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Hours of Room Service Operation

Breakfast
Saturday and Sunday only: 

7:00 a.m. to 10:00 a.m.

Lunch
Closed

Dinner
Monday to Sunday:

5:30 p.m. to 11:00 p.m.



Breakfast Menu

Hotel Favourites
InnJoyable Breakfast*      15

Two eggs any style, served with country potatoes, choice of meat and toast.

Slider Trio*      17
One of each: bacon, sausage, ham slider topped with fluffy scrambled eggs 

and cheddar cheese, served with country potatoes.

Tailor-Made 3 Egg Omelet*      16
Made with your choice of sausage, ham, bacon, cheddar cheese, peppers, onions, tomatoes, 

spinach, mushrooms, served with country potatoes and toast.

Sunrise Sandwich*      16
Eggs, any style, cheddar cheese and choice of meat on an English muffin 

served with country potatoes.

Start Fresh Wrap*      17
Egg whites scrambled with mushrooms, spinach, onions and provolone cheese, 

wrapped in a whole wheat tortilla and served with country potatoes.

Malted Mini Waffles      14
Crispy waffles served with berries, whipped cream and warm syrup.

Pancakes      13
Griddled pancakes topped with butter and served with warm syrup. 

Add blueberries for $3 more!

—  Saturday and Sunday 7:00am - 10:00am    —

Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

 

Start Fresh Promise
We promise to deliver Quality, Selection, Service and Value. 

If you’re not satisfied with any part of your stay, including your meal, just let us know.

We promise to make it right or you won’t be charged for it. 

That’s all part of the Holiday Inn Promise.



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

 

Our Local Specialties
Eggs Benedict*      17

A timeless classic of two poached eggs and Canadian bacon atop an 
English muffin and topped with Hollandaise sauce.

Traditional French Toast      14
Two slices of thick bread battered and grilled to a golden brown.

Just for Kids
Kid’s Breakfast      3.89

Each kid’s breakfast includes a choice of orange juice or milk

Pancakes with Bacon*
Eggs with Bacon*

Oatmeal 
Fruit & Yogurt

Cereal and a Banana

Breakfast Sidekicks
Fruit ................................................................................. 8
Yogurt .............................................................................. 5
Bacon* ............................................................................. 5
Sausage* .......................................................................... 5

Extra Egg* ....................................................................... 3
Toast ................................................................................ 4
Bagel ............................................................................... 4
Cereal .............................................................................. 7

Beverages
Coffee .............................................................................. 3.50
8oz Juice .......................................................................... 4.50
Tea ................................................................................... 3.50
Milk ................................................................................. 3.50



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Dinner Menu
—  5:30 PM  to  11:00 PM  —

Gluten Free Vegetarian HalalVegan

Québec Onion Soup     10
Thinly-sliced onions, marinated overnight
in a mixture of thyme, sherry and red wine

for a robust full flavor. Finished with
toasted croutons, Parmesan and melted

Quebec Swiss cheese.

Chef’s Kettle Soup      8
Chef’s classic vegetarian soup, made

fresh daily.

Harira Soup      10
The national soup of Morocco. A hearty tomato
broth with chickpeas, kidney beans, lentils and

a blend of Moroccan spices.

Soups

Café Monterey Caesar Salad
Fresh Romaine leaflet tossed with Parmesan

cheese and served with a creamy garlic dressing.
Small      12                Large      15

Add  Tofu  5  Chicken  8  Shrimp  9  Salmon  12  Tuna  14

Farmer’s Harvest Salad
Fresh seasonal colourful lettuces blended with a

mixture of tomatoes, cucumbers, sweet onions, &
finished with our balsamic vinaigrette.

Small      12                Large      15
Add  Tofu  5  Chicken  8  Shrimp  9  Salmon  12  Tuna  14

Mediterranean Salad
Baby arugula, baby kale, parsley, spiced

walnuts, shaved fennel, pomegranate,
maple pomegranate dressing.

Small      12                Large      15
Add  Tofu  5  Chicken  8  Shrimp  9  Salmon  12  Tuna  14

Tuna Nicoise Salad      19
Rare seared Yellowfin tuna, hardboiled egg,
poached fingerling potatoes, French beans,

tomatoes, sundried tomato
& oregano dressing.

Salads

CHICKEN FLATBREAD      17
Toasted flatbread topped with plum tomatoes,

oregano, grilled chicken, sweet red onions, cheese blend 
of goat and Parmesan cheeses. Finished with a

horseradish pesto dressing.

Chickpea And Spinach Ragout      15
Curried chickpeas simmered in a spicy

plum tomato ragout topped with baby spinach.
Served with warm mini naan bread.

Mezza Plate Café Monterey Trio      15
Fresh trilogy of Mediterranean dips served with warm mini pitas.

Sharables



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.Gluten Free Vegetarian HalalVegan

Mogador Tagine      29
Slow-roasted Atlantic salmon in a
savoury tomato sauce with capers,

olives and lemon served in a traditional 
Moroccan tagine.

Marrakesh Chicken      28
All-natural chicken ballentine infused 

with a saffron marinade in a garlic, 
tomato, carrot, olive and

potato mélange.

Sultan’s Lamb      33
Cabernet slow-braised lamb 
shank complemented with 
prunes, honey, apricots,

almonds and sesame.

Moroccan Corner

Indian Corner
Butter Chicken      28

An authentic Indian dish prepared with
tender pieces of chicken simmered in a
tomato-based sauce served with rice, 

naan bread and raita (yogurt).

Aloo Gobi - Cauliflower & Potato Masala      26
A traditional combination of cauliflower and
dice potatoes slowly cooked in a zesty masala

of tomato & onion served with rice, grilled
naan bread and raita (yogurt).

Classics
All sandwiches are served with a choice of French fries or zesty sweet potato fries or

mixed garden salad with your choice of dressing.

East Coast Fish & Chips      23
Traditional hand-battered cod tails served with coleslaw, 

tartar sauce and your choice of regular or sweet potato fries.

Quinoa Thai Vegetable Bowl      21
Stir-fried vegetables served on a bed of quinoa
with a Thai ginger sauce, topped with cashews.

Add  Tofu  5  Chicken  8  Shrimp  9  Salmon  12  Tuna  14

Classic Canadian Burger      20
Canadian ground chuck with Canadian back bacon,

Canadian cheddar, lettuce, sliced tomato,
red onions and a dill pickle.

Butcher’s Block French Dip      21
Thinly-sliced Angus beef dipped in au jus and topped 

with horseradish mayo on a French baguette.

All entrées are served with daily fresh vegetables and your choice of
rice pilaf, quinoa, potato of the day or garlic frites.

Add     Garlic shrimp skewer  11     Sautéed mushrooms  8

Dinner Entrées

Atlantic Salmon      31
Maple-glazed Atlantic salmon with

black tiger shrimp.

Oven-roasted Rack Of Lamb      44
Slow-roasted infused with fresh
rosemary & mustard crusted in

a black olive jus.

Grilled Rib Eye      38
Chef-selected premium Canadian ribeye served

with a Niagara cabernet reduction and
roasted shallots.

Roasted Beef Tenderloin      42
6 oz Chef-selected premium Canadian beef

tenderloin in a buttery tarragon sauce.

New York Steak & Frites
Chef-selected premium Canadian striploin, cooked to perfection and served with garlic frites.

8 oz      34                12 oz      40



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Pizza

Cheese
The classic original with loads of fresh mozzarella cheese

Large      15                Small      8

Pepperoni
An all-time favorite, with pepperoni and mozzarella cheese

Large      17                Small      9

Hawaiian
Diced sweet pineapple, Canadian bacon bits, smoked ham with red and green peppers

Large      17                Small      9

Mediterranean Vegetable
Mushroom, sliced onion, green and red pepper strips, green and black olives

Large      15                Small      8

BBQ Chicken
Smokey BBQ sauce, mozzarella cheese, roasted chicken, red onion and sun-dried tomatoes

Large      19                Small      10

Full Monty
Pepperoni, Italian sausage, red onion, green pepper, smoked ham and beef

Large      19                Small      10

—  5:30 PM  to  11:00 PM  —



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Dessert Menu
—  5:30 PM  to  11:00 PM  —

Wacky Apple Tart
A delicate sweet dough crust filled with fresh apples and baked custard

topped with crumble and a caramel drizzle.

10

Double Chocolate Tart
A rich dark chocolate ganache in a chocolate shortbread crust dusted with cocoa.

10

Ricotta Cheesecake
Fresh ricotta, with a hint of orange and lemon zest, infused with anise and baked to perfection.

12

Lemon Blueberry Tart
A shortbread crust filled with a blueberry and tart lemon filling and adorned with fresh blueberries.

10

Crème Brulée
Baked cream custard with cranberry and coconut topped with caramelized brown sugar

10

Super Caramel Crunch™

The original! Two toasted layers of pecan meringue sandwiched between 

layers of smooth, buttery caramel and fresh 35% whipped cream.

12

Ice Cream & Sherbet
A refreshing selection of French vanilla, chocolate and strawberry ice cream or sherbert

8



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Sushi Menu
—  5:30 PM  to  11:00 PM  —

Sushi (A La Carte)

Sake (Salmon)      7

Maguro (Tuna)      8

White Tuna (Butter Fish)      6.50

Ebi (Shrimp)      6.50

Kani (Crab Meat)      6.50

Unagi (BBQ Eel)      8

Tobiko (Flying Fish Egg)      6.50

Tako (Octopus)      7.50

Tamago (Egg)      6.50

Izumidai (Tilapia)      6.50

Albaco Tuna (B.C Tuna)      7.50

Kaibashira (Scallop)      7.50

Salads
Wakame salad      9

Japanese seaweed
Octopus Salad      11

Marinated baby octopus
Sunomono salad      10

Crab meat, cucumber, tako, shrimp, 
clam and seaweed

Donburi (Miso soup included)

Sake Don      18.00
Sushi rice, slice salmon

Unagi Don      21
Sushi rice, B.B.Q eel

Chirashi Don      24
Raw fish, seafood, sushi rice

Sides
Edamame      7              Miso soup 3.50              Bowl of sushi rice 4

Maki
California Roll      9

Avocado, cucumber, crabmeat, tobiko

Avocado Roll      6

Cucumber Roll      6

A/C Roll      7
Avocado, cucumber

Salmon Roll      8
Raw fish salmon

Tuna Roll      9
Raw fish tuna

Unagi Roll      10
B.B.Q eel, avocado

Spicy Salmon      8.50
Spicy salmon, cucumber

Spicy Tuna      9.50
Spicy tuna, cucumber

Shrimp Tempura Roll      10
2 pieces of tempura shrimp, cucumber, tobiko



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Sushi Menu
—  5:30 PM  to  11:00 PM  —

Chef’s Choice Combo (Miso soup included)

Sushi, Sashimi & California Roll      29
6 pieces of sushi, 6 pieces of sashimi and

6 pieces of california rolls

Sushi, Sashimi, California Roll & Dynamite Roll      46
9 pieces of sushi, 9 pieces of sashimi, 6 pieces of 

california rolls and 8 pieces of dynamite rolls

Sashimi
Assorted Raw Fish      16

7 pieces of assorted raw fish
Assorted Raw Fish      21

12 pieces of assorted raw fish
Assorted Raw Fish      31

21 pieces of assorted raw fish

Special Roll (Miso soup included)

Philadelphia Roll      13
Salmon, crème cheese, avocado, cucumber

Dynamite Roll      15
2 pieces of tempura shrimp, avocado, cucumber, 

crabmeat, tobiko, special sauce

Black Dragon Roll      17
2 pieces of tempura shrimp, avocado, cucumber, 

crabmeat, BBQ eel, special sauce

Green Dragon      15
2 pieces of tempura shrimp, avocado, cucumber, 

crabmeat avocado on top, special sauce

Golden Dragon      16
2 pieces of tempura shrimp, avocado, cucumber, 

crabmeat, salmon on top

Spicy Salmon Lover      15
Crunch spicy salmon, avocado, cucumber,

spicy salmon on top

Rainbow      15
California roll, salmon, tuna, shrimp, white fish

Orangeville Roll      17
Avocado, cucumber, crabmeat, salmon,

spicy scallop, special sauce

No Name Roll      19
California roll wrapped with white fish,

green onion, tobiko, special sauce

Flower Roll      21
Salmon, tuna, avocado, crabmeat, cucumber,

egg, wrapped with cucumber

Sushi & Roll (Miso soup included)

Sushi & Salmon Roll      21
6 pieces of sushi and 6 pieces of salmon rolls

Sushi & Salmon Roll      26
8 pieces of sushi and 8 pieces of rainbow rolls



Applicable taxes and gratuities are not included.  In-room dining charge of $4.50 will be added to all orders.

Wine— 5:30 PM  to  11:00 PM —

By the Glass White
Jackson-Triggs Chardonnay | Ontario, Canada VQA
Soft aromas of green apple and pineapple with notes of 
vanilla, lemon and toasted oak
 6oz.  9      9oz.  13      Bottle  37

Inniskillin Pinot Grigio | Ontario, Canada VQA
Displays tropical fruit and melon aromas with flavours 
of citrus and apple that lead to a crisp, refreshing finish
 6oz.  9      9oz.  13      Bottle  37

Inniskillin Riesling | Ontario, Canada VQA
Layered aromas of apple, lime and fragrant flavours 
combining for a refreshing clean finish
 6oz.  9      9oz.  13      Bottle  37

Ruffino Lumina Pinot Grigio | Italy
Fresh citrus and pear aromas mixed with flavours of 
pineapple on the crisp, lingering finish
 6oz.  12      9oz.  17      Bottle  45

Sparlking
Ruffino Prosecco | Italy
Layered aromas of apple, lime and fragrant flavours 
combining for a refreshing clean finish
 4oz.  12      Bottle  42

Veuve Clicquot, Brut, Champagne  | France
  Bottle  160

Whites By The Bottle
Woodbridge White Zinfandel | California
Lovely raspberry and strawberry notes mingle with 
touches of honeysuckle and sweet spice 38

Dreaming Tree Chardonnay | California
Medium lemon colour; tropical fruit and peach
aromas with vanilla and toasty notes  56

Nobilo Sauvignon Blanc | New Zealand
Fresh, crisp and clean with zesty flavou rs of ripe 
tropical fruits, especially passion fruit and pineapple 
with subtle hints of nettle 56

Kim Crawford Sauvignon Blanc | New Zealand 
Fragrant and tropical, displaying pineapple,
grapefruit and melon flavours 65

By the Glass Red
Jackson-Triggs Cab Cab | Ontario, Canada VQA
Intensely aromatic with notes of ripe plum and black 
currant, supported by firm leather tannins and a rich, 
extended finish
 6oz.  9      9oz.  13      Bottle  37

Cliff 79 Shiraz Cabernet | Australia
Aromas of berries and oak and a touch of spice; The 
wine is medium-bodied, full of fruit flavours with a 
lingering finish
 6oz.  9      9oz.  13      Bottle  37

Inniskillin Pinot Noir | Ontario, Canada VQA
Medium bodied with dark berry fruit and floral aromas 
supported by spice and toast. Great structure and 
balance
 6oz.  9      9oz.  13      Bottle  37

Marcus James Malbec | Argentina
Delicate floral notes of violet and deep fruity hints of 
plum, leading a light spice finish
 6oz.  9      9oz.  13      Bottle  40

Ruffino Chianti | Italy
Delicate floral notes of violet and deep fruity hints of 
plum, leading a light spice finish
 6oz.  13      9oz.  18      Bottle  50

Reds By The Bottle
Woodbridge by Robert Mondavi 
Cabernet Sauvignon | California
An elegant wine with aromas of tobacco and toasted 
oak with flavours of blueberry and black currants 45

Dreaming Tree Cabernet Sauvignon | California
Classic aromas of blackberry, cherry, and cassis are 
wrapped in toasted caramel and soft, mouth-filling 
tannins  54

Masi Bonacosta Valpolicella Classico | Italy DOC
Clear ruby red colour, cherry, cloves, leather & cedar 
on the nose; ripe cherry flavour balanced by tart 
acidity; slightly spicy, long finish 55

Kim Crawford Pinot Noir | New Zealand 
A fine combination of dark cherries and red fruit 
abound. This is a fruit-focused and velvety wine 59

Ruffino Modus | Italy 
Intense notes of mature cherries, plums and small 
black berries fade into hints of spices, mint, tobacco 
and refined balsamic notes on the finish 64

A diverse selection of world-class wine from both domestic and international wineries



Applicable taxes and gratuities are not included. 

In-room dining charge of $4.50 will be added to all orders.

Beer & Coolers
— 5:30 PM  to  11:00 PM —

Draft Beer
(10oz. or 20oz.)

 • Alexander Keith’s      7.25  /  9.50 • Sleeman Honey Brown      6.25  /  8.95

 • Coors Light      6.25  /  8.95 • Steam Whistle      6.25  /  8.95

 • Rickard’s Red      6.25  /  8.95 • Stella Artois      7.25  /  9.50

Domestic Bottled Beer
 • Blue Light      7 • Kokanee      7 

 • Bud Light      7 • Miller Genuine Draft      7 

 • Bud Light Lime      7 • Mill St. Organic      7

 • Budweiser      7 • Moosehead      7

 • Carlsberg Light      7 • Molson Dry      7

 • Canadian      7 • Molson Export      7

 • Canadian 67 (Low Calorie)      7 • O’Doul’s (Non-alcoholic)      5.50

 • Coors Light      7 • Steam Whistle (Local)      8

 • Kawartha Raspberry Wheat (Local)      8.50   • Upper Canada Dark Ale (Local)      7

Imported Bottled Beer
 • Becks      8 • Hoegaarden      8

 • Boddington Pub Ale (Can)      8 • Samuel Adams      7.75

 • Corona Extra      8 • Sapporo (Can)      8

 • Grolsch      8 • Stella Artois      8

 • Guinness Draft (Can)      8 • Strongbow (Cider) (Can)      8

 • Heineken      8

Coolers
• Mike`s Hard Lemonade      8               • Smirnoff Ice      8              • Wildberry Vodka      8




