
In Room Dining Menu



IN ROOM DINING DIAL “7613”

WELCOME

We hope you enjoy our new In Room Dining menu. You’ll be pleased to note that

we have added six Doubletree Classic items that you can enjoy at every Doubletree

property. While other selections may vary by region, you can rest assured that no

matter where you go, you’ll be able to order these delicious, classic dishes. We hope

you enjoy your stay here at Doubletree. Bon Appétit!

In addition, for dining and entertainment within the hotel, enjoy:

THE GREEN ROOM @ SCULLERS JAZZ CLUB - The Green Room is a full

service restaurant serving breakfast, lunch and dinner. Offering a stunning view of

the Charles River and Boston Skyline, it’s perfect for the single diner, romantic din-

ners for two or the entire family. The Green Room features contemporary American

cuisine blending fresh ingredients with imaginative presentations, personal service

and outstanding value. Reservations suggested.

TERRACE LOUNGE - Overlooking the hotel's atrium, the Terrace Lounge is a

great place to mix and mingle with associates after a meeting or to unwind after a

long day of travel. The casual dining menu features an array of appetizers,

Sandwiches, burgers, salads, pizzas and entrees.  

SCULLERS JAZZ CLUB - Scullers Jazz Club offers an intimate nightclub setting

while showcasing some of the biggest names in jazz including Wynton Marsalis,

Keely Smith, Nancy Wilson, Dee Dee Bridgewater and Spyra Gyra to name a few. The

dinner and show package starts with a three course meal served in the Boathouse

Grille followed by a 60 to 75 minutes of sparkling entertainment in Scullers.



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

BREAKFAST
Served daily from 6:30am to 11:00am

Breakfast on Saturday and Sunday is served from 7:00am to 11:30am

JUICES & FRUIT
Oatmeal 5.75
Served with fresh sliced bananas, strawberries or blueberries

Cereals 6.00
Choice of: Raisin Bran Crunch, Special K, Honey Nut Cheerios, Rice Crispies, 
Corn Flakes or Fruity Pebbles served with choice of strawberries or a banana

Homemade Granola 6.00
Rolled oats, sliced almonds, chopped walnuts, raisins, dried cranberries, 
dried papaya and banana chips sweetened with honey

No Hassle Grapefruit 7.00
Red grapefruit served with sugar

Chopped Fruit 9.00
Choice of: cantaloupe, honeydew or pineapple

Fresh Fruit Yogurt Crunch 10.00
Fresh fruits topped with fat free vanilla yogurt and granola

Fresh Fruit Market Salad 12.00
Fresh cantaloupe, honeydew, pineapple, red grapes, strawberries, 
blueberries and dates tossed in a honey-ginger sauce

FROM THE BAKERY
Breakfast Pastries Individual 2.00
Choose one from any of our breakfast pastries: Muffins, Danish, croissant or bagel

Breakfast Basket 6.00
Choice of three: Blueberry, cranberry or bran muffin, 
raspberry almond, blueberry, apple or cheese Danish and croissant

SIDE ORDERS
Fresh Breads 3.00
Choice of: White, wheat, marble rye, English muffin or bagel (plain, sesame, raisin)

Bacon, Sausage or Ham 5.00
Choice of: Applewood smoked bacon, sausage links or sliced honey ham

Breakfast Potatoes 3.00
Our own hand cut Yukon Gold potatoes seasoned 
with cajun seasonings with peppers and onions

BEVERAGES
Hot Chocolate 3.50
Freshly Brewed Coffee & Tea (Small Pot/Large Pot) 6.00/8.00
Regular and decaf and assorted teas

Red Grapefruit or Cranberry Juice 4.50
Apple, Tomato, V-8 or Pineapple Juice 4.00
Skim Milk, 2% Milk and Chocolate Milk 3.50
100% Squeezed Florida Natural Orange Juice 4.50

FROM THE GRIDDLE
Banana-Macadamia Nut Pancakes 17.00
Pancakes with chopped bananas and sprinkled with toasted 
macadamia nuts and a whipped banana brown sugar butter

Belgian Waffle 16.00
Served with fresh berries and whipped cream

Pecan Praline French Toast 17.00
Three slices of Texas toast dipped in a cinnamon, nutmeg and vanilla egg batter 
and crusted with pecans and drizzled with caramel and chocolate sauce

BREAKFAST SPECIALTIES
Smoked Salmon Plate 17.00
Smoked salmon, bagel, cream cheese, capers, red onions and hard boiled egg

Smoked Salmon Omelette 18.00
Scrambled egg omelette topped with smoked salmon strips and served breakfast potatoes

Breakfast Wrap 12.00
Scrambled egg beaters, grilled zucchini, summer squash, 
salsa and baby spinach wrapped in a flour tortilla

Breakfast Trio 16.00
Two eggs and style, two pancakes and choice of bacon, sausage or ham

Eggs Benedict 18.25
Grilled English muffin topped with Canadian bacon or spinach, poached eggs 
and orange hollandaise sauce served with grilled asparagus and breakfast potatoes

Three Egg Omelette 15.00
Choice of Any: bacon, ham, sausage, onions, peppers, 
mushrooms, tomatoes, spinach and cheese served with toast

The All American 18.00
Choice of chilled juice, two eggs any style, breakfast potatoes, 
toast and choice of bacon, sausage or ham and coffee or tea



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

SANDWICHES
Doubletree Burger 15.00
With choice of cheddar, Swiss, American, mushrooms, onions, 
bacon and served with lettuce, tomato, red onion and choice of 
chips, hand cut steak fries and apple fennel coleslaw

Grilled Chicken Sandwich Caprese 15.00
Grilled marinated boneless chicken breast on a toasted ciabatta bun 
with sliced tomatoes, fresh buffalo mozzarella and pesto mayonnaise 
with choice of chips, hand cut steak fries or apple fennel coleslaw

Grilled Chicken Caesar Wrap 15.00
Our Caesar salad with marinated chicken wrapped in a jalapeno 
tortilla served with chips, hand cut steak fries or apple fennel coleslaw

Triple Decker Club 13.00
Turkey, ham, salami, Swiss, lettuce, tomato and bacon on toasted honey wheat 
bread with choice of chips, hand cut steak fries or apple fennel coleslaw

Lobster Baguette 18.00
Fresh lobster on a toasted baguette with lettuce, tomatoes with 
choice of chips, hand cut steak fries or apple fennel coleslaw

Grilled Reuben 14.00
Lean corned beef, sauerkraut, Swiss cheese and thousand island on marble rye 
with choice of chips, hand cut steak fries or apple fennel coleslaw

STARTERS & SALADS
Hearts of Romaine Caesar Salad 13.00

Chicken Caesar 16.00

Shrimp Caesar 18.00

Doubletree Cobb Salad 15.00

Beef Tenderloin Salad 25.00
Baby greens, grilled red and green peppers, cucumbers, 
bleu cheese topped with grilled tenderloin and caramelized onions

Soup du Jour 7.00
Chef's daily creation

Cucumber Ribbon Salad 9.00
Fresh baby greens wrapped in cucumber, grilled brie, red grape tomatoes, 
carrot threads and sugared walnuts with a cranberry vinaigrette

New England Clam Chowder 9.00

Cheese Board for Two 16.00
Perfect for two! Assorted cheeses, prosciutto, olives, grilled 
Japanese eggplant, baby fennel, sliced breads and crackers

Land or Sea Sliders 17.00
Choice of four Kobe beef meatloaf sliders or 
"Po Boy" crab cake sliders, or get two of each

ALL DAY DINING
Served daily from 11:00am to 11:00pm



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

PIZZA
Create Your Own (Small/Large) 9.00/12.00
Our small pizza is deep dish and the large is a thin crust 
Each additional item is .75. Choose from: pepperoni, sausage, bacon, 
mushrooms, onions, peppers, tomatoes, spinach, broccoli, garlic and extra cheese

Spinoccoli (Small/Large) 10.00/14.00
Spinach, tomatoes, broccoli, garlic and mixed cheeses

Doubletree Combo (Small/Large) 11.00/15.00
Outrageous quantities of cheese, sausage, pepperoni, 
bacon, onions, peppers, mushrooms and tomatoes

Foristire (Small/Large) 10.00/13.00
Mushrooms smoked bacon & extra cheese

Chicken Fajita (Small/Large) 11.00/15.00
Spicy chicken, peppers, onions cheddar and jack cheeses

Four Cheese (Small/Large) 9.00/13.00
Fontina, mozzarella, parmesan and romano cheeses

Double Pepperoni (Small/Large) 9.00/14.00
Smothered with pepperoni and mozzarella cheese

DESSERTS
Doubletree Ice Cream Sundae 7.00
Vanilla ice cream, Doubletree cookie, chocolate sauce and whipped cream

Tin of Doubletree Cookies 12.95
A tin of six famous Doubletree cookies

Pineapple-Polenta Upside Down Cake 8.00
Served with vanilla bean ice cream and julienned mango

Chocolate-Ginger Truffle Tart 8.00
Served with a pea-caramel sauce

Fresh Berry Martini 8.00
Fresh fruit in a martini glass with a pink sugared rim and a grand marnier whipped cream

Doubletree Bread Pudding 8.00
Topped with Doubletree cookie crumbs and Grand Marnier custard sauce

ALL DAY DINING
Served daily from 11:00am to 11:00pm

STARTERS & SALADS
Hearts of Romaine Ceasar Salad 13.00

Chicken Caesar 16.00

Shrimp Caesar 18.00

Cucumber Ribbon Salad 9.00
Baby field greens wrapped in cucumber, grilled brie, red grape tomatoes, 
carrot threads, sugared walnuts and a cranberry vinaigrette

Land or Sea Sliders 17.00
Choice of four Kobe beef meatloaf sliders or "Po Boy" crab cake sliders or get two of each

New England Clam Chowder 9.00

Soup du Jour 8.00
Chef's daily creation

DINNER ENTREES
Pan Seared Salmon 28.00
Served with Chef's seasonal starch and vegetable

New York Strip Steak 33.00
Served with Chef's choice of seasonal starch and vegetable

Grilled Beef Tenderloin Filet 35.00
Served with Chef's choice of seasonal starch and vegetable

Pan Roasted Chicken 28.00
With Chef's choice of seasonal starch and vegetable

Penne Pasta 24.00
With Chef ’s choice of seasonal ingredients

DINNER
Served daily from 5:30pm to 10:00pm



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

Served daily from 11:00am to 11:00pm

Spice Rubbed Salmon Salad 25.00
Salmon fillet seasoned with our own special blend of spices served on a 
bed of greens and julienne vegetables with a light honey mustard dressing

Our Version of the Classic Cobb Salad 15.00
Mixed greens topped with grilled chicken, bacon, tomatoes, boiled eggs, 
avocado, Swiss and crumbled gorgonzola, served with your choice of dressing

Doubletree Angus Thick and Juicy Burger 15.00
Half pound thick and juicy Angus burger with your choice of cheddar, 
Swiss, mushrooms, or bacon served on a grilled multi-grain bun

Triple Decker Club 13.00
Ham, turkey, salami, Swiss, lettuce, tomato, and bacon on toasted honey wheat bread

Grilled Chicken Sandwich Caprese 15.00
Grilled marinated boneless breast of chicken on a toasted ciabatta bun, 
with sliced tomato, fresh buffalo mozzarella and pesto mayonnaise

Grilled Chicken Caesar Wrap 15.00
Our Caesar salad with marinated chicken wrapped in a jalapeño tortilla

CLASSIC DESSERT
Doubletree Cookie Crumb Bread Pudding with Grand Marnier Custard Sauce 8.00
A traditional Favorite with a touch of Doubletree

Beef Tenderloin Salad 17.00
Fresh baby greens, tomatoes, cucumbers, and bleu cheese 
topped with grilled lean beef tenderloin and caramelized onions
FAT 18G SATURATED FAT 8G CHOLESTEROL 100MG CARBS 14G PROTEIN 36G CALORIES 360

The Doubletree Eat Right nutritional values are determined through database analysis with the Food Processor SQL from ESHA Research, Inc.,
Salem OR 97302, and available ingredient product data.  This data is based on average serving size and standard portion guidelines.  
However, slight variations in nutritional values may occur due to seasonality, use of alternative suppliers, and menu item preparation.

ALL DAY MENU
Served daily from 11:00am to 11:00pm

These Doubletree Eat Right® recipes have been designed for our guests who like to watch what they eat.
These items embody the Doubletree Eat Right® concept of balance, variety, and moderation.



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

BEVERAGES
Alcoholic Beverages served daily from 12:00pm to 11:00pm

GENERAL BEVERAGES
Skim Milk, 2% Milk, Chocolate Milk and Juices 3.50

Bottled Water Poland Spring and San Pellegrino Sparkling Mineral Water 4.50

Coke, Diet Coke, Sprite, Ginger Ale 4.00

IBC Root Beer, Nantucket Nectars - Iced Tea and Lemonade 4.50

BEERS
Budweiser 4.75

Bud Light 4.75

Miller Lite 4.75

Clausthaller (Non-Alcoholic) 5.00

Heineken 5.75

Amstel Light 5.75

Corona 5.75

Sam Adams Boston Lager 5.75

Coors Lite 4.75

Samuel Smith Oatmeal Stout 9.00

WINES
Chardonnay, Kendall-Jackson Vinter's Reserve, CA 11.00 42.00 (Split 20.00)

Canyon Road, Chardonnay Alexander Valley, CA 7.00 28.00

"The Cutrer" Russian River Ranch, Chardonnay 49.00 (Split 27.00)

Jacobs Creek, Pinot Grigio 9.00 38.00

Clois Du Bois, Pinot Grigio 41.00

Canyon Road, White Zinfandel 7.00 28.00

Chateau Saint Michelle, Riesling 9.00 34.00

Brancott, Sauvignon Blanc 10.00 38.00

Charles Krug, Sauvignon Blanc 40.00

Martin Codax, Albarino 41.00

Canyon Road, Cabernet Sauvignon 7.00 28.00

Beringer Founders Estate, Cabernet Sauvignon 10.00 38.00

Franciscan Vineyards, Cabernet Sauvignon 15.00 64.00

Francis Ford Coppola Diamond Collection Claret 48.00 (Split 24.00)

Hess 19 Block Cuvee, Meritage 78.00

Cellar No. 8 8.00 32.00

Sterling Vintners, Merlot 39.00

Frei Brothers, Merlot 48.00

Fetzer Valley Oaks, Shiraz 8.00 37.00

Marquis Phillips, Shiraz 51.00

Rancho Zabacho "Dancing Bull", Zinfandel 28.00

Acacia, Pinot Noir 12.00 46.00

Kendall Jackson Vintners Reserve, Pinot Noir 50.00

Moet et Chandon, White Star 75.00

Dom Perignon, France 180.00

Korbel Natural 19.00 37.00

Mumm Cordon Rouge 55.00 (Split 28.00)

Veuve Cliquot, Yellow Label 86.00

Lunetta by Cavit, Prosecco 31.00

Glass         Bottle



A $3.00 Hotel Delivery Charge, 15% Server Gratuity and 5% Meals Tax will be added. The Department of Health requires us to inform you that 
consuming raw and undercooked foods may increase your risk of food borne illness, especially those with certain medical conditions.

Silver Dollar Pancakes 6.00
Served with Applewood smoked bacon and a fruit cup

Scrambled Eggs 7.00
Served with breakfast potatoes, bacon and toast

Assorted Cereals 5.00
Served with banana, strawberries or blueberries

Grilled Chicken Breast 9.00
Served with hand cut steak fries and baby carrots

Grilled Salmon 9.00
Served with hand cut steak fries and baby carrots

Grilled Cheese Sandwich 7.00
Served with French fries and carrot and celery sticks

Kids Cheese Pizza 7.00
Kids Pasta 7.00
Served with sauce or butter

Grilled Hot Dog 7.00
Served with French fries and carrot and celery sticks

Grilled Hamburger 7.00
Served plain or with cheese and French fries with carrot and celery sticks

Baked Macaroni & Cheese 8.00
Homemade baked macaroni & cheese topped with bread crumbs

DESSERT
Doubletree Cookies 1.50/each
Hagan Dazs Ice Cream 4.00
Choice of vanilla, chocolate

Chopped Fruit Salad 5.00
A mixture of cantaloupe, honeydew and pineapple

BOSTONGS1-09

CHILDREN’S MENU

ALL DAY MENU
Served daily from 11:00am to 11:00pm

BREAKFAST
Served daily from 6:30am to 11:00am

Breakfast on Saturday and Sunday is served from 7:00am to 11:30am

P
ri

n
te

d
 o

n
 3

0
%

 p
os

t-
co

n
su

m
er

 r
ec

yc
le

d
 p

ap
er



In Room Dining Menu


