
BREAKFAST
Urbane Continental Breakfast   
Cereals, bagels, muffins, assorted 
pastries, yogurt, seasonal fruit, and 
assorted beverages

Urbane Breakfast Buffet  
Scrambled eggs, breakfast meat, 
breakfast potatoes, hot and cold cereals, 
assorted breads, bagels, muffins, pastries, 
seasonal fruit, and juices 

Buttermilk Pancakes   
Four fluffy buttermilk pancakes with 
maple syrup

Belgian Waffle  
A large Belgian waffle with maple syrup

French Toast  
Three thick slices of French toast, 
sweetened with vanilla and cinnamon

Granola Yogurt Parfait  
Seasonal fresh berries, low-fat yogurt, 
and crunchy granola

KIDS BREAKFAST
For children 12 years of age and under.

Pancakes  
Two fluffy buttermilk pancakes served 
with maple syrup, a fruit cup, and your 
choice of bacon or sausage links

Scrambled Eggs   
Served with toast and your choice of 
bacon or sausage links

Waffles   
Half size Belgian waffle with maple syrup, 
fruit cup and your choice of bacon or 
sausage links

SPECIALTIES
Served with your choice of bacon, 
sausage, or ham 
Omelets and scrambled eggs can be 
made with Egg Beaters

Breakfast Trio   
Two eggs any style, two buttermilk 
pancakes, and your choice of pastry, 
croissant, muffin or bagel 

Breakfast Wrap   
Scrambled eggs, onions, peppers, home 
fries, bacon, and shredded cheddar 
served in a flour tortilla

The All-American   
Two eggs any style, breakfast potatoes, 
and choice of toast, chilled juice, coffee 
or tea

Three Egg Omelet   
A three egg omelet infused with onions, 
peppers, tomatoes, and cheese. Served 
with breakfast potatoes and your choice 
of toast

SIDES
Bacon, Sausage, or Ham  
Seasonal Fruit Cup  
Corned Beef Hash   
Breakfast Potatoes   
Seasoned home fries with peppers and 
onions

Oatmeal  
Cereal   
Choice of Kellogg’s cereal with whole or 
skim milk

Baked Item  
Pastry, croissant, muffin, or bagel

Fruit Yogurt   
Ask for selection

BEVERAGES
Soda   
Ask for selection

Juice   
Orange juice, apple juice, cranberry juice

Milk   
Whole, skim, almond, soy, or chocolate

Coffee   
Regular, decaf

Hot Tea   
Ask for selection

Hot Chocolate   

Bottled Water   

Breakfast items and buffet are subject to 15% service charge and prevailing NJ sales tax. For parties of 6 or more, 18% service charge will be automatically added.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness. 
Please notify your server of any food allergies or dietary restrictions prior to ordering. We do our best to prevent cross-contamination, but it may occur in unlikely 
circumstances. 

Sheraton Eatontown Hotel  -  6 Industrial Way E, Eatontown, NJ 07724
732-542-6500  -  Sheratoneatontown.com 



APPETIZERS
Fried Calamari   
Served with your choice of sweet Thai 
chili, Buffalo, or classic marinara sauce

Salami & Artisan Cheese Board  
Dry aged salamis, cornichon, assorted 
olives, Dijon mustard, crostini

Hummus Platter   
Served with pita chips, fresh vegetables  

Cheesesteak Spring Rolls   
Crispy spring rolls stuffed with thin slices 
of steak and cheese, served with spicy 
ketchup

Wings Your Way   
Plain, Buffalo, or barbecue glazed jumbo 
chicken wings with bleu cheese dipping 
sauce and celery sticks 

Nachos Grande   
Tri-color tortilla chips piled high with 
homemade chili con carne, cheddar 
and Monterey Jack cheese, sour cream, 
guacamole, olives, and jalapeños  
(Add chicken +2)

SOUPS + SALADS
French Onion Soup   

Classic Caesar Salad   
Crisp romaine lettuce with shaved 
Parmesan, garlic croutons, and traditional 
Caesar dressing  
(Add chicken +2 or shrimp +4)

Cobb Salad   
Sliced grilled chicken over mixed greens 
with chopped bacon, sliced avocado, 
grape tomatoes, crumbled gorgonzola, 
hardboiled egg, and choice of dressing

SANDWICHES + BURGERS
Served with your choice of regular or 
sweet potato fries

Grilled Chicken Pesto Panini   
Hot off the panini press - grilled 
chicken, roasted red peppers, pesto, and 
provolone cheese on a Portuguese roll

Grilled Portobello   
Grilled Portobello mushroom cap, 
brushed with balsamic vinaigrette, with 
roasted red peppers, goat cheese, and 
fresh spinach, served on a Kaiser roll

Turkey Club   
Turkey breast, crisp bacon, lettuce, 
tomato, and mayo stacked on three slices 
of Texas Toast (also available with wheat 
bread, rye, or as a sundried tomato wrap)

Urbane Thick + Juicy Burger*    
Thick and juicy burger with your choice 
of American, cheddar or Swiss cheese 
and one topping: mushrooms or bacon, 
served on a grilled brioche bun

Turkey Burger    
Grilled-to-order turkey burger topped 
with sliced avocado and your choice of 
American, cheddar, Swiss, provolone, 
pepper jack, or bleu cheese, served on 
a Kaiser roll with tomato, red onion, and 
lettuce

DESSERT
Brownie Sundae   
Served warm with a scoop of vanilla ice 
cream, chocolate sauce, and whipped 
cream

Rustic Baked Apple Pie   
With vanilla ice cream and caramel sauce

Ice Cream   
Three scoops of your choice of vanilla or 
chocolate ice cream

Cookies + Milk   
Six fresh cookies with a glass of milk

NY Style Cheesecake   

Fresh Berries Zabaglione   
Seasonal berries, amaretto mousse, and 
mascarpone cheese 

ENTREES
Served with rolls and butter

Center-Cut Filet Mignon   
Port wine demi glace seasonal 
vegetables, garlic mashed potatoes

Pistachio Crusted Salmon*   
Served with a lobster beurre blanc

French Cut Chicken Breast   
Demi glace, caramelized pearl onions, 
garlic mashed potatoes

Fish & Chips   
Beer battered cod filets served with steak 
cut fries, tartar sauce, and lemon 

Gluten Free Penne Pasta   
Tossed with vegetables, basil, garlic and 
olive oil

SIDES
French Fries    
Sweet Potato Fries    
Garlic Mashed PotatoesGF   
Rice Pilaf    
Roasted Seasonal VegetablesV, GF  

BEVERAGES
Soda   
Ask for selection

Juice   
Orange juice, apple juice, cranberry juice

Milk   
Whole, skim, almond, soy, or chocolate

Coffee   
Regular, decaf

Hot Tea   
Ask for selection

Hot Chocolate   

Bottled Water   

GF = Gluten Free,   V = Vegan
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness. 
Service charge of 18% will automatically be added to the check for parties of six (6) or more people.
Please notify your server of any food allergies or dietary restrictions prior to ordering. We do our best to prevent cross-contamination, but it may occur in unlikely 
circumstances.



Any guest consuming alcohol must be of legal drinking age.

BEER

Bottled Beer
Blue Moon   
Budweiser   
Bud Light   
Corona   
Corona Light   
Michelob Ultra   
O’Doul’s   
Sam Adams   
Stella Artois   

Draft Beer
Heineken   
Miller Lite   
Sam Adams Seasonal   
Yuengling   

Regional/Craft Beers
Rotating Craft Beers   
Ask your server for our craft beer selection

COCKTAILS

Debonair   
Dewar’s, ginger liqueur, lemon twist      

Pink Lemonade       
Bacardi, lemonade, splash of grenadine   

Gold Rush   
Clyde May’s bourbon, lemon juice, honey 

French Martini   
Tito’s vodka, chambord, pineapple juice      

Coco Margarita   
Jose Cuervo silver, dark chocolate liqueur, triple 
sec, half & half, chocolate syrup      

London Light   
Asbury Park gin, grapefruit juice, pomegranate 
juice, club soda

WINE

Merlot  

Sycamore Lane Merlot   
Beringer Vineyards, Founders Estate, California   
Canoe Ridge, The Expedition, Horse Heaven Hills   
Raymond Vineyards, Reserve Selection, Napa Valley   

Cabernet Sauvignon

Sycamore Lane Cabernet Sauvignon   
Avalon, California   
Louis M. Martini, Sonoma County   
The Hess Collection, Allomi Vineyard, Napa Valley    

Red Wines Continued

Chalk Hill Sonoma Coast Pinot Noir, Sonoma County   
Erath, Pinot Noir, Oregon   
Mohua Pinot Noir, Marlborough   
Hope Winery Troublemaker Red Blend, Central Coast   
Terrazas de los Andes “Altos del Plata” Malbec, Mendoza Austin   

Chardonnay

Sycamore Lane Chardonnay   
J. Lohr Estates Riverstone, Arroyo Seco, Monterey   
Chalk Hill Sonoma Coast, Sonoma County   
Kenwood Vineyards Six Ridges Russian River Valley, Sonoma
County   

White Wines Continued

Sycamore Lane Pinot Grigio   
CasaSmith ViNO Pinot Grigio, Ancient Lakes    
Ferrari-Carano Fume Sauvignon Blanc, Sonoma County   
Kim Crawford Sauvignon Blanc, Marlborough   
Chateau Ste. Michelle Riesling, Columbia County   

Blush/Rose Wines

Sycamore Lane White Zinfandel   
Tuck Beckstoffer Wines “Hogwash” Grenache Rose, California   

Sparkling Wines

Chandon Brut Classic, California   
Ruffino Prosecco, Veneto   



KIDS MENU

For kids 12 years of age and under. 
Kids meals come with a choice of soda and an ice cream flavor. 

Chicken Tenders   
Crispy, flaky chicken tenders served with honey mustard, French fries, and 
carrot sticks

Grilled Cheese Sandwich   
Warm melted cheese on grilled bread served with French fries and celery sticks

Hot Dog   
Classic grilled hot dog served with French fries

Mac-n-Cheese   

Caesar Salad   

Kids Burger   
Flame grilled burger with choice of cheese served with French fries 

Grilled Chicken Sandwich   
Served on a whole grain bun with French fries

Please notify your server of any food allergies or dietary restrictions prior to ordering. We do our best to prevent cross-contamination, but it may occur in unlikely 
circumstances.


