
3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

Washington DC/Rockville
Executive Meeting Center

Room Service
Let us come to you.

Extensive menu available for breakfast, lunch, and dinner.

Available every day
6:30 AM to 11 PM

TOUCH 7914

Enjoy dining only steps away.
Sample our fresh daily creations and enjoy bountiful buffets

Offered for breakfast and lunch.

Breakfast served daily
6:30 AM to 11 AM
Lunch served daily

11AM to 2 PM
Dinner served daily

5 PM to 10PM

TOUCH 6741

Enjoy our neighborhood bar just around the corner. Relax and unwind from the daily 
grind. Have a great time. You deserve it.

Open daily Monday to Friday
5 PM to 12 midnight

Open daily Saturday & Sunday
5 PM to 12 midnight

TOUCH 7938



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

BREAKFAST
Served from 6:30 a.m. to 11:00 a.m.

Ext. 7914

STARTERS

House Granola……………………………………………………………................   6
Crunchy mix of quick oats, bran wheat flakes, walnuts, pecans, almonds, pistachios, 
sesame seeds and honey served with milk.

Fruit Plate…………………………………………………………………………… 13
    Medley of fresh seasonal fruit including melons and berries, served with fruit-      
    flavored yogurt

Assorted Cold Cereal……………………………………………………………….. 5
Choice of Raisin Bran, Corn Flakes, Rice Krispies, Frosted Flakes or Special K

Hot Oatmeal…………………………………………………………………………. 6
Served with brown sugar and raisins

Assorted Yogurt........................................................................................................... 4
Choice of plain, strawberry, raspberry, or peach 

Fruit Cup....................................................................................................................... 5
Medley of seasonal fruit

ON THE SIDE

Crisp Bacon, Breakfast Sausage or Ham……………………………………….. 4

Breakfast Potatoes……………………………………………………………… 4

Two Eggs……………………………………………………………………….. 5

Whole Fruit……………………………………………………………………... 2

Seasonal Berries or Melon……………………………………………………... 6

Half Grapefruit…………………………………………………………………. 4

Bagel……………………………………………………………………………….. 3
Served with cream cheese and preserves

Muffin……………………………………………………………………………… 3
Choice of bran or blueberry, served with butter and preserves

Croissant…………………………………………………………………………… 3
Served with butter and preserves



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

English Muffin…………………………………………………………………….. 3
Served with butter and preserves

Danish……………………………………………………………………………... 3
Served with butter

Toast….……………………………………………………………………………. 2
Choice of white, wheat or rye served with butter and preserves

FROM THE GRIDDLE

Belgium Waffle………………………………………………………………….. 10
Strawberries, maple syrup and sweet butter

French Toast……………………………………………………………………… 9
Maple syrup, sweet butter and whipped cream

Pancakes…………………………………………………………………………... 9
Maple syrup and sweet butter

Ham and Egg Sandwich………………………………………………………...… 9
4 oz. shaved smoked ham and egg on buttermilk biscuit, served with breakfast potato

Steak and Egg Sandwich ………………………………………………………….. 13
Certified Angus Beef 6 oz. New York Steak, choice of eggs, served with breakfast potato

FAVORITES

American Breakfast……………………………………………. 16
Choice of two eggs cooked any style; choice of bacon, sausage or ham and breakfast 
potatoes; choice of toast, white, wheat or rye; Starbuck’s coffee or tea and your choice 
of juice

Continental Breakfast…………………………………………………………… 14
Coffee or tea, breakfast pastries, butter and preserves, your choice of juice

Eggs Benedict……………………………………………………………………. 12
2 poached eggs, Canadian bacon, English muffin, hollandaise sauce, with breakfast 
potato

Steak & Eggs……………………………………………………………………. 19
Certified Angus Beef NY Strip 6 oz., two eggs, toast, Starbuck’s coffee and juice



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

OMELETTES

Make Your Own Omelet……………………………………………………….. 12
Your choice of items: bell peppers, tomato, jalapeno, ham, cheddar cheese, American 
cheese, bacon, sausage, mushrooms or onions

HILTON EAT RIGHT

Fresh Fruit Yogurt Crunch……………………………………………………. 9
Seasonal fresh melons & berries, low-fat yogurt and crunchy granola 
Fat 3g, Saturated Fat 1g, Cholesterol 10mg, Carbs 53g, Protein 7g, Calories 270

Mango Oatmeal……………………………………………………………….. 9
A heart-healthy and flavorful Irish Oatmeal made with mango and spices, topped with 
fresh mango and berries
Fat 8g, Saturated Fat 1.5g, Cholesterol 5mg, Protein 2g, Calories 270

Greek Omelet………………………………………………………………… 12
Scrambled eggs with sautéed tomatoes and feta cheese topped with fresh oregano 
Fat 25g, Saturated Fat 10g, Cholesterol 470mg, Carbs 5g, Protein 16g, Calories 320



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

ALL DAY DINING
Served from 11:00 a.m. to 11:00 p.m.

Ext. 7914

APPETIZERS
Jumbo Lump Crabcakes……………………………………………………… 15
Served with lemon remoulade

Chicken Wings……………………………………………………………….. 12
Eight pieces with your choice of buffalo or Asian sweet & sour sauces

Shrimp Cocktail………………………………………………………………. 12
Four jumbo shrimp with cocktail sauce

Baked Portabella Mushroom………………………………………………..... 12
Topped with crabmeat and mozzarella

Chicken & Cheese Quesadilla………………………………………………… 12
Flour tortilla with cheddar & jack cheese and pico de gallo

SOUPS & SALADS

Roma Tomato Bisque…………………………………………………………. 7

Soup of the Day……………………………………………………………….. 6

Caesar Salad…………………………………………………………………… 8
Fresh romaine, parmesan cheese, garlic croutons, olive oil Caesar dressing

Grilled Chicken Caesar…………………………………………………. 13
Grilled Jumbo Shrimp Caesar…………………………………………... 15

Twinbrook Classic Cobb Salad……………………………………………… 13
Served with avocado, bacon, hard boiled egg, grilled chicken, and tomato

Oriental Chicken Salad………………………………………………………… 13
Served with peppers, onions, carrots, wonton & almond & ginger soy vinaigrette 

Warm Grilled Salmon, Celery, & Orange Salad……………………………. 14
Grilled Salmon Fillet set atop mixed greens with shaved celery and orange segments

Fruit Plate……………………………………………………………………... 13
Medley of freshly sliced seasonal fruit to include melons and berries, served with fruit-
flavored yogurt



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

HILTON EAT RIGHT

Grilled Chicken Cobb Salad…………………………………………….…… 13
Crispy iceberg lettuce, topped with grilled chicken, hard boiled eggs, kalamata olives, 
smoked ham, diced tomatoes, avocado, cilantro and feta cheese
Fat 38g, Saturated Fat 10g, Cholesterol 285mg, Carbs 23g, Protein 41g, Calories 600

Spicy Gulf Shrimp & Tomato Wrap................................................................. 11
Sautéed Cajun spiced shrimp, roasted peppers, onions, tomato, cilantro and garlic
wrapped in a low-carb tortilla
Fat 8g, Saturated Fat 1g, Cholesterol 330mg, Carbs 44g, Protein 49g, Calories 420

Pepper-Crusted Flatiron Steak.......................................................................... 18
Certified Angus Beef Black pepper-crusted flatiron served with balsamic glazed cipollini 
onions, roasted garlic cloves and grilled red bell pepper
Fat 42g, Saturated Fat 9g, Cholesterol 105mg, Carbs 35g, Protein 40g, Calories 690

SANDWICHES
Certified Angus Beef Burger................................................................................12
8 oz. ground beef, served with bacon, french fries, choice of cheese & condiments

California Club.................................................................................................. 11
Smoked turkey breast, avocado mayonnaise, bacon, alfalfa, swiss cheese on wheat bread 
served with french fries

Tuna Melt............................................................................................................ 9
4 oz. of tuna salad, melted cheddar and swiss cheese served with french fries on marble 
rye

Crab Cake Sandwich..........................................................................................12
Jumbo lump crab cake on a potato roll served with ginger remoulade & french fries

Corned Beef Reuben.......................................................................................... 10
Thinly sliced corned beef, swiss cheese, sauerkraut on marble rye

Tuscan Chicken Caprese Wrap.......................................................................... 11
Served with roasted red peppers, fresh mozzarella cheese, & tomato basil

CREATE YOUR OWN PIZZA

Your Choice of Three Toppings........................................................................ 12
Ham, chicken, bacon, sausage, pepperoni, mushrooms, onions, tomatoes, bell peppers, 
olives, artichoke heart, mozzarella cheese



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

DINNER
Served from 5:00 p.m. to 11 p.m.

Ext. 7914

SALADS

Baby Green Salad.................................................................................................. 8
A medley of fresh baby greens topped with cherry tomato, cucumber and onion with your 
choice of dressing

Caprese Salad................................................................................................. 8
Sliced Vine Ripe Tomatoes and Mozzarella with a reduction of balsamic vinegar, 
olive oil and basil

Chopped Garden Salad.......................................................................................... 8
Diced tomatoes, carrots, assorted peppers, red onion, celery, cucumbers, bacon, eggs, 
sharp cheddar cheese and sourdough croutons

ENTREES
All Steaks are cut from Certified Angus Beef

New York Strip 12oz…………………………………………………………… 27
Filet Mignon 10oz………………………………………………………………. 28
Surf and Turf……………………………………………………………………. 34
Filet and crab cake, vegetable and mashed potato
French Cut Chicken Breast……………………………………………………… 21
8oz. Roasted chicken breast and roasted tomato chipotle sauce
Vegetarian Pasta………………………………………………………………… 17
Penne pasta with oven dried tomatoes and creamy pesto sauce
BBQ baby back ribs
Served with sweet potato fries

Half rack…………………………………………………………………. 13
Full rack………………………………………………………………….. 18

Shrimp Scampi…………………………………………………………………... 28
Shrimp scampi, linguini and parsley served with lemon butter sauce
Grilled Vegetable Napoleon……………………………………………………... 21
Stack of grilled tomato, portabella mushroom, squash and onion drizzled with balsamic 
sauce and olive oil
Atlantic Salmon………………………………………………………………….. 19
Served with dill lemon butter sauce
Sea Bass………………………………………………………………………….. 24
8oz. grilled sea bass fillet, Szechuan black bean sauce
Jumbo Lump Crab Cake………………………………………………………. 25
Served with house made ginger remoulade



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

DESSERTS

Chef’s Hot Cobbler............................................................................................. 8
Daily hot cobbler with a scoop of vanilla ice cream and whipped cream

New York Style Cheesecake............................................................................... 8
Fresh berries and whipped cream

Fresh Berries with Crème Anglaise.................................................................... 7

Chef’s Seasonal Crème Brulee......................................................................... 7

Brownie Ice Cream Sundae.............................................................................. 7
Vanilla ice cream with caramel laced brownies, topped with warm chocolate and caramel 
sauce with whipped cream and a cherry

Two Scoops of Haagen-Dazs Ice Cream................................................................ 8
Vanilla, Chocolate, Strawberry

Triple Chocolate Mousse Cake........................................................................ 9

BEVERAGES

Pot of Starbuck’s Coffee................................................................................... 8

Pot of Starbuck’s Decaf Coffee ......................................................................... 8

Hot Tea............................................................................................................. 3

Hot Chocolate................................................................................................... 3

Fresh Orange Juice, Fresh Grapefruit Juice, Cranberry Juice, Apple Juice, Tomato 
Juice, Prune Juice, V8 Juice, Pineapple Juice....................................................... 4

Coke, Diet Coke, Ginger Ale, Sprite, Tonic, Club Soda.................................. 3

½ Liter San Pellegrino or Acqua Panna............................................................ 3

Iced Tea............................................................................................................. 3

Whole Milk, 2% Milk, Skim Milk.................................................................... 3



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

KID’S MENU
Served from 6:00 a.m. to 11:00 p.m.

Ext. 7914

PB & J Sandwich.............................................................................................. 5

Silver Dollar Pancake....................................................................................... 5
Served with two strips of bacon or sausage

French Toast Sticks.......................................................................................... 5
Served with two strips of bacon or sausage

Cold Cereal with Milk...................................................................................... 4
Choice of Kellogg’s dry cereal with milk

Oatmeal............................................................................................................ 4
Hot oatmeal with brown sugar and raisins

LUNCH & DINNER

Grilled Cheese.............................................................................................. 5
Served with apple sauce and french fries

Chicken Fingers.............................................................................................. 6
Served with french fries and honey mustard sauce

Pizza.............................................................................................................. 6
Individual pizza with your choice of pepperoni or sausage

Penne Pasta................................................................................................... 6
Penne pasta in marinara, served with bread sticks

Cheeseburger................................................................................................ 6
4 oz. Burger with french fries, lettuce, tomato, pickle

Macaroni and Cheese.................................................................................. 6



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

WINE LIST

CHAMPAGNE and SPARKLING WINES

Bottle Glass
Freixenet, Brut, Spain...........................................................................29
Gloria Ferrer, Brut, California..............................................................38
Mumms Cordon Rouge, France............................................................69
Moet Chandon, White Star, France......................................................74
Veuve Clicquot, Yellow Label, France................................................99
Domaine Chandon Brut, California (split)............................................ 18

WHITE WINES

Beringer White Zinfandel, California............................................. 26 6
Chateau Ste. Michelle Riesling, Washington State......................... 29 6
Danzante Pinot Grigio, Italy............................................................ 31 7
Santa Margherita Pinot Grigio, Italy................................................ 49                 13
Bolla Pinot Grigio, Italy.................................................................. 29
Echelon Chardonnay, California..................................................... 28 7
Edna Valley Chardonnay, California.............................................. 33
Kendall Jackson Chardonnay, California........................................ 36 9
McWilliams Chardonnay, Australia................................................ 26 7
Chateau Ste. Michelle Chardonnay, Washington State................... 36
Greg Norman Estate, Chardonnay, Australia.................................. 36
Kendall Jackson Sauvignon Blanc, California................................ 32 8
Nobilo Icon Sauvignon Blanc, New Zealand.................................. 33
Chateau St John Fume Blanc, California......................................... 28 8

RED WINES

MacMurray Ranch Pinot Noir, California..................................... 36 8
King Estate Pinot Noir, Oregon..................................................... 54
McWilliams Merlot, Australia....................................................... 26 7
Estancia Merlot, California............................................................. 38
Kendall Jackson Vintage Reserve Merlot, California.................... 37 9
McWilliams Cabernet Sauvignon, Australia.................................. 26 7
Hogue Cabernet Sauvignon, Washington State.............................. 24 6
Louis Martini Cabernet Sauvignon, California............................... 33
Kendall Jackson Cabernet Sauvignon, California........................... 28 7
Rancho Zabaco Dancing Bull Zinfandel, California...................... 28 7
Jacobs Creek Shiraz, California..................................................... 28 7



3.00 delivery charge, 20% service charge and 5% tax will be added to the check.

HOSPITALITY MENU

All bottles are served with the appropriate mixers. The following is a list of our more 
popular brands of liquors. If an additional selection is desired, please dial 7914 and ask 
an In-Room Dining Representative.

VODKA RUM
Smirnoff………………………. 60.00 Bacardi Light………………………     65.00
Absolut………………………... 75.00 Captain Morgan Spiced Rum………70.00
Grey Goose…………………… 90.00 Malibu Coconut……………………    65.00

GIN COGNAC
Beefeater……………………… 65.00 Hennessy VS………………………   110.00
Tanqueray…………………….. 70.00 Remy VSOP……………………....  120.00
Bombay Sapphire…………….. 80.00

BLENDED SCOTCH BOURBON
J&B…………………………… 70.00 Jim Beam…………………………. 65.00
Dewar’s………………………. 80.00 Jack Daniel’s……………………… 70.00
Johnnie Walker Black………… 99.00 Maker’s Mark……………………… 80.00

TEQUILA
Jose Cuervo……………… 85.00

BEER

O’Douls…………………………………………………………………………… 5.00
Budweiser………………………………………………………………………… 5.00
Bud Light………………………………………………………………………… 5.00
Miller Lite………………………………………………………………………… 5.00
Coors Light……………………………………………………………………….. 5.00
Sam Adams………………………………………………………………………. 5.50
Corona……………………………………………………………………………. 5.50
Amstel Light……………………………………………………………………… 5.50
Guinness………………………………………………………………………….. 5.50
Heineken………………………………………………………………………….. 5.50


