
Food + Drink 
 
 
 
 

 
HOTEL RESTAURANTS 

THE GRILL 
Breakfast 
6:30AM - 10:30AM 
All Day Menu 
11AM – 10PM 
 

Martini’s Bar  
SUN-TH 3:00PM - 11:00PM 
FRI-SAT 3:00PM – 12:00AM 

THE LINK CAFE 
6:00AM - 8:00PM



All prices in U.S. dollars. Prices are subject to a 22% service charge, 2.5 delivery charge and applicable government 
taxes. 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of 
food-borne illness. If you have any special dietary needs or restrictions, please contact In-Room Dining. 
 
©2018 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, 
Inc., or its affiliates. 
 
 

BREAKFAST 

6:30AM–10:30AM                      
Dial “2011” to place your order. 
To order breakfast for the next 
morning, please place your order by 
10:00 PM. 
 
FRESH START 
Chef’s Omelet    
Three egg omelet with your choice of ham or bacon, onions, peppers, mushrooms, 
tomatoes and cheese    13 

 
Fast Start 
Two scrambled eggs, bacon, breakfast potatoes and your choice of toast   13                    

 
Eggs Benedict 
Two poached eggs on top of sweet spinach, Canadian bacon, english muffin and 
drizzled with hollandaise sauce. Served with a side of sweet asparagus 11    

 
Healthy Morning  
Granola and skim milk served with assorted berries, banana, low fat yogurt, muffin 
and your choice of juice    12 

 
CLASSIC BREAKFAST  
Pecan Waffle 
Served with warm maple syrup and your choice of bacon, ham or sausage    11                

 
Buttermilk or Blueberries Pancakes   
Served with warm maple syrup and your choice of bacon, ham or  
sausage  12   

 
Grilled French Toast   
Served with warm maple syrup and your choice of bacon, ham or sausage    12 
 

ENHANCEMENTS  

Side of Bacon (Turkey or Pork)  6 

Side of Ham   6 

Side of Sausage   6 

Assorted Cereal with Milk  5 

Southern Style Grits   5 

Fresh Oatmeal   5 

Low Fat Yogurt 5 

Breakfast Potatoes   6  

 

 

 



 

 

 

 

BEVERAGES 

Fresh Juices 3.25 

Coffee (Small Pot)  6.25 

Coffee (Large Pot) 10.25  

Hot Tea  (Small Pot) 6.25 

Single Espresso Shot 4 

Cappuccino  5.50 

Latte   5.50 



All prices in U.S. dollars. Prices are subject to a 22% service charge, 2.5 delivery charge and applicable government taxes. 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of 
food-borne illness. If you have any special dietary needs or restrictions, please contact In-Room Dining. 
 
©2018 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, 
Inc., or its affiliates. 
 
 

ALL DAY MENU 
11:00 AM–10:00 PM  
Dial “2011” to place your order. 
 
APPETIZERS 
Bloody Mary Cocktail Shrimp    
Jumbo shrimp, bloody mary cocktail sauce in a martini glass 15 

 
Fried Calamari 
Lightly breaded with tomato coulis 12 

 
Bacon & BBQ Cheese Fries    
House fries topped with bacon, BBQ sauce & cheese   8 
 

Wings of the World 
Served with carrots and celery tossed with your choice of buffalo, lemon pepper,                  
sweet chili or teriyaki sauce  12 

 
 
 
SOUPS AND SALADS 
Tomato & Basil Bisque 
Creamy tomatoes broth, onion, garlic and sweet basil   10 

 
Galleria House Salad 
Mixed Greens with heirloom tomato, carrots, cucumbers, croutons, cheese and a 
choice of dressing   10            
                          
Caesar Salad 
Crisp romaine lettuce, shaved parmesan and croutons tossed in our classic caesar 
dressing    11                                                             
 

Blossom Salad 
Mixed Greens topped with bacon, pecans, strawberries, crasins and mandarin 
oranges 16 

 
Enhance Any Salad By Adding A Protein                                   
Add Chicken 5/Add Shrimp 6/Add Salmon 7 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 

 
ENTREES 
Chef’s 12oz Cajun Ribeye         
Select char-broiled ribeye steak served with a side of onion tomato jam, cheddar 
mashed potatoes and grilled asparagus 33   

 
Herb Roasted Chicken 
Roasted half chicken topped with a demi-glaze mushroom au jus served with 
cranberry wild rice and grilled herbed zucchini, squash and red peppers 22 

 
Seared Salmon 
Fresh Salmon served with green beans, fingerling potatoes, shitake mushroom, 
sundried tomatoes and champagne dijon mustard vinaigrette 25 

 
BBQ Bourbon Ribs  
Smoked pork ribs brushed in our bourbon BBQ sauce served with a side of sweet 
potato hash, coleslaw & grilled asparagus    20  

 
Shrimp Scampi 
Large jumbo shrimp served on a bed of angel hair pasta tossed in a creamy garlic 
sauce finished with fresh tomato relish  26 
 

 

FLATBREADS 
 
Classic Pepperoni Flatbread 
Pepperoni, garlic, fresh mozzarella, parmesan, marinara and sweet basil    12  

 
Dragon Fire Chicken Flatbread  
Sweet chili-orange glaze chicken, cilantro, carrots, cheese and onions finished 
with sesame seeds  12  

 

GOURMET HANDHELDS 
ALL SANDWICHES AND BURGERS ARE SERVED 
WITH FRIES OR TOSSED FIELD GREENS 
 
Galleria Burger 8oz 
Our signature char-broiled burger topped with melted cheddar or Swiss cheese, 
bacon, lettuce, tomato, onion and tomato onion served with onion tomato jam 
and pickles on broche bun   16 
Add jalapenos/ avocado/ spinach/ peppers/ mushrooms (free) 

 
Garden Burger 
Veggie Burger topped with avocado, arugula, tomato, onion and mayo served on 
a sweet potato broche bun   12  

 
Grilled Chicken Sandwich 
Marinated grilled chicken topped with white cheddar, lettuce, tomato, onion and 
pickles on a broche bun   14  

 
Salmon BLT 
Grilled salmon, bacon, lettuce, tomato, pesto aioli served on sour dough toast 16  

 
 
 



All prices in U.S. dollars. Prices are subject to a 22% service charge, 2.5 delivery charge and applicable government taxes. 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of 
food-borne illness. If you have any special dietary needs or restrictions, please contact In-Room Dining. 
 
©2018 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, 
Inc., or its affiliates. 
 
 

 

 
 

 

DESSERTS 
Molten Chocolate Cake    9     
Black Cherry Ricotta Cheesecake    9  
Key-lime Pie  9  
Assorted Ice Creams    8                     
 

DRINKS 
Pepsi Sodas  3 
Iced Tea  3 
Voss Sparkling Water  6 
Voss Still Water  6  
Coffee (Small Pot)  6.25 
Coffee (Large Pot)  10.25 
Hot Tea (Small Pot)  6.25 



 

KIDS 

11:00 AM–10:00 PM 
Dial “2011” to place your order. 

ALL ARE SERVED WITH YOUR CHOICE OF CRISP POTATO FRIES OR FRUIT 

 
Caesar Salad 
Tossed romaine with Caesar dressing, sprinkled with croutons 5.95 

Cheesy Burger 
Char-boiled 4oz Burger with cheddar cheese, lettuce, & tomato  6.95 

Crispy Chicken Tenders 
Chicken Tender with Honey Mustard  6.95 

Healthy Choice 
Grilled chicken breast with seasonal grilled  veggies  6.95 



All prices in U.S. dollars. Prices are subject to a 22% service charge, 2.5 delivery charge and applicable government taxes. 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of 
food-borne illness. If you have any special dietary needs or restrictions, please contact In-Room Dining. 
 
©2018 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, 
Inc., or its affiliates. 
 
 

 

WINE + BEER 

3:00 PM–10:00 PM 
Dial “2011” to place your order. 
Ask your service attendant about 
our full service bar selections. 
 
Glass and Bottle options available 
WHITES 
Magnolia Grove, Chardonnay 
Carneros, California 

Kim Crawford, Sauvignon Blanc 
Marlborough, New Zealand  

Bollini, Pinot Gris 
Sauvignon Blanc, California, 2005  

Banfi Centine, Rose 
Tuscany, Italy, 
 
 
 

REDS 

Magnolia Grove, Cabernet Sauvignon 
Acampo, California 

Alamos, Red Blend 
Mendoza, Argentina 

Beringer Founders’ Estate, Merlot  
Central Coast, California 

DeLoach, Pinot Noir 
Sonoma, California, 2004 
 
 

SPARKLING 

Chandon Sparkling 
187 mL Split    
Brut, Napa Valley, California  

Ruffino, Prosecco 
375 mL Split    

Veneto, Italy  



 

BEERS 

Bud Light    
Budweiser   
Miller Lite   
Yuengling 
Michelob Ultra  
Blue Moon  
Samuel Adams  
Corona Extra    
Corona Light     
Heineken    
Angry Orchard Hard Cider 

St. Pauli Girl – Nonalcoholic    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


