
FA S T  |  F R E S H  |  F L E X I B L E
2 Boland Way 
Springfield, Massachusetts 01115 
Phone: 413.781.7111

NOTE: Consuming raw or undercooked eggs, meats, poultry, seafood 
or shellfish may increase your risk of foodborne illness, especially if 
you have certain medical conditions. Before placing your order, please 
inform your server if a person in your party has a food allergy. 

B R E A K FA S T
S E R V E D  D A I LY  F R O M  6 : 0 0  A M  –  1 0 : 3 0  A M

M A I N S

B R E A K FA S T  B U R R I TO   1 3
Scrambled eggs, pork sasuage, bacon, onions, peppers, 
potatoes and cheddar cheese

C O R N E D  B E E F  H A S H  &  EG G S   14
Two poached eggs, scallions, hollandaise

EG G  B AC O N  C R O I S S A N T  S A N D W I C H   1 3

B U T T E R M I L K  PA N C A K E S   1 3
Choice of blueberries, bananas, or strawberries 

C I N N A M O N  “ B R I O C H E”  F R E N C H  TOA S T   12 

S T E A K  A N D  EG G S   2 0
NY steak, two eggs any style, hash browns and choice of toast

O M E L E T S

T H E  B R A I S E D  S H O R T  R I B   17
Mushrooms, fine herbs, and provolone cheese served with 
hash brows, and choice of toast

T H E  C L A S S I C   16
Ham & cheddar served with hash browns and choice of toast

T H E  EG G  W H I T E   14
Tomato, spinach, onion, and feta cheese served with fresh 
fruit
 
We proudly serve eggs sourced from cage-free hens.

H O U S E- M A D E  PA S T R I E S  +  M O R E

WA R M  M U F F I N  4

A L L- B U T T E R  C R O I S S A N T S  4 

 B AG E L  +  C R E A M  C H E E S E  4

S T E E L  C U T  OAT M E A L  8
Raisins and milk

B E R RY  YO G U R T  PA R FA I T  5

F U E L  FO R 
T H E  J O U R N E Y
Locally sourced, freshly prepared meals, delivered 
quickly and sustainably packaged to go.

E N J OY  A  L A  C A R T E
Press the in-room dining button on the room 
phone to order, or place your order from  
anywhere via the Marriott Bonvoy™ app at  
participating properties.

Pick up your order at our restaurant or we will 
deliver to your room. $5 charge for delivery.  

$5 F&B House Charge for delivery. The F&B House Charge is 
not a tip or gratuity and is retained in its entirety by the hotel for 
administrative/non-labor expenses.



NOTE: Consuming raw or undercooked eggs, meats, poultry, seafood 
or shellfish may increase your risk of foodborne illness, especially if you 
have certain medical conditions. Before placing your order, please inform 
your server if a person in your party has a food allergy.

B E V E R A G E S

S TA R B U C K S  C O F F E E
Regular | Decaf 16OZ 4

DA M M A N N  H OT  T E A  3
Green | Camomile | Berry | Citrus| Earl Grey

AQ U A F I N A  WAT E R  16 OZ 3

J U I C E  4
Orange | Apple | Cranberry

S O DA S  3
Pepsi | Diet Pepsi | Mt. Dew | Diet Mt. Dew 
Starry | Ginger Ale  

W I N E  +  B E E R
B E E R
Angry Orchard Hard Cider 6

Budweiser 5.50

Bud Light 5.50

Miller Lite 5.50

Modelo Especial 6.50

Corona 6

Heineken 6

Lagunitas IPA  6.50  

Stella Artois 6

WINES

Slivergate Chardonnay 40.50

Kim Crawford Sauvingon 
Blanc 40.50

Silvergate Cabernet 40.50

La Creama Pinot Nior 51

La Marca Prosecco 187 ml 9

Slivergate Brut 750 ML 40.50

 

F O R K  +  K N I F E

C H I C K E N  PA R M E S A N   26
Breaded chicken breast, marinara, melted provolone and 
mozzarella cheese served over linguini pasta

PA N  S E A R E D  C H I C K E N   26
Fingerling potatoes, seasonal vegatables, and chicken jus

B R A S I E D  S H O R T  R I B S   3 9
Mashed potatoes and seasonal vegetables

14 OZ  R I B E Y E  S T E A K   4 0
Baked potato and seasonal vegetables

S T E A K  F R I T E S   3 4
8oz flat iron steak, french fries, garlic aioli and herb butter

B A K E D  A S I AG O  S A L M O N   32
Creamy polenta, seasonal vegetables, tomato compote

S N A C K S

C H I C K E N  W I N G S   1 5
Sweet chili, buffalo, or BBQ sauce served with celery, carrots, 
and blue cheese

C H I C K E N  Q U E S A D I L L A   1 5
Pulled chicken, cheddar cheese in a flour tortilla served with 
sour cream and pico de gallo 

B AVA R I A N  P R E T Z E L S   12
Queso bravo and mustard

M A R I N AT E D  C A S A B L A N A  O L I V E S   5

R O S E M A RY  &  G A R L I C  S P I C E D  N U T S   5

C R I S P Y  C H I C K P E A S   5

 

S W E E T S

C H O C O L AT E  C A K E   11

N Y  S T Y L E  C H E E S EC A K E   10

B A N A N A S  FO S T E R  C A K E   11

A L L  D AY 
S E R V E D  D A I LY  F R O M  11 : 0 0  A M  –  11 : 0 0  P M

S O U P  +  S A L A D S

N E W  E N G L A N D  C L A M  C H O W D E R  1 3

C H I C K E N  N O O D L E  S O U P   10

C H O P P E D  S A L A D   12
Romaine, avocado, garbanzo beans, red onion, carrots, 
cucumber, pepitas, feta cheese, and lemon vinaigrette

C A E S A R  S A L A D   11 
Hearts of romaine, shaved parmigiano, croutons

H A N D H E L D
All handhelds come with pickles and house-made chips.

M R .  M A R R I OT T  B U R G E R   18
1/2 lb prime beef patty, bacon, lettuce, tomato, red onion, and 
cheddar on a sesame seed bun

B E YO N D  B U R G E R   1 5
Vegan Sauce, lettuce, tomato, onions, served on a sesame seed 
bun

R E U B E N  S A N D W I C H   1 5
Corned beef, swiss cheese, sauerkraut, thousand island, rye 
bread

G R I L L E D  C H I C K E N  C L U B   1 5
White Cheddar, Bacon, Arugula, Roasted Tomatoes, Pesto Aioli, 
served on a ciabatta bread

C A L I FO R N I A  T U R K E Y  W R A P   14
Bacon, lettuce, tomato, avocado, cheddar, herb mayo, wrapped 
in a flour tortilla 
 

T H E  C H E F ’ S  P E R F EC T  S A N D W I C H

G R I L L E D  S A L M O N  S A N D W I C H   17
4oz salmon filet, lettuce tomato, red onion, chipotle mayo, 
brioche

I belive this sandwhich is the perfect combination of flavorful and 
healthy. This sandwich is my take on my lifelong journey growing 
up eating fresh seafood. 

 — Chef Omar Echeverria


