKS
Lobster Roll Sliders
fresh shucked maine lobster, hot buttered
on classic toasted roll (market price)

Fried Calamari
rhode island style, pickled cherry peppers,
cherry pepper mayo 12

Roasted Garlic Hummus
za’atar dusted pita chips, oven roasted vegetables 7

Chicken “Lollipop” Wings
maple bbq or chipotle buffalo sauce,  
bleu cheese, celery, carrots 14

Herb & Parmesan Frites 7
Roasted Garlic & Bacon Mash 7

SOUPS
Tomato Bisque
creamy, velvety tomato goodness  
with lobster grill cheese bites 14

Social’s Signature  
New England Clam Chowder
ipswich little neck clams 12

SALADS
add: grilled chicken* 4, steak*/salmon* 10, lobster (market price)

Social Caesar
grana padano, sourdough croutons 12

Cobb
mixed baby greens, bacon, grilled chicken, avocado,  
bleu cheese, tomato, scallions red wine vinaigrette 14

GRILLED PIZZAS
Tomato, Mozzarella & Basil
fresh mozzarella, tomato, basil & balsamic drizzle 10

Roasted BBQ Chicken
roasted corn, caramelized onions 12

Calabrese
sweet italian sausage, broccoli rabe, pecorino 13

BURGERS
on brioche roll with our signature herb & parmesan frites

The Bishop*
lettuce, tomato, bacon aioli, crispy onions 13

The Bacon Bleu*
applewood smoked bacon, jalapeños, 
lettuce, tomato, bleu cheese crumble 14

The Mexicali*
pepperjack, charred pineapple, smashed avocado, 
pickled onions, jalapenos, chipotle mayo 14

The Portabella Mushroom (V), (G)
roasted garlic mayo, swiss cheese, roasted red pepper 12
(this is a meatless/vegetarian option)

ENTREES
Grilled Prime Club Sirloin*
10 oz. cut, spicy caesar brussels sprouts,  
bacon mashed potato 25

Braised Short Ribs
crispy potato gratin, creamed spinach,  
cabernet sauce 26

Tuscan Brick Chicken
char-grilled semiboneless half chicken  
served with seasonal sides 19

Baked Mac & Cheese
blended cheeses, baked crispy onion crumbs 14
(add pork belly 5, add lobster (market price))

Organic Scottish Salmon*
charred broccoli, roasted heirloom carrot,  
horseradish dill cream 21

DESSERTS
Chocolate Lava Cake
vanilla ice cream, fresh berries 7

Toffee Pudding
vanilla ice cream 7

V = Vegetarian       G = Available Gluten-Free upon request


