
F R E S H .  L O C A L  I N G R E D I E N T S . 
D E L I V E R E D  F A S T .  N O  C A R T S .  N O  F U S S .

A  F R E S H  TA K E  
O N  D I N I N G
Fresh Bites is our fresh take on in-room dining.  

No carts, no fuss. Just fresh local f lavor packaged  

to enjoy in your room or on the go.

R E A DY  TO  O R D E R?  H E R E ’ S  H O W :
•	 Review our Fresh Bites all-day menu to find the  

	 local f lavor you crave.

• Call “At Your Service” from your room.

• Tell us what you’d like to order.

• 	�Pick up your order at the front desk, or wait in your 

room and we’ll deliver it. No signature required.

• 	Enjoy fresh, delicious food handcrafted and  

	 conveniently packaged for you.

P R E O R D E R  N O W,  E AT  L AT E R :
Order breakfast the night before or place a dinner 

order before you leave for the day. To place a preorder, 

call “At Your Service” from your room phone.

B R E A K FA ST
S E R V E D  DA I LY  F R O M  6 : 0 0  A M  –  11: 0 0  A M

H A N DHELD + MORE
Broken Yolk Sandwich
Pecanwood bacon, Veldhuzien Farms cheddar,  
Kraftsmen Bakery sourdough  8

Chorizo Scrambled Egg Burrito
Aurelia’s chorizo sausage, Jaimito’s queso fresco,  
poblano peppers, roasted potatoes,  
housemade salsa  9

Toasted Kraftsmen Bakery Everything  
Bagel Sandwich
Honey glazed ham, fried egg,  
Veldhuzien Farms cheddar  8

Egg White + Spinach Omelet
Roasted tomato, avocado, roasted yukon potato  10 

Spinach + Feta Egg Skillet  GF

Roasted yukon potato, tomato  10 

We proudly serve eggs sourced from cage-free hens.

HOUSEM A DE PASTR IES + MORE
Daily Muffins
Blueberry | Banana Nut I Bran   
Gluten Friendly Chocolate GF  3

All Butter Croissants
Plain | Chocolate  4

Kraftsmen Bakery Bagel + Cream Cheese
Plain | Whole Wheat | Cinnamon-Raisin | Everything  4

Today’s Housemade Scone  3 

Ripe Whole Fruit  GF  2

Steel Cut Oatmeal
Texas Farmland honey, dried strawberries,  
toasted almonds  5 

Chobani Greek Yogurt 
Strawberry | Blueberry | Vanilla  3

Chobani Greek Yogurt Parfait 
Housemade almond granola, fresh berries  6 

GF: Items can be made Gluten Friendly. 

Locally sourced. Regional f lavor. Housemade ingredients.

Delivery is available only for orders charged to the room, and a standard  
$5 delivery charge will be included. Pickup is available for orders  

paid by cash or credit card.

We use containers made with recycled materials.

H O U S TO N  M A R R I OT T  M E D I C A L  C E N T E R 
6580 Fannin Street 
Houston, TX 77030 

Phone:  713.796.0080
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A L L  DAY
S E R V E D  DA I LY  F R O M  11: 0 0  A M  –  11: 0 0  P M

SOU P + SA L A DS
Chef’s Daily Soup  5

Organic Quinoa + Ancient Grain Salad  GF

Romaine, feta cheese, spinach, tomato, cucumber,  
lemon vinaigrette  8

Ranch Salad
Romaine, spinach, roasted tomato, red onion,  
bacon, chopped egg, Veldhuzien Farms cheddar,  
housemade croutons, ranch dressing  8

Caesar Salad 
Romaine, housemade croutons, parmesan  7

Add a protein to your salad:
Add grilled chicken  6

Add grilled steak  8

Add grilled shrimp  8

Add seared salmon  8

H A N DHELD
All handhelds come with pickles and crinkle cut fries

House Roasted All Natural Turkey B.L.T.
Pecanwood bacon, tomato, herb mayonnaise, arugula, 
Kraftsmen Bakery sourdough  13 

Grilled Three Cheese
Veldhuzien Farms cheddar, gouda, fresh mozzarella,  
Kraftsmen Bakery pugliese batard  11

Angus Burger
Pecanwood bacon, Veldhuzien Farms cheddar, lettuce,  
tomato, onion, Kraftsmen Bakery brioche bun  14

FOR K + K N IFE
Rice Bowl  GF

White rice, roasted corn, black bean, pickled onions, avocado, 
Jaimito queso fresco, cilantro  8

Add a protein to your rice bowl: 
Add grilled chicken  6

Add grilled steak  8

Add grilled shrimp  8

King Salmon  GF

Steamed rice, asparagus, roasted tomato relish,  
warm lemon vinaigrette  24

Brown Rice Pasta  GF

Basil pesto, roasted tomatoes, spinach, parmesan  14 

Add a protein to your pasta: 
Add grilled chicken  6

Add grilled shrimp  8

Chicken Fried Chicken 
Country gravy, whipped potato, southern green beans  17

PIZZ A
Gluten friendly crust available upon request

Vine Ripe Tomato + Fresh Mozzarella  12

Double Pepperoni + Provolone  13

BBQ Chicken + Veldhuzien Farms Cheddar  13

SW E E T S
S E R V E D  DA I LY  F R O M  11: 0 0  A M  –  11: 0 0  P M

Banana Bread Pudding 
Bourbon cream sauce + banana compote  8

Apple Pie
Whipped cream, caramel  6

Blue Bell Ice Cream
Vanilla, Strawberry, Chocolate  7

Chocolate Flourless Cake 
Raspberry coulis  7

S N AC KS
S E R V E D  24  H O U R S

Corn Tortilla Chips  GF

Housemade salsa, guacamole  6

Grilled Chicken Caesar Salad 
Romaine, housemade croutons, parmesan  13 

Chickpea Hummus 
Pita bread, celery sticks, marinated olives  8

Klein Bros. Chocolate Covered Pretzels  14

Prasek’s Beef Jerky  18

B E V E R AG E S
S E R V E D  24  H O U R S

Coffee 
Regular | Decaf  
16oz  3 | 32oz  6

Tazo Hot Tea  12oz  3
Green | English Breakfast | Earl Grey | Decaf

Tazo Iced Tea  16oz  3

Evian Water  Small  3 | Large  6

Pellegrino Sparkling Water  Small  3 | Large  6

Juice
Orange | Apple | Cranberry | Tomato  4

Soda
Pepsi | Diet Pepsi | Mist Twst | Ginger Ale   
Mt. Dew | Dr. Pepper  4

Artisan Soda
St. Arnold Root Beer  4

W I N E + BEER
S E R V E D  DA I LY  F R O M  11: 0 0  A M  –  11: 0 0  P M

Beer
Karbach Weekend Warrior Pale Ale  6

Karbach Hopadillo  6

Southern Star Bombshell Blonde  6

St. Arnold Lawnmower  6

Bud Light  5

Corona  6

Heineken  7

Sparkling Wine
La Marca Prosecco DOC, Treviso (375ml)  30

Segura Viudas Aria Brut, Spain (750ml)  25

Mumm Brut Prestige, California (187ml)  17

Moet & Chandon Imperial Brut, Champagne (750ml)  100 

Still Wine by the Glass
Canyon Road Pinot Noir, California  9 

Canyon Road Cabernet, California  9

Canyon Road Chardonnay, California  9

Brancott Sauvignon Blanc, New Zealand  15

Pighin Pinot Grigio, Italy  14

THE CHEF’S PER FECT SA N DW ICH
Bolillo roll, grilled citrus marinated steak, roasted  
poblano crema, Jaimito queso fresco, pickled onion,  
avocado, cilantro  14

When I was a child, my family would visit the local “Mercado” in 
Houston’s East End after church on Sundays. We would enjoy the 
city’s best menudo, street tacos, and my favorite, the “Torta”. It was 
always my favorite because the bread was baked fresh that day, which 
I believe is the most important part of any sandwich. I love how the 
f lavors of perfectly seasoned meat combine with the creaminess of 
the cheese and a beautifully ripened avocado. I hope you enjoy my 
version as much as I enjoyed this sandwich growing up.

				    - Chef Andres Orta

Delivery is available only for orders charged to the room, and a standard  
$5 delivery charge will be included. Pickup is available for orders  

paid by cash or credit card.

TO ORDER:  Call “At Your Service” from your phone. 
PICKUP:  Available at the front desk or wait in your room and we’ll deliver it.

GF: Items can be made Gluten Friendly. 

Locally sourced. Regional f lavor. Housemade ingredients.


