
  ROOM SERVICE 

18% GRATUITY AND $5.00 DELIVERY FEE ADDED TO EACH ORDER. 
*Consuming raw & undercooked meat, poultry, seafood, shellfish, or eggs may increase 

 your risk of foodborne illness, especially if you have certain medical conditions.  
If you have a food allergy or special dietary requirement, please inform a member of our staff. 

 9/22/24 
 

BREAKFAST 
7:00am – 11:00am 
 

Starters and Cereals  

Energy Bowl berries, granola, and choice of yogurt ................................................................................................ $14.00 

Harvest Berries ............................................................................................................................. Cup $9.00  Bowl $13.00 

Steel Cut Irish Oatmeal brown sugar, dried cranberries, sliced almonds, and warm milk ........................................ $9.00 

Lucky Day Two mini pastries, small juice, and small pot of coffee .......................................................................... $19.00 

Continental Breakfast Four mini pastries, berries cup, small juice ......................................................................... $22.00 

 
Breakfast fajitas 
Two eggs any style, asada marinated chicken, fajita style peppers and onions, country potatoes, salsa, sour cream, and 
tortillas ..................................................................................................................................................................... $17.00 

Eggs Benedict 
English muffin, ham, two poached eggs*, hollandaise, with country potatoes ...................................................... $19.00 
 

Breakfast Croissant                                                                                                                                          
Croissant with scrambled eggs*, house-made sausage patties, American cheese, with country potatoes ............ $15.00 

Crème Brulé French Toast  
Crème Brulé battered challah bread, powdered sugar and maple crème anglaise. Choice of  
Applewood Smoked Bacon, Country Style Sausage Links or patties, Ham or Turkey Sausage ................................ $18.00 
Add harvest berries $6.00 
 

Belgian Waffle  
Choice of applewood smoked bacon, country style sausage links or patties, ham or turkey sausage, 
served with butter and syrup ................................................................................................................................... $18.00  
Add harvest berries $6.00 
 

Hot Griddle Cakes  
Choice of applewood smoked bacon, country style sausage links or patties, ham or turkey sausage, 
served with butter and syrup ................................................................................................................................... $17.00  
Add harvest berries $6.00 

 
Egg Whites* available upon request $1.00 
 

Breakfast Sides (available all day except where noted) 
Applewood smoked bacon, turkey sausage, ham, sausage links or patties .............................................................. $8.00 

White, wheat, sourdough, rye, English muffin, bagel & cream cheese ..................................................................... $5.00 

Country potatoes or hash browns .............................................................................................................................. $6.00 

Steamed or garlic rice ................................................................................................................................................ $6.00 

Yogurt ........................................................................................................................................................................ $5.00 

Muffin or Danish ........................................................................................................................................................ $4.00 
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Short stack (available 7am-11am) ............................................................................................................................. $9.00 

 

ALL DAY BREAKFAST 

 

 

Bangsilog 
Fried milkfish and two eggs* any style with steamed or garlic rice ........................................................................ $20.00 
 

Longsilog 
Sweet sausage and two eggs* any style with steamed or garlic rice ...................................................................... $17.00 
 

Traditional Style Omelet* 
Choice of three: ham, bacon, sausage, red peppers, onions, tomatoes, mushrooms, spinach, 
or cheese (American, Swiss, Jack, or cheddar) served with country potatoes and toast ......................................... $18.00 
Each additional item $1.00 

 
Two Eggs Any Style* 
Choice of applewood smoked bacon, country style sausage links or patties, ham or turkey sausage, 
served with country potatoes & toast ..................................................................................................................... $19.00 

 
Steak and Eggs 
8 oz Ribeye and two eggs* any style, served with country potatoes and toast....................................................... $30.00 
 

APPETIZERS 

 

Hawaiian Poke Bowl *** Served on Sushi Rice or house greens 
Marinated Ahi tuna or salmon*, diced avocado, wakame seaweed salad, sunomono cucumber, edamame, pickled ginger, 
sriracha mayo, and furikake .................................................................................................................................... $23.00 
 

Nachos  
Tortilla chips, pico de gallo, guacamole, jalapeño beer cheese sauce, sour cream, sliced olives, and pickled jalapeños 
  ................................................................................................................................................................................ $20.00 
Add chicken asada or carne asada $6.00 
 

Chicken Wings  
Tossed in your choice of Buffalo sauce, Thai chili sauce, or BBQ sauce and served with carrot and celery sticks 
and your choice of bleu cheese or ranch dressing ................................................................................................... $18.00 
 

Chicken Tenders  
Served with ranch dressing ...................................................................................................................................... $15.00 

 

Chips and Guac 
Tortilla chips and house made guacamole ................................................................................................................ $9.00 
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SALADS & SOUPS  

Caesar Salad* Entrée 
Romaine lettuce, parmesan cheese, garlic croutons and Caesar dressing .............................................................. $14.00   
Add chicken $6.00 or shrimp $8.00 
 

Chopped Asian Chicken Salad Entrée 
Mixed with tender local red and green leaves of Lolla Rosa and green oak, napa cabbage, 
shaved brussels sprouts, grilled chicken, soy ginger dressing and crispy wontons .................................................. $19.00 
 

Butternut Squash Salad  
Mixed baby greens with roasted butternut squash, dried cranberries, bleu cheese crumbles, sliced almonds, and balsamic 
vinaigrette ................................................................................................................................................................ $18.00 
Add chicken $6.00 or shrimp $8.00 
 

House-made Chicken Noodle Soup or Chef’s Soup of the Day ................................ cup $5.00 or bowl $7.00 
 
BURGERS & SANDWICHES  
 

Served with french fries. Upgrade to sweet potato fries, garlic fries, or onion rings for $2.50 
 

Build a Burger* 
8oz U.S.D.A. choice beef burger* with lettuce, tomato, onion and pickles with your choice of cheese: 
cheddar, American, Swiss, pepper Jack, bleu cheese ............................................................................................... $20.00 
Extra toppings available for $2.00 each: bacon, avocado, sautéed mushrooms or sautéed onions 
 

Grilled Vegetable Flatbread  
Grilled seasonal vegetables, fresh mozzarella, green olive tapenade, basil pesto, mixed green salad ................... $18.00 
 

Room Service Turkey Club 
Roasted Turkey Breast, Applewood smoked bacon, lettuce, tomatoes and herb mayonnaise on focaccia ............ $18.00 
 

HOMEMADE PIZZA 
Available 7:00am – 12:00am 

Individual 10 inch ........................................................................................................................ $17.00 
 

Four Cheese - marinara sauce, mozzarella, cheddar, jack, and parmesan cheeses 
Pepperoni - marinara sauce, mozzarella cheese, and pepperoni 
Combination - marinara sauce, mozzarella cheese, pepperoni, salami, sausage, mushrooms, onions, 
bell peppers, and olives 
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ENTREES 
 

All Entrees are served with a choice of garlic mashed potatoes, garlic rice, or steamed rice and seasonal vegetables.  
Add a cup of soup, a small garden salad, or a caesar salad $5.00. 
 

Grilled Ribeye Steak* 
12oz U.S.D.A. Choice Ribeye Steak*,herb shallot butter .......................................................................................... $39.00 
 

Blackened Salmon* 
Light blackening spice, butternut squash puree. *Cooked medium unless otherwise requested ............................ $33.00 
 

Chicken Fajitas Plate 
Asada marinated chicken breast with sauteed bell peppers and onions, served with tortillas, black beans, Spanish rice, 
salsa, sour cream, and guacamole  .......................................................................................................................... $24.00 
 

CACHE CREEK FAVORITES 

Four Cheese Fettuccine 
Wild mushrooms, fresh pasta, tomato-basil relish, garlic, white wine, parmesan cream ....................................... $25.00 
Add chicken $6.00 or shrimp $8.00 
 
 

Honey Walnut Shrimp  

Fried shrimp in a light sauce with crispy walnuts, served with steamed jasmine rice ............................................. $27.00 
 

Mongolian Beef  

Marinated beef sautéed with green onion, served with steamed jasmine rice ....................................................... $27.00 
 

 
 
 

Sides 
Onion Rings ................................................................................................................................................................ $8.00 

Sweet Potato Fries or Garlic Fries ............................................................................................................................ $11.00 

House Salad or Caesar Salad...................................................................................................................................... $7.00 

Extra Sauce or Dressing .......................................................................................................................... sm $1.00 lg $3.00 

Mashed Potatoes or seasonal vegetables ................................................................................................................. $5.00 
 

 

DESSERT 
 

House-Made Carrot Cake Bar 

Carrot cake bar with cream cheese mousse and white chocolate coconut dip ....................................................... $10.00 
 

Chocolate Mousse Bar 

Chocolate mousse bar with hazelnut chocolate glaze and Chantilly cream ............................................................ $12.00 
 

Enso Famous Cheesecake  
Drizzle of honey, strawberry sauce, and a streusel crumble crust ........................................................................... $11.00                                                                                                                                    
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Homemade Ice Cream 

Chocolate, strawberry, vanilla, or ube ....................................................................................................................... $8.00 

 
BEVERAGES 
 

Calamansi juice .......................................................................................................................................................... $5.75 

Juice: orange, apple, cranberry, pineapple, tomato, or V8 ................................................................ (S) $5.00 or (L) $7.00 

Fresh brewed coffee, large pot (4 cups) ................................................................................................................... $16.00 

Fresh brewed coffee, small pot (2 cups) .................................................................................................................... $8.00 

Café au lait ................................................................................................................................................................. $6.00 

Cappuccino ................................................................................................................................................................. $6.00 

Espresso ..................................................................................................................................................................... $6.00 

Hot chocolate, small pot (2 cups)..............................................................................................................................  $8.00 

Assorted hot teas, small pot (2 cups) ......................................................................................................................... $8.00 

Hot water, lemon & honey small pot (2 cups) ........................................................................................................... $7.00 

Hot water, small pot (2 cups) ..................................................................................................................................... $5.00 

Whole milk ................................................................................................................................................................. $5.00 

Soda (Pepsi, Diet Pepsi, Starry, Orange Crush) .......................................................................................................... $5.00 

Iced tea or lemonade ................................................................................................................................................. $5.00 

Gatorade-Fruit Punch, Orange, or Blue ..................................................................................................................... $5.00 

Acai-Berry smoothie ................................................................................................................................................. $11.00 

Vanilla or chocolate milkshake .................................................................................................................................. $7.00 

 

BEER AND HARD SELTZERS 
 

Budweiser, Bud Light, Coors Light .............................................................................................................................. $6.00 

Non-alcoholic Heineken 0 .......................................................................................................................................... $8.00 

Sierra Nevada Pale Ale, Heineken, Corona, Modelo, Lagunitas IPA .......................................................................... $7.50 

High Noon (watermelon, peach, grapefruit, lime) ..................................................................................................... $8.00 

 

 
COCKTAILS 
Cocktails are Ready-To-Drink and served in a can with a glass of ice. 
 

Cutwater Lime, Strawberry, or Mango Margarita ................................................................................................... $12.00 
Cutwater Bloody Mary, Vodka Mule, Piña Colada, Tiki Mai Tai .............................................................................. $12.00 

Crown & Cola ........................................................................................................................................................... $13.00 

Tanqueray & Tonic ................................................................................................................................................... $13.00 
 

  

For Wine and Spirits by the bottle, please call ext. 5705 to speak with a Room Service Attendant about 
current available options. 


