
IN
ROOM

DINING
MENU

P A G E  4
T H E  M O R N I N G  F I X

A great breakfast sets the tone for the whole day.

P A G E  6
A L L  D A Y  L O N G

Delicious dishes for lunch, dinner and any time  
in between.

P A G E  8
T H E  L A T E  N I G H T

Nighttime is more fun than daytime. It just is. And late at night,  
eating is about pleasure and very little else.

P A G E  1 0
T H E  S W E E T  E N C O U N T E R

There’s no sweeter way to end a meal (or a day) than with  
a delectable dessert.

P A G E  1 4
I ' L L  H A V E  A N O T H E R

Beer, wine and bottle service...at your service.

P A G E  1 6
T I N Y  T O T S  B I T E S

Your kids will delight in these bite-sized meals and snacks.

P A G E  1 9 
L O E W S  L O V E S  P E T S

The DooD dog food and From Scratch cat food we serve is made 
locally and the ingredients sourced from regional farms and vendors.
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F R E S H  B R E A K F A S T  P A S T R I E S

Chef Pastry’s Basket  18
An assortment of fresh oven baked: croissant,
pain au chocolat, scone and muffin

Choice of Bagel  11
With cream cheese

C O N T I N E N T A L   29		   
Choice of pastry, bagel or toast with butter  
and preserves, orange or grapefruit juice,  
coffee or tea

A M E R I C A N   34
Choice of two eggs any style with breakfast meat,  
herb-roasted potatoes, pastry, bagel or toast with 
butter and preserves, orange or grapefruit juice,  
coffee or tea

F O R  A  H E A L T H Y  S T A R T
All served with fresh-squeezed orange or  
grapefruit juice, coffee or tea 

Organic Stone Ground Oatmeal  29
Fresh berries  

House Made Granola  29
Old Chatham yogurt, fresh berries  

Egg White Frittata  34
With a choice of two ingredients 
($3 per extra choice):  mushrooms, onions, peppers, 
spinach, tomatoes, bacon, ham, smoked salmon, 
cheddar, goat cheese, Swiss cheese 

THE
 MORNING

FIX
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Available 6:00 AM–11:30AM

A great breakfast sets the tone for the whole day.

Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



O R G A N I C  E G G S  &  
B R E A K F A S T  S P E C I A L T I E S
Served with herb-roasted potatoes

Two Eggs Any Style  22
With a choice of one side: hickory smoked bacon,  
Canadian bacon, turkey bacon, pork sausage,  
chicken-apple sausage

Three Egg Omelet  26
also available with egg whites 
With a choice of two ingredients ($3 per extra choice):
mushrooms, onions, peppers, spinach, tomatoes, 
bacon, ham, smoked salmon, cheddar, goat cheese, 
Swiss cheese

Egg White Frittata  22
Fines herbes and tomatoes, farm green salad   

Classic Egg Sandwich  22
Fried eggs, bacon, cheddar cheese on  
a breakfast roll

Eggs Benedict  24
Poached eggs, Canadian bacon, hollandaise	  

Salmon Benedict  30
Poached eggs, smoked salmon, hollandaise   

New York Bagel  22
Smoked salmon, tomatoes, red onion and  
cream cheese   

S I D E  D I S H E S  12
Hickory smoked bacon, Canadian bacon,  
pork sausage, chicken-apple sausage,  
turkey bacon or herb-roasted potatoes

F R O M  T H E  G R I D D L E
Served with fruit compote, maple syrup  
or whipped cream

Buttermilk Pancakes  18
Plain or with blueberries, chocolate chips or banana

Brioche French Toast  20
With fruit compote, maple syrup or whipped cream

Belgian Waffles  18
With fruit compote, maple syrup or whipped cream

F R U I T ,  G R A I N S  A N D  D A I R Y

Chilled half grapefruit  14
Fresh seasonal fruit salad  14
Seasonal melon  15
Fresh berries  18

Organic Stone Cut Oatmeal or 
House-made Cream of Wheat  21
Choice of banana, brown sugar and 
house-made granola or fresh berries

Yogurt Parfait  16
Whipped yogurt, berries and granola

Selection of Cereals 
Cheerios, Raisin Bran, Rice Krispies, 
Special K, Go Lean
With whole milk, low fat, skim or soy milk  14
With fruit, sliced bananas or berries  18

B E V E R A G E S

Regular or Decaffeinated Lavazza Coffee
Large coffee pot (4–5 cups)  14	
Small coffee pot (2–3 cups)  9

Selection of Teas by Plain Tea
English Breakfast, Vanilla Darjeeling,  
Decaffeinated Ceylon Mango, Chamomile,  
Peppermint, Genmaicha, Finest Sencha,   
Rooibos Maracuja
Large tea pot (4–5 cups)  14	
Small tea pot (2–3 cups)  9
	  
Espresso  7
Cappuccino  11
Hot Chocolate  11

Fresh-Squeezed Juices  12
Orange or grapefruit juice

Juice of the day: please call Room Service for  
our daily offering
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ALL
DAY

LONG

Delicious dishes for lunch,  
dinner and any time in between.

S W E E T  T R E A T S

Regency Chocolate Bar  16
Feuilletine crunch,  
dark chocolate ganache,  
cocoa nib sorbet

Citrus Cheesecake  15
Graham cracker, confit citrus, 
vanilla ice cream

Carrot Cake  14
Cream cheese mousse, walnut 
crumble, rum raisin ice cream

Cookie Plate  14

Ice Cream & Sorbet Plate  14
Waffle crunch

�Please call Room Service to inquire 

about our Central Park Picnic Baskets 

and our Afternoon Tea Selection.

Available 11:30 AM–11:30 PM



C A V I A R

1oz Sustainable Farm-raised 
Osetra Caviar  195

1oz Sustainable American Royal 
Sterling Caviar  95

A P P E T I Z E R S

Double Chicken Consommé  20
Chicken dumplings  

Tomato Soup  18
Grilled cheddar on sourdough  

Regency Shrimp Cocktail  24
Rémoulade sauce  

S A L A D S

Baby Farm Greens  19
Sherry-balsamic vinaigrette

Snow Pea & Radish Salad  24
Shiitake mushrooms & sesame
cider-ginger vinaigrette	

Classic Caesar  25
Baby romaine, anchovies, lemon, garlic, 
parmesan, torn croûtons  
Add chicken  28		  Add shrimp  32    

Joan’s Regency Salad  28
Grilled chicken, romaine, watercress, avocado,  
cheddar, egg, bacon, cherry tomatoes and  
balsamic vinaigrette  
	
Classic Niçoise  26
Tuna, egg, haricots verts, potatoes,  
black olives, greens, red wine vinaigrette  

Steak Salad  36
Skirt steak, farro-vegetable salad and salsa verde

S A N D W I C H E S

Turkey Club  26
Schaller & Weber bacon, roasted tomato, 
romaine on white toast with JT’s French fries

Grilled Cheddar Cheese  24 
On sourdough with JT’s French fries and green 
salad

The Regency Bar & Grill Burger  32
Blend of premium dry-aged beef, house-made 
pickles and JT’s French fries

P A S T A

Tagliatelle Bolognese  28
Veal ragu, parmesan

Rigatoni Pomodoro  26
Roasted cherry tomatoes, basil, parmesan  

E N T R É E S

Grilled Farm Chicken  36
Half chicken with haricots verts, rosemary, lemon

Ora King Salmon  42
Pan-seared filet with baby bok choy, chives,  
wild mushroom broth

Berkshire Pork Chop  39
Grilled pork chop with crispy brussels sprouts, 
cider, chili and parsley

Creekstone Dry Aged Strip Steak  52
Haricots verts and JT’s French fries
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Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



Nighttime is more fun than daytime. It just is. And late at night,  
eating is about pleasure and very little else.

A P P E T I Z E R S

Double Chicken Consommé  20
Chicken dumplings

Tomato Soup  18
Grilled cheddar on sourdough

Regency Shrimp Cocktail  24
Rémoulade sauce

Baby Farm Greens  19
Sherry-balsamic vinaigrette

S A N D W I C H E S

Turkey Club  26
Schaller & Weber bacon, roasted tomato, 
romaine on white toast with JT’s French fries

Grilled Cheddar Cheese  24
On sourdough with JT’s French fries and green salad

The Regency Bar & Grill Burger  32
Blend of premium dry-aged beef, house-made pickles 
and JT’s French fries

E N T R E E S

Classic Caesar  25
Baby romaine, anchovies, lemon, garlic, 
parmesan, torn croûtons
Add chicken  28		  Add shrimp  32    

Joan’s Regency Salad  25
Grilled chicken, romaine, watercress, avocado,  
cheddar, egg, bacon, cherry tomatoes and  
balsamic vinaigrette

Tagliatelle Bolognese  28
Veal ragu, parmesan

Egg White Frittata  22
Fines herbes , tomatoes, farm green salad

New York Bagel  22
Smoked salmon, tomatoes, red onion, 
cream cheese

THE
LATE

NIGHT
Available 11:00 PM–6:00 AM
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Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



S W E E T  T R E A T S

Regency Chocolate Bar  16
Feuilletine crunch,  
dark chocolate ganache,  
cocoa nib sorbet

Citrus Cheesecake  15
Graham cracker, confit citrus, 
vanilla ice cream

Carrot Cake  14
Cream cheese mousse, walnut 
crumble, rum raisin ice cream

Cookie Plate  14

Ice Cream & Sorbet Plate  14
Waffle crunch



THE SWEET
ENCOUNTER

Regency Chocolate Bar  16
Feuilletine crunch, dark chocolate ganache,  

cocoa nib sorbet

Citrus Cheesecake  15
Graham cracker, confit citrus, vanilla ice cream

Carrot Cake  14
Cream cheese mousse, walnut crumble,  

rum raisin ice cream

Cookie Plate  14

Ice Cream & Sorbet Plate  14
Waffle crunch

There’s no sweeter way to end a meal (or a day) than with a delectable dessert.
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Available 11:30 AM–6:00 AM

Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



I’LL
HAVE

ANOTHER
Beer, wine and bottle service...at your service.



W I N E  L I S T

Sparkling Wine

Prosecco “Sant Ambroeus”, 
Toscana, Italy	 14 / 65
Ferrari, Trento, Italy	 16 / 75
La Caravelle “Cuvée Niña” Rosé, 
Champagne, France 	 25 / 115
Charles Heidsieck Rosé, Champagne, France	160
Dom Pérignon by Moët & Chandon,
Champagne, France	 395
Cristal by Louis Roederer,
Champagne, France	 520

White Wine  

Paumanok Riesling, 
North Fork of Long Island, USA 	 10 / 45
Iron Horse Unoaked Chardonnay, 
Sonoma County, USA	 14 / 65
Craggy Range Sauvignon Blanc, 
Marlborough, New Zealand	 13 / 60
Hanzell Chardonnay, Sonoma Valley, USA	 125
Alphonse Mellot La Moussiere,
Sancerre, France	 17 / 85
Pierre Matrot Chardonnay, Meursault, France	115
Felice Bianco Sant Ambroeus 
Chardonnay / Grechetto, Toscana, Italy	 15 / 70

Red Wine

Beaulieu Vineyard Cabernet Sauvignon, 
Rutheford Napa Valley, USA	 18 / 80
Wolffer Estate Cabernet Franc, 
Hamptons Long Island, USA	 13 / 60
Miura Pinot Noir, Monterey County, USA	 75
Provenance Merlot, Napa Valley, USA	 90
Domaine l’Ecette Pinot Noir, Rully, France	 55
Pentimento Merlot, 
Montagne Saint Emilion, France	 16 / 75
Domaine Valori Grenache, 
Chateauneuf du Pape, France	 85
Felice Rosso Sangiovese, 
Colline Lucchesi, Italy	 16 / 75
Banfi Sangiovese, 
Chianti Classico Riserva, Italy	 60

½  B O T T L E  W I N E

Sparkling Wine

Piper-Heidsieck, Champagne, France	 55
Ruinart Blanc de Blancs, Champagne, France	 95
Krug, Champagne, France	 165
Billecart-Salmon Rosé, Champagne, France	 125 

White Wine 
Alphonse Mellot La Moussiere,  
Sauvignon, Sancerre, France	 50
Domaine Ferret Chardonnay,  
Pouilly-Fuissé, France	 65

Red Wine
Beaulieu Vineyard, Cabernet Sauvignon,  
Rutherford Napa Valley, USA	 45
Grace Family Vineyards, Cabernet Sauvignon,  
Rutherford Napa Valley, USA	 420
Domaine Brusset GMS, Gigondas, France	 40
Caronne Ste. Gemme Bordeaux Blend,  
Haut-Medoc, France	 50
Château Calon-Ségur Cabernet Blend,  
St Estèphe, France	 195
Terrazas Reserva Malbec, Mendoza, Argentina	30

B E E R

Domestic
Brooklyn, Miller Highlife, Sierra Nevada	 10

Imported
Kronenbourg, Amstel Light, Corona	 10

American Crafted
Goose Island, Sixpoint Brewery, Southern Tier	 11

½ bottleglass/bottle
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B O T T L E  S E R V I C E 
(1 Liter Bottle)	

Vodka

Russian Standard	 16 / 190
Belvedere	 17 / 220
Grey Goose	 19 / 230

Gin

Beefeater	 16 / 190
Bombay Sapphire	 17 / 220
Tanqueray 10	 20 / 240

Scotch Whiskey

Dewar’s White Label	 16 / 190
Johnnie Walker Black	 18 / 225

Bourbon

Maker’s Mark	 17 / 220
Woodford Reserve	 19 / 250

Cognac

Rémy Martin VSOP	 28 / 360

Rum

Bacardi Silver	 15 / 180
Myers Dark Rum	 15 / 180

Tequila

Patrón Silver	 20 / 260
Don Julio Añejo (750ml)	 31 / 310

glass/bottle
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C O F F E E

Regular or Decaffeinated Lavazza Coffee
Large coffee pot (4–5 cups)  14	
Small coffee pot (2–3 cups)  9

Selection of Teas by Plain T
English Breakfast, Vanilla Darjeeling,  
Decaffeinated Ceylon Mango, Chamomile,  
Peppermint, Genmaicha, Finest Sencha,   
Rooibos Maracuja
Large tea pot (4–5 cups)  14	
Small tea pot (2–3 cups)  9
	  
Espresso  7
Cappuccino  11
Hot Chocolate  11

N O N - A L C O H O L I C  B E V E R A G E S

Whole milk, low fat, skim or soy milk  8

Still and sparkling bottled water 	
Half bottle  7	
Large bottle   10

Fresh-Squeezed Juices  10
Orange or grapefruit   10

Assorted Juices  8
Cranberry, tomatoes, apple, V8, pomegranate

Sodas  8

Fresh brewed iced tea  8

Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



B R E A K F A S T
Available 6:00 AM–11:30 AM

Choice of Cereal with Strawberries and Bananas  18
Cheerios, Cap’n Crunch, Frosted Flakes, Special K, 
Corn Flakes, Go Lean

Scrambled Eggs & Breakfast Potatoes  22

Pancakes  18
Plain or with blueberries, chocolate chips 
or banana    
With a choice of one side: Hickory smoked bacon, 
Canadian bacon, turkey bacon, pork sausage,  
chicken-apple sausage 

Your kids will delight in these bite-sized meals and snacks.

TINY
TOTS
BITES

A L L  D A Y 
Available 11:30 AM–11:30 PM
All served with choice of JT’s French fries or  
steamed vegetables

Rigatoni with tomatoes sauce or  
butter and Parmesan  26

Grilled Cheese Sandwich  18

Hot Dog  18

Chicken Fingers  18

Grilled Chicken Breast  24

Regency Bar & Grill Burger  32

Ora King Salmon  42

Simple Green Salad  16 
Balsamic vinaigrette 

D E S S E R T S   

Ice Cream Sundae with Chocolate Sauce  14

A Bowl of Seasonal Fruit  14

Chocolate Chip Cookies  14
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Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



LOEWS 
LOVES
PETS

F O R  T H E  D O G S

All Natural Beef, Brown Rice, 
Peas and Carrots  30

All Natural Chicken, Peas, 
Potatoes and Brown Rice  25

The DooD dog food and From Scratch cat food we serve is made locally and the ingredients sourced 
from regional farms and vendors.

These dishes were developed under the supervision of a licensed veterinarian and are safe for cats and 
dogs. However, we recommend that your pets enjoy these dishes as a “special treat” and do not stray 
too far from their regular diet, as changes in diet sometimes affect animals’ digestion.

F O R  T H E  C A T S

Fish Pate Cat Food   26
Locally sourced seafood, ground flax seed, 
rolled oats, carrots

Turkey Terrine  24
Locally sourced turkey, carrots, rolled oats
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F O R  B O T H

The Rin Tin Tin/Meow Mix  25
Selection of brand name canned and dry foods for 

dogs and cats

Please dial Star Service to place your room service order.
Please inform us of any dietary restrictions so we may do our best to accommodate your needs.
Room service delivery charge of $7.00 and a gratuity charge of 21% will be added to your check.



540 Park Ave, Manhattan, NY 10065


