
Classics
All American: two eggs, breakfast potatoes, bacon or sausage, white or wheat toast, juice, coffee $12

The Griddle: short stack of pancakes, bacon or sausage $10
Continental: cold cereal, breakfast breads, yogurt, fresh fruit, fruit juice, coffee $13

Omelets
Caribbean: sweet plantains, chorizo, peppers, breakfast potatoes, white or wheat toast $12

Greek: bacon, feta, tomatoes, olive, breakfast potatoes, white or wheat toast $11
Crab: crab, asparagus, hollandaise, breakfast potatoes, white or wheat toast $12

Renaissance signatures:
	 Tropical French Toast: cinnamon-orange egg batter, pineapple, mango, papaya, honeydew $11

        Renaissance  Orlando Airport, Orlando, FL
	 Egg White Omelet: olive oil, spinach, tomatoes, goat cheese, breakfast potatoes, white or wheat toast 

$11
        Renaissance Worthington, Fort Worth, TX

	 Lemon Soufflé Pancakes: raspberries, toasted pine nuts, raspberry syrup $11
       Renaissance Stanford Court Hotel, San Francisco, CA

Specialties
Waffles a la Monte Cristo: egg battered waffle sandwich, turkey, ham, powdered sugar,

 swiss cheese, strawberry jam $11
Salmon Lox: tomatoes, capers, hard boiled eggs, cream cheese, toasted bagel $12

Breakfast Club: english muffin, scrambled eggs, bacon, grilled tomato, hollandaise $10
Steak & Eggs: two eggs, 4oz filet of beef, breakfast potatoes, white or wheat toast $16

Eggs Benedict “Oscar”: english muffin, poached egg, crab, canadian bacon, hollandaise $15
Breakfast Nachos: tortilla chips, scrambled eggs, bacon, cheddar, onions, peppers $12

 Good Start
choice of oatmeal, cold cereal, or granola, fresh berries, skim milk, choice of bagel, white or wheat toast 

[low fat] $12
Egg Beaters: two eggs, whole grain toast, yogurt, sliced fruit [low cholesterol] $10

Fruit Plate: pineapple, cantaloupe, honeydew, strawberries, blueberries, raspberries, yogurt 
[low fat] [low cholesterol]$9

Et cetera
Seasonal Berries $4 • Bagel & Cream Cheese $4 • Yogurt & Seasonal Berries $4

Cereal, Milk, & Seasonal Berries or Banana $4 • Kashi Organic Cereal, Skim Milk & Seasonal Berries  $5 • 
Kashi Organic Oatmeal & Seasonal Berries $6

Beverages
Orange, Cranberry, Grapefruit, Apple, or Pineapple Juice $3 • V-8 or Tomato Juice $3

Whole, 2%, Skim, or Chocolate Milk $3 • Coffee, Tea, or Hot Chocolate $2
Fruit Smoothies $3 • Ask your server about Starbucks products!

All food items are trans-fat free.
 These items have been selected to meet the diverse dietary needs of our guests.  Your server will be happy 

to answer any questions you may have.

BREAKFAST
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STARTERS

French Onion Soup
Gruyere Crouton $5

Crispy Thai Style Chicken Wings
Sweet Chili Glaze $10

Crab and artichoke dip
Warm Pita Crisps $10

Margarita Shrimp Cocktail
Pico De Gallo, Splash of Jose Cuervo $12

Salads and Such

Traditional Cobb Salad
Avocado, Bacon, Blue Cheese, Tomato, Egg, Green Goddess Dressing $10

Add chicken $3
Add Shrimp $4

Fresco burger
Half-Pound Certified Angus Beef, 

Cheddar Cheese, Bacon, Brioche Bun $12

Grilled Mahi Mahi “BLT”
Apple wood Smoked Bacon, Romaine, Tomato, Chipotle Aioli $13

Grilled BBQ Chicken Sandwich
Smoked Cheddar, Caramelized Onions, BBQ-Ranch Dressing $10

Caesar Salad
Whole Hearts of Romaine, Garlic Croutons, Shave Parmesan $7

Add Chicken $3
Add Shrimp $4

Day Boat “Fish and Chips”
Vinegar Salt, House Made Tartar sauce $9

Open Faced Pot Roast Sandwich
Whipped Potatoes, Pan Gravy, Crispy Onions $13

Grilled Portobello Mushroom Sandwich
Fresh Mozzarella, Arugula, Grilled Bermuda Onions, Basil Mayonnaise $10

All sandwiches come with choice of French fries or fresh fruit 

LUNCH

LUNCH
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DINNER
Beginnings

French Onion Soup
Gruyere Crouton $6

Spicy Margarita shrimp cocktail 
Pico De Gallo, Jose Cuervo $11

Curry Potato Samosa
 Tamarind Chutney $7

Crab and artichoke dip 
Pita Crisps $10

Four Cheese Flat bread
Torn Basil, Sweet Garlic $9

Crispy Thai Style Chicken Wings
Sweet Chili Glaze $10

Salads
	

Field Lettuces,
Pears, Blue Cheese, Candied Pecans and Citrus Vinaigrette $7

Caesar salad
Whole Romaine Hearts, Garlic Croutons and Shaved Parmesan $7

“Old School” Ice Berg Wedge
Apple wood Smoked Bacon, Buttermilk Blue cheese dressing $7

Main Events

Grilled Center Cut NY Strip Steak
Blue Crab “Home Fries” and Sauce Béarnaise $32

Yankee Pot Roast
Whipped Potatoes, Honey Glazed Carrots and Pan Gravy $19

Smoked pork tenderloin
Rum Spiked Yam Soufflé, Collard Greens, Southern Pepper Jelly $20

Florida Day Boat Catch
 West Indian Sweet Corn Succotash, Whipped Boniato $25

Seared Wild Sockeye Salmon
Fragrant Red Thai Curry and Jasmine Rice $24
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Grilled Angus Chuck Burger
Cheddar Cheese, Bacon, Brioche Bun and French Fries $12

Roasted French Cut Chicken Breast
Warm Israeli Cous Cous Salad, Eggplant Companata $21

Tuscan Vegetable Spaghettini
Fresh Spaghettini, Roasted Vegetables, White Beans, Sun-dried Tomatoes, Dry Ricotta $17

Sweet Endings

Chocolate dessert sampler
Chef’s Selection of Sinful Delights $7

Warm Granny Smith Apple Crisp
Cinnamon Ice cream $7

Trio of Sorbets
A Selection of Fruits in Season $6

Key Lime Tart
Sweet Cream, Lime “Jelly” $7
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