
 
 

ALL DAY DESSERT MENU 
*11am until 10pm* 

 

INDULGE 
 

Warm Apple Cobbler 
vanilla bean ice cream 

-7- 
 

Warm Molten Chocolate Cake 
Tahitian vanilla whipped cream/blueberry reduction 

-7- 
 

Raspberry Key Lime Pie 
citrus whipped cream / blueberry-raspberry compote 

-7- 
 

Trio of Classic Shooters 
pecan pie / carrot cake / strawberry shortcake 

-7- 
 

Assorted Sorbets and Ice Creams 
please ask your in room dining attendant for today’s flavors 

-7- 
 

Cheese Plate 
humboldt fog / roaring forties blue / le petit crème /  

black pepper flatbread / honey comb 
-12- 

 

RECEPTIONS 
 

For assistance in organizing your reception please contact our 
Catering office at Ext 7180 

 
Many items require 24 hour notice to prepare. However, we will 

make every effort to accommodate your request 
 

FOR YOUR CONVENIENCE 
 

WINES BY THE GLASS 
 

Chardonnay 
William Hill, Central Coast 

-8- 
 

Ferrari-Carano, Sonoma County 
-14- 

 
Pinot Grigio 

Loredona Vineyards, Monterey 
-7- 
 

Sauvignon Blanc 
Whitehaven, Marlborough, 

New Zealand 
-10- 

 

Zinfandel 
Ravenswood, California 

-8- 
 

Pinot Noir 
Mac Murray Ranch, California  

-12- 
 

Cabernet Sauvignon 
Louis M. Martini, Sonoma County  

-9- 
 

Shiraz 
McWilliams, Australia  

-6- 

 
 

* * 1 8 %  s e r v i c e  c h a r g e  $ 3 . 5 0  i n - r o o m  d i n i n g  c h a r g e  
p e r  d e l i v e r y  a n d  a p p l i c a b l e  s t a t e  t a x e s  w i l l  b e  a d d e d  

t o  a l l  r o o m  s e r v i c e  c h e c k s * *  


