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Room Service Offer

We are passionate about providing our guests with exceptional cuisine, and our 

in-room dining is no exception. 

Enjoy elegant meals in the comfort of your own room, from French press coffee 

to delightful pastries, and complete lunch and dinner offerings. 

At Sofitel, your comfort is our main priority and we are pleased to provide you 

with a private bar, refilled daily. Unwind with a glass of wine or treat yourself 

to a midnight snack at your convenience.

Discover De-light by Sofitel, a gastronomic adventure in healthy eating. De-Light  

by Sofitel is a pleasurable surprise of refined taste with the freshest ingredients 

and most tempting flavors. 

Developed exclusively by Thalassa Sea & Spa, the recognized nutrition and 

wellness experts in France for over 40 years, De-Light by Sofitel reflects 

the unique skills of our Sofitel chefs in creating an innovative array of  

well-balanced, low-calorie meals to help you meet your health and weight 

goals in delicious way.
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8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items 8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items

Le Parisien - 26

•	 Assorted freshly baked French pastries and  

breads, Bonne Maman jam and European butter

•	 Seasonal sliced fruits

•	 Choice of juice and Lavazza coffee or  

Harney & Sons tea

De-light
All De-Light courses include a basket of multigrain 

bread and wheat toast.

Egg White Omelet (301 Cal) - 23                                                                                                      

Green asparagus, sun-dried tomatoes, wild 

mushrooms, tomato sauce

Egg Beaters and Turkey Omelet (275 Cal) - 22

Sautéed vegetables and smoked turkey omelet, 

served with seasonal sliced fruits 

Low Fat Yogurt Granola Parfait (310 Cal) - 21                                                                                               

Fresh berries

Organic Eggs
All breakfast egg courses are served with  

potatoes, and include a basket of  freshly home  

baked French pastries and breads.

The American - 31

•	 Two fresh farm eggs “your way” 

•	 Sausage, smoked pepper bacon or ham

•	 Choice of juice and Lavazza coffee or Harney & Sons tea

The New Yorker - 25

•	 Two fresh farm eggs “your way”

•	 5 oz. grilled New York strip steak  

Scrambled Eggs - 21

•	 Traditional

•	 ‘Magda’ - Chef’s Signature 

- Dijon mustard, cheddar cheese

3 Egg Omelet - 22    

•	 Choice of: Spinach, sweet peppers, tomato, 

mushrooms, cheese, ham, chives

Benedict - 22

Served on grilled English muffin

•	 Grilled Canadian bacon or smoked salmon 

Breakfast
5:00AM – 12:00PM (Noon) 

Gluten Free items available: Bagels, breads, and blueberry muffins
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À LA CARTE

Oatmeal - 13 

Choice of caramelized sliced bananas or  

peach compote

Mixed berries + 6

Cereals - 13

•	 Corn Flakes | Special K | Raisin Bran | Granola 

Muesli | Cheerios | Fruit Loop 

•	 Toppings: 

- Banana + 4

- Mixed berries + 6

Yogurt

•	 Greek: strawberry or blueberry - 8

•	 Fromage blanc (0% fat) - 9                                                                                                                                             

•	 Plain yogurt (low fat) - 8 

Pink Grapefruit (94 Cal) - 14                           

With berries and honey

Sliced Fruits and Berries (82 Cal) - 16                                                                                                     

Greek yogurt

New york bagel with atlantic smoked salmon - 19

Cream cheese, crème fraîche, caper berries, onion, 

tomato and lemon      

French Toasts - 17

•	 Sweet: thick slices of brioche, crusted with corn 

flakes and glazed with caramel sauce

•	 Savory: ham and brie cheese French toasts, over 

easy egg on top         

Cheese & Charcuterie Plate - 20

Prosciutto, pâté, saucisson sec, and a selection of two 

seasonal cheeses

Buttermilk Pancakes | Belgian Waffles  - 17                                                                         

•	 All served with 100% maple syrup and European butter

•	 Toppings: Nutella, fresh blueberries or peach compote 

                 

                               

Sides

Smoothie of The Day - 9  

One Egg “Your Way” - 4

Bacon (Pork or Turkey) - 6

Sausage (Pork, Turkey or Chicken) - 6                                                                                            

Vegetarian Patties - 4            

Smoked Salmon - 11

NY Bagel Toasted with Cream Cheese  - 8

Bowl of Mixed Berries  - 10

Grab & Go - 15

•	 Banana, Greek yogurt, orange juice, croissant,  

and granola bar

Delivered to your room or available for pick  
up at Front Desk.

BEVERAGES 

Freshly Squeezed Orange Juice - 10

Fresh Orange Or Grapefruit Juice - 6

Selection of Juices - 6

•	 Apple | Tomato | Cranberry | Pineapple | V8 

Detox Juice (Pomegranate) - 7

Illy Espresso | Double Espresso - 7 | 9

Illy Cappuccino | Café au lait - 7

Hot Chocolate - 6

Lavazza Filter Coffee Choice of  
Regular or Decaffeinated

•	 Small pot - 6

•	 Large pot - 8

Harney & Sons Tea

•	 Small pot - 6

•	 Large pot - 8

A choice of regular: English Breakfast, Earl Grey, 
Green Tea, Darjeeling or Cinnamon
A choice of decaffeinated: Ceylon, Chamomile, 
Verveine, Peppermint or Raspberry

Breakfast
5:00AM – 12:00PM (Noon) 
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Soups - 12

French Onion Soup        

Gruyère and Parmesan cheese gratin

Chicken Noodle Soup 	

With sweet peas              

Soupe Du Jour

Please inquire

Appetizers

White Bean Hummus - 10

Dijon mustard, truffle oil, pita bread

Mediterranean Olives - 10

Caesar Salad - 13

•	 With grilled chicken breast - add 7

•	 With (five) sautéed jumbo shrimp - add 11

Baby Assorted Kale - 12

Assorted baby kale leaves, roasted tomatoes, shaved 

Parmesan, and sherry vinaigrette

Atlantic Applewood Smoked Salmon  - 16

Lemon crème fraîche and smoked trout caviar

Grilled shrimp (136 Cal) - 19 

Tomato fennel marmalade, baby arugula,  

piment d’Espelette 

Cheese And Charcuterie - 20

Selection of two seasonal cheeses, prosciutto, 

saucisson sec, rillettes 

Sandwiches	
All sandwiches are served with pommes frites  

or baby kale salad

Franburger - Chef’s Signature - 23

“French version of a Burger.” Choice of crispy baguette 

or brioche hero, goat Brie cheese served with lettuce, 

tomato, pepper bacon, caramelized onions, and 

Espelette piment aioli

Chicken Club - 22                                                                                                                                           

Served on country whole-wheat bread, pesto chicken 

salad, pepper bacon, lettuce, tomato, and avocado 

Turkey Wrap - 19 

Served in a wheat wrap, smoked turkey,  

Provolone cheese and pesto mayo                                                          

Traditional Croque Monsieur - 22                                                                                                                    

Parisian ham, Gruyère cheese, béchamel sauce on 

brioche, served with baby kale salad

Pastas & Pizzas

Homemade Vegetarian Lasagna - 26   

Zucchini, sweet smoked peppers, eggplant, ricotta 

cheese, Parmesan gratin with Roma tomato and 

oregano sauce

Spaghetti Bolognese  - 25 

Ground beef and tomato sauce, shaved 	Parmesan cheese

Gluten free pasta available

Pizza - 19

Tomato sauce and mozzarella cheese

Toppings: Mushrooms | olives | pepperoni

Each additional topping - 2

	 	           

All Day Dining
12:00pm (Noon) - 11:00pm



R
O

O
M

 D
IR

E
C

T
O

R
Y

R
O

O
M

 D
IR

E
C

T
O

R
Y

8 9

8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items 8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items

Main Course

PLAT DU JOUR

Please inquire

Pan Seared Filet Mignon  -  37                                                                                                                                              

Mashed potatoes, roasted vegetables,  

Bordelaise sauce

Hudson Valley Duck Breast (290 Cal ) - 31

Grilled duck, red organic rice, tricolor baby carrots, 

and sauce “à l’orange”

Poached Fluke Roulade (270 Cal) - 30

Parsnips, leek and tomato fondue, smoked tea broth

Shrimp Risotto - 31

Grilled marinated shrimps over lemon risotto,  

red pepper coulis

Chicken Curry - 28

Sautéed chicken with peppers and onions served  

in a spicy curry sauce with Jasmine rice

Sides - 7	 		
Steamed jasmine rice 

Fresh garden vegetables prepared your way

Creamy mashed potatoes

Pommes frites

Artisanal Cheeses

Served with freshly baked French bread

•	 Chef’s selection of 3 cheeses - 18

•	 Chef’s selection of 5 cheeses - 24

Desserts - 12

Canelé Bordelais

French pastry with a soft and tender custard center 

and a dark, thick caramelized crust  accompanied by 

fig compote, pistachio ice cream and caramelized nuts. 

Tahitian Vanilla Crème Brûlée  

Caramelized and topped with fresh fruits

Warm Bread Pudding

Decadent and rich chocolate chip pudding, vanilla ice 

cream and caramel sauce

Ben & Jerry’s Ice Cream

Choice of flavors: Salted Caramel, Chubby Hubby, 

New York Fudge Chunk, Red Velvet Cake, Strawberry 

Passion Fruit Mousse (168 Cal)

Passion fruit purée whipped with lightly sweetened 

fromage blanc and raspberry coulis

Sliced Fruits (82 Cal)			 

All Day Dining
12:00pm (Noon) - 11:00pm
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White Bean Hummus - 10

Dijon mustard and truffle oil

Meditteranean Olives - 10

Caesar Salad - 13

Atlantic Applewood Smoked Salmon - 16

Lemon crème fraîche, and smoked trout caviar

Turkey Wrap - 19

Served in a wheat wrap, smoked turkey,

Provolone cheese and pesto mayo

Fromage And Charcuterie - 20

Selection of two seasonal cheeses, prosciutto, saucisson sec, and pâté

Sliced Fruits (82 Cal) - 12

Seasonal fruits and berries

Ben & Jerry’s Ice Cream - 12

Choice of flavors: Salted Caramel, Chubby Hubby, New York Fudge Chunk, Red Velvet Cake, Strawberry Cheesecake

Le Parisien - 26                                                                                                  

•	 Assorted basket of freshly home baked 	French pastries, bread and muffin, and seasonal sliced fruits

•	 Assorted Bonne Maman jams, European butter

•	 Choice of juice and Lavazza coffee or Harney & Sons tea

NIGHT MENU 
11:00pm – 5:00am
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Kids Menu 

BREAKFAST
5:00am – 12:00pm (Noon)

Two Pancakes, Scrambled Eggs and Bacon - 14

Two Eggs Any Style, Sautéed Potatoes, Toast - 14

Fresh Fruit and Yogurt  - 14

Buttermilk Pancakes | Waffles | French Toasts - 14

Maple syrup and European butter	   

Cereals: Cheerios, Corn Flakes or Fruit Loops  - 13

Peanut Butter and Strawberry Jelly Sandwich - 7

LUNCH AND DINNER
12:00pm (Noon) - 11:00pm

MAIN COURSES

Served with a side of pommes frites, mashed potatoes, rice, or mixed vegetables

Chicken Tenders - 15

Cheeseburger - 15

Grilled Cheese Sandwich - 13

Tomato Cheese Pizza - 15

Penne Pasta with Tomato Sauce - 15
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Roland Garros (60 Cal) - 9

Perrier, fresh lime juice, infused with basil, 	cucumber 

and fresh apple

Perrier Paris (55 Cal) - 9                                                                                                           

Lemon, lime, ginger and Angostura bitters        

Market vegetable juice (70-90 Cal) - 11

Amstel Light (95 Cal) - 9

Michelob Ultra (73 Cal) - 9            

O’Douls - Non alcoholic (70 Cal) - 8                                                                                                                 

Veuve Cliquot Brut (65 Cal/glass) - 20 | 95

Red Bridge - Gluten Free Beer - 9

Fruit Smoothie - 9

Milk Shake - 8

Chocolate | Vanilla | Black & White

Fresh orange or grapefruit juice - 6

Freshly squeezed orange juice - 10

Selection of juices - 6

Apple | Tomato | Cranberry | Pineapple | V8

Unsweetened Iced Tea - 4

Detox Juice (Pomegranate) - 7

Selection of Bottled Soda - 5

Coke | Diet Coke | Sprite | Tonic Water | Ginger Ale

Water - 6 small | 9 large

Evian | Perrier | S. Pellegrino | Badoit    

Illy Espresso | Double Espresso - 7|9

Illy Cappuccino | Café au lait - 7

Hot chocolate  - 6

Milk - 4.5

Regular | Skim | 2% | Soy

Lavazza filter coffee choice of 	

regular or decaffeinated

Small pot - 6

Large pot - 8

Harney & Sons Tea

Small pot - 6

Large pot - 8

A choice of regular: English Breakfast, Earl Grey, 

Green Tea, Darjeeling or Cinnamon

A choice of decaffeinated: Ceylon, Chamomile, 

Verbena, Peppermint or Raspberry

De-Light Beverages Beverages



R
O

O
M

 D
IR

E
C

T
O

R
Y

R
O

O
M

 D
IR

E
C

T
O

R
Y

12 13

8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items 8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items

Wine

Champagnes and Sparkling	 Glass	 Carafe	 Bottle

Roederer Estate Anderson Valley, Brut	 18		  60

Roederer Estate Rosé	 20		  65

JCB Jean Charles Boisset #21 Brut, Burgundy	 20		  65

Veuve Clicquot, Brut	 25	 55	 115

Veuve Clicquot, Rosé	 34		  160

Veuve Clicquot, La Grande Dame 			   370

Louis Roederer Brut Premier			   115

Taittinger, Rosé			   150

Möet & Chandon, Cuvée Dom Perignon			   400

Rosé	 Glass	 Carafe	 Bottle

Les Domaniers by Domaines Ott, Côtes de Provence	 25	 42	 85

White	 Glass	 Carafe	 Bottle

ANEW, Riesling, Columbia Valley	 12	 23	 43

Chateau Ste. Michelle “Mimi” Horse, Heaven Hills	 13	 25	 49

Montevina, Pinot Grigio, California	 15	 29	 57

Oyster Bay Marlborough, Sauvignon Blanc	 15	 29	 57

La Crema Sonoma Coast Chardonnay, Sonoma Coast	 19	 39	 75

Joel Gott, Pinot Gris, Willamette Valley			   64

Trimbach Gewurztraminer, Alsace			   90

Red	 Glass	 Carafe	 Bottle

Trinity Oaks, Merlot	 12	 24	 43

Terrazas Altos del Plata Cabernet Sauvignon, Mendoza	 12	 24	 43

The Seeker, Pinot Noir 	 14	 26	 50

Terrazas Altos del Plata Malbec, Mendoza	 14	 26	 50

Château Greysac Cru Bourgeois, Médoc			   80

Stags Leap, Cabernet Sauvignon			   150

Beer

Corona	 9

Bud Light	 8

Budweiser	 8

Heineken	 9

Amstel Light	 9

Michelob Ultra	 8

Tsingtao	 9

AlcoholBeverages



R
O

O
M

 D
IR

E
C

T
O

R
Y

14

8.875% tax, 17% service charge and a $3.50 delivery fee will be addedGluten Free items

R
O

O
M

 D
IR

E
C

T
O

R
Y

14

SCOOBY SNACKS - SNAUSAGES 

Crunchy Dog Snacks - 12

                                                                            

Kibble ‘N Bits    

American Grill - 12

Grilled USA Beef Steak flavor, with flavors of vegetables, 

potato & cheddar cheese

Homestyle - 12

Grilled Beef & Vegetable flavor

We want your pets to feel at home. 

Please contact Guest Services for any assistance.

So Pets
All Day


