
IN-ROOM DINING MENU
Dial ext. 56820

Conveniently packaged and 
delivered to your door

($9 service fee)

AVAILABLE FROM
Breakfast, Lunch & Dinner                   

6 a.m. – 10 p.m.
Overnight  

10 p.m. – 6 a.m.
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 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

BREAKFAST
Served 6 a.m. to 10 p.m.

CLASSICS
Served with Breakfast Potatoes 
Choice of Toast: White, Wheat, Sourdough

MGM BREAKFAST*  29
Two Eggs Your Way, Choice of Pork Sausage, Chicken Apple Sausage, 
Applewood-Smoked Bacon or Grilled Ham

BUILD  YOUR OWN OMELET  29
Choice Of: Whole Eggs, Egg Whites or Egg Beaters

Select Two: Ham, Cheddar, Swiss, Mushrooms, Tomatoes, Spinach,  
Green Pepper, Applewood-Smoked Bacon, Onions, Sausage (Pork or Chicken) 
Each Additional Ingredient +2

STEAK & EGGS*  36
8 oz. NY Steak, Two Eggs Your Way

SPECIALTIES
Served with Breakfast Potatoes

THE  GRAND BENEDICT*  30
Poached Eggs, English Muffin, Canadian Bacon, Hollandaise

BREAKFAST CROISSANT SANDWICH*  28
Two Eggs Your Way, Bacon, American Cheese

BREAKFAST BURRITO  24
Scrambled Eggs, Cheddar Cheese, Flour Tortilla, Queso Fresco, 
Breakfast Potatoes, Sour Cream, Salsa 
Add: Chorizo, Bacon, Sausage, Chicken +4

LOX AND BAGEL PLATE  29
Choice of Bagel, Served with Smoked Salmon, Red Onions, 
Philadelphia Cream Cheese



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

BREAKFAST
Served 6 a.m. to 10 p.m.

FROM THE GRIDDLE
BUTTERMILK PANCAKES  25
Maple Syrup, Butter

CINNAMON “BRIOCHE” FRENCH TOAST  25
Maple Syrup, Powdered Sugar

CEREAL & FRUIT
OATMEAL   16
Raisins, Brown Sugar, Almonds, Mixed Berries

SEASONAL FRUIT PLATE   23

BERRY YOGURT PARFAIT  19
Mixed Berries, Granola

AVOCADO TOAST  19
Crushed Avocado, Roasted Pepitas, Field Greens, 
Olives Oil, Sea Salt, Multigrain Bread

SIDES  13
Hash Brown Potatoes 
Bacon 
Ham 
Pork Sausage Links 
Chicken Apple Sausage Links



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

STARTERS
Served 6 a.m. to 10 p.m.

SP ICY BUFFALO WINGS  23
Choice of Dressing: Ranch, Blue Cheese, Honey Mustard

COUNTRY CH ICKEN TENDERS  22
Plain or Spicy Buffalo Sauce 
Choice of Dressing: Ranch, Blue Cheese, Honey Mustard

CHEESE QUESADILLA  19
Oaxaca, Asadero, Queso Fresco Cheese, Salsa, Sour Cream 
Add Guacamole +5 

SOUP
CHICKEN NOODLE SOUP   13

TOMATO B ISQUE  13

SALAD 
Add Salmon* or Shrimp +13 
Add Grilled Chicken +9 

GARDEN GREENS   15
Cherry Tomatoes, Cucumber, Carrot, Shaved Radish 
Choice of Dressing: Ranch, Blue Cheese, Honey Mustard, Thousand Island, Italian

CAESAR  17
Hearts of Romaine, Croutons, Parmesan Cheese, Caesar Dressing



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

MAINS
Served 6 a.m. to 10 p.m.

SANDWICHES
Served with Kettle Chips or French Fries

THE CLUB  20
Turkey, Swiss Cheese, Applewood-Smoked Bacon, Lettuce, Tomatoes, White Bread 
Add Avocado +4 

BBQ BRISKET SANDWICH  26
Tobacco Onions, Coleslaw, BBQ Sauce, Brioche Bread Bun

BUILD  YOUR OWN BURGER*  25
Choice of Beef, Turkey, or Vegetable Patty

Choice of Two: Cheddar, Monterey Jack, American, Jalapeño-Pepper Cheese, 
Applewood-Smoked Bacon, Grilled Mushrooms, Grilled Onions, Avocado

Served with Lettuce, Tomatoes, Red Onions, Pickle 
Each Additional Ingredient $2

ENTRÉES
Served à la carte

PAN-SEARED 7 oz. SALMON FILET*   37
Chimichurri Sauce

FILET MIGNON 8 oz.*  49
Red Wine Demi-Glace

PAN-SEARED CH ICKEN BREAST  33
Natural Jus

SIDES  15
Mashed Potatoes 
French Fries 
Seasonal Vegetables 
Steamed Rice

PASTA  25
Choice of Bolognese or Pomodoro, Garlic Bread



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

MAINS
Served 6 a.m. to 10 p.m.

P IZZA
CHEESE  15
Additional Pizza Topping +3 
Pepperoni, Artichoke Heart, Pepper, Italian Sausage, Mushrooms,  
Pineapple, Ham, Black Olives, Grilled Chicken, Red Onions or Tomatoes

MEAT LOVER'S   20
Italian Sausage, Pepperoni, Ham, Grilled Chicken

DESSERT
CHEESECAKE  15
Traditional Cheesecake, Berry Compote, Whipped Cream

CHOCOLATE CAKE MOUSSE  15
Chocolate Mousse, Banana Crémeux, Fillenine Crisp

BAKED COOKIES  10
Chocolate Chip, Oatmeal Raisin, Peanut Butter



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

BEVERAGE
GRAND BLOODY MARY  17
Original Bloody Mary Mix, Absolut Vodka, 
Olivess, Celery, Lime

MIMOSA FOR TWO  22
187mL Bottle of House Champagne, Orange Juice

COFFEE
12 oz.  6.5 
16 oz.  8.5

TEA  6.5
English Breakfast, Earl Grey, Green Tea, Misty Mint, Black Tea, Herbal (Green)

JU ICE  6.5
Orange, Apple, Cranberry, Grapefruit, Tomato V8, Pineapple

SOFT DRINKS
Red Bull  	 8.5 
Sugarfree Red Bull  8.5

BOTTLED WATER
FIJI or Smartwater (500mL) 7 
FIJI or Smartwater (1 L) 	 9.5 
San Pellegrino (500mL) 	 7 
San Pellegrino (1 L) 	 9.5

COCKTAILS
Cutwater Tiki Rum Mai Tai 13 
Cutwater Lime Margarita	 13 
Cutwater Strawberry Margarita	 13 
Cutwater Long Island Iced Tea	 13 
Cutwater Vodka Mule	 13 
The Finnish Long Drink	 13

BEER
DOMESTIC  8.5
Budweiser 
Bud Light 
Miller Lite 
Coors Light

IMPORT  9
Heineken 
Modelo 
Corona 
Stella Artois



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

WINE
CHAMPAGNE & SPARKLING	 GLS	 BTL
Prosecco, La Marca	 12 60

Domaine Ste. Michelle, Brut 	 11 50

Nicolas Feuillatte, Brut 	 21 100

Domaine Carneros by Taittinger, Brut 		 70

Veuve Clicquot “Yellow Label” (375mL) 65

Veuve Clicquot “Yellow Label” 		 130

Moet & Chandon Brut, Imperial Rose 		 170

WHITE	
Chardonnay. Sonoma- Cutrer, Russian River (375mL) 30

Chardonnay, Landmark Overlook	 17	 64

Riesling, Loosen Bros. "Dr. L" 	 13	 52.8

Sauvignon Blanc, Kim Crawford	 14	 52

Pinot Grigio, Santa Margherita		 72

RED	
Merlot, Ferrari-Carano  	 18	 68

Pinot Noir, Acacia 	 15 60

Cabernet Sauvignon, Louis Martini 	 15 56

Cabernet Sauvignon, Robert Mondavi, Napa Valley 22	 130

Cabernet Sauvignon, Silver Oak, Alexander Valley		 198



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

SP IRITS
VODKA 50mL	 750mL
Ketel One	 13 130

Absolut	 10 130

Grey Goose		 160

RUM	
Bacardi Light	 12 150

Captain Morgan	 12 160

Malibu		  160

WHISKEY AND BOURBON	
Jack Daniel's	 12 130

Maker's Mark	 12 160

Woodford Reserve		 180

TEQUILA	
Don Julio Blanco	 15 180

Patrón Silver	 18 230

Herradura Añejo		 280

SCOTCH	
Johnnie Walker Black Label	 20	 190

Dewar's 12 Year	 130

The Macallan 12 Year		 230



 Heart Healthy Suggestion 700 Calories or Less 
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

OVERNIGHT
Served 10 p.m. to 6 a.m.

CLASSICS
Served with Idaho Breakfast Potatoes 
Choice of Toast: White, Wheat, Sourdough

MGM BREAKFAST*  29
Two Eggs Your Way, Choice of Pork Sausage, Chicken Apple Sausage, 
Applewood-Smoked Bacon or Grilled Ham

STEAK & EGGS*  36
8 oz. NY Steak, Two Eggs Your Way 

STARTERS
SP ICY BUFFALO WINGS  23
Choice of Dressing: Ranch, Blue Cheese, Honey Mustard 

COUNTRY CH ICKEN TENDERS  22
Plain or Spicy Buffalo Sauce 
Choice of Dressing: Ranch, Blue Cheese, Honey Mustard

CHICKEN NOODLE SOUP  13

CAESAR  17 
Hearts of Romaine, Crouton, Parmesan Cheese, Caesar Dressing Add 
Salmon* or Shrimp  13 
Add Grilled Chicken  9




