
Room Service Dinner 
 

TO START AND SHARE 
 
 
SPINACH ARTICHOKE DIP   8 

                                                *Consumer Advisory – Consuming raw or undercooked meat, poultry, seafood,                             Denver Marriott Tech Center 
shellfish or eggs may increase your risk of food-borne illness                                   4900 S Syracuse St Denver  CO     

**A 20% Service charge and appropriate sales tax will be added to your check.                                                   P 303779 1100 
 

With Sliced Baguette and Fresh Tortilla Chips 
 
 
CHICKEN QUESADILLA    8 
Colorado Salsa and Crema Fresca  
Grilled Chicken, Cheddar and Jack Cheese, Green Onions 
Skip the Chicken   6 
 
 
CHIPOTLE SHRIMP QUESADILLA    12 
Colorado Salsa and Guacamole 
 
 
LIFT WINGS   10 
Served With Carrot and Celery Sticks, Blue Cheese 
Dressing  
Spicy Original or Sea Salt and Black Pepper 
 
 
HUMMUS    6 
House Made Hummus, Extra Virgin Olive Oil, Celery, 
Flatbread 
 
 
CHIPS AND SALSA    5 
Fresh Tortilla Chips, Colorado Salsa 
 
 
CRISPY BOOM BOOM SHRIMP   12 
Sweet and Spicy Chili Sauce, Cucumber 
 
 
FRENCH ONION SOUP    6 
Colorado Onions, Cheese Crouton  
 
 
HAND CRAFTED SOUP OF THE DAY   5 
Cheddar Planks 
 
 
 
 
 
 

GREENS 
All Salads Served With Dressing on the Side 
 
SESAME CHICKEN   12 
Mixed Greens, Sesame Glazed Chicken, Avocado, 
Mandarin Oranges, Toasted Walnuts, Sweet 
Sesame Ginger Vinaigrette, Grilled Flatbread 
 

CAESAR   8   Carb Conscious 
Romaine Hearts, Creamy Caesar Dressing, Bread 
Shards, Parmesan Cheese   
Add Herb Grilled Chicken   12 
Add Lemon Grilled Shrimp   13 
 
COBB SALAD    12 
Romaine Lettuce, Grilled Chicken, Egg, Avocado, 
Salemville Blue Cheese, Tomatoes, Bacon 
Choice of Dressing   
 
BIG GARDEN SALAD   8 
Mixed Greens, Roma Tomatoes, Cucumber, Red 
Onion, Bread Shards, Carrot Strings 
 
SANDWICHES  
Served with Crispy Fries, House Made Potato 
Chips, or Side Salad 
 
MARRIOTT BURGER    10 
Fresh Ground Angus Beef, Sesame Brioche Bun, 
Cheddar Cheese, Bacon 
 
TURKEY BLT   11 
Artisan Bread, Roasted Turkey, Maple Pepper 
Bacon, Lettuce, Tomato, Mayo 
 
GARDEN BURGER    10 
House Made Veggie Patty, Swiss Cheese, Pickles 
and Mayo, Sesame Brioche Bun 
 
PESTO TURKEY BURGER     11 
Fresh Mozzarella, Roma Tomatoes, Basil Pesto 
 
AHI TUNA WRAP   13 
Seared Ahi Tuna, Mixed Greens, Pepper Jack 
Cheese, Tortilla Crisps, Chipotle Vinaigrette, Whole 
Wheat Wrap 
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WHOLE WHEAT PASTA and SHRIMP   17 
Market Vegetables and Parmesan 
 
SEARED SALMON   17 
Warm Green Beans and Potatoes, Mustard Vinaigrette 
 

CHICKEN RICE BOWL    14   Low Fat 
Short Grain Rice, Stir Fry Vegetables, House Teriyaki Sauce 
Skip the Chicken   10 
 
PAN SEARED ROCKY MOUNTAIN TROUT   18 
Ruby Trout Fillet, Lemon Mashed Potatoes, Almond Brown 
Butter 
 
12OZ NEW YORK STRIP   29 
Mashed Potatoes, Marriott Steak Butter  
 
FILET OF BEEF   26 
8oz Filet, Potato Gratin, Cabernet Reduction  
 
PAN ROASTED PORK CHOP   18 
Cheddar Smashed Potatoes and Summer Beans  
 
OMELET YOUR CHOICE   12 
Served with Salad and French Fries 
Choose 2, each additional .50 each 
Cheddar, Pepper Jack, Mushrooms, Spinach, Onions, 
Tomatoes, Jalapenos, Bacon, Sausage, Ham 
 
SIDES  
 
GARDEN SALAD   4 
 
CAESAR SALAD   5 
 
SWEET POTATO FRIES   3 
 
POTATO GRATIN   5 
 
MARKET VEGETABLES   4 

 
DESSERTS 
 
CHOCOLATE CHIP CAKE    5 
Whipped Cream 
 
HOUSE MADE APPLE COBBLER    6 
Vanilla Ice Cream 
 
WARM CHOCOLATE CAKE    6 
Vanilla Ice Cream 
 
NEW YORK CHEESECAKE    5 
Vanilla Cheesecake, Fresh Strawberry Compote 
 
CRÈME BRULÉE   6 
Caramelized Sugar, Strawberries  
 
ICE CREAM     
Vanilla, Chocolate, Strawberry or Seasonal Flavors, 
Whipped Cream 

• 3 Scoops   5 
• 1 Scoop   2  

 
FRUIT PLATE    7 
Assorted Seasonal Fruit, Honey-Orange Yogurt 

 
AFTER DINNER DRINKS 

 
PORTS 

Fonseca Bin 27 
Taylor Fladgate 

 
COGNAC & BRANDY 

Hennessey VS, VSOP, XO 
Courvoisier VS, VSOP, XO 

Remy Martin VSOP 
Korbel Brandy 

 
CORDIALS 

Amaretto Disaronno 
Bailey’s Irish Cream 

Campari 
Chambord 
Drambuie 
Frangelico 

Godiva Chocolate Liquor 
Grand Marnier 

Kahlua Coffee Liquor 
Romana Sambuca 
Southern Comfort 

Tuaca 
Tia Maria 


