
offering upscale and convenient in-room dining during your visit.  please enjoy these favorites  

from executive chef michael whittaker and our culinary team in the comfort of your room.  

for more information or to place your order, dial "8360" from your room phone.  

ROOM SERVICE MENU                                 PLEASE DIAL 8360 

THE SHENANDOAH BREAKFAST           21. 

two eggs any style, smoked bacon strips, country sausage, breakfast potato, muffin, jam and butter. 

served with orange juice, coffee or hot tea. (gf without muffin) 

(turkey sausage and turkey bacon available for substitution) 

 

BUTTERNUT SQUASH PANCAKES          18. 

shaved red pears, whipped pecan butter, sage-infused maple syrup  

 

CRAB BENEDICT             22. 

jumbo lump crabcakes, english muffins, spiced hollandaise, brussels sprout hash 

 

STEAK AND EGG WRAP            18. 

scrambled eggs, filet mignon, pickled peppers, aged sharp white cheddar cheese 

 

CHIA PUDDING (vn,gf)           17. 

millet porridge, toasted pumpkin seeds, dried fruit, oat milk, apples       

 

HAM AND CHEESE OMELET            16. 

beeler duroc ham, aged sharp white cheddar cheese 

 

GRAIN BOWL (vn,gf)           16. 

buckwheat, kale, cherry tomatoes, delicata squash, brussels sprouts 

 

FROM THE BAKERY—THE REGENCY CONTINENTAL         17. 

your choice of fresh or natural juices with fruit bowl, yogurt granola, muffin, croissants,  

breakfast breads, butter and jam, choice of beverage: coffee, tea or milk.  

 BREAKFAST                                 DAI LY  6:3 0AM  -10:3O AM    

 AFTERNOON & EVENING SERVICE             4 :0 0PM  -  11: 00PM   D AI LY

SHE CRAB SOUP (GF)           14. 
sherry wine, cream, lump crab garnish 
 
PEANUT SOUP (GF, VN)           9. 
hotel roanoke heirloom recipe 
 
REGENCY GARDEN SALAD (V,GF)           12. 
          lettuces, winter greens, garden vegetables, champagne vinaigrette      
      
CAESAR  SALAD (contains seafood)         13. 
          romaine, grated american grana, croutons 
 
CHEFS CUTTING BOARD           26. 
selection of cured meats, artisan cheeses, crusty bread, condiments, local jam 
 
SHRIMP COCKTAIL (contains seafood)         13. 
          cucumbers, house-made cocktail sauce 

gratuity & service charge: 20% of the food and beverage total will be added to your account and fully distributed as gratuity to the servers.   

an additional $3.50 in-room charge plus applicable sales tax will also be added to your account.  

consuming raw and undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 



CREAMY TOMATO CHICKEN PASTA         16.  
creamy tomato sauce, tomato, parmesan, basil, penne pasta 
 
CHICKEN TENDERS           16. 
select from barbeque or ranch dip. served with french fries 
 
CHICKEN QUESADILLA (gluten free tortilla upon request)       15. 
grilled chicken, cheddar cheese, pico de gallo, sour cream 
  
THE REGENCY BURGER           20. 
          toasted brioche bun, sharp white cheddar, balsamic-red onion-bacon jam, seasoned french fries 
 

GRILLED CHICKEN SANDWICH           18. 
          bacon, pepperjack cheese, lettuce, tomato, ranch dressing, seasoned french fries 
 

MUSHROOM SANDWICH (V)          18. 
          sauteed mushrooms, onions, garlic, swiss cheese, lettuce, tomato, dijonnaise 
          served on wheatberry bread, with french fries  
 
 TURKEY CLUB             16. 
          roasted turkey, swiss cheese, lettuce, tomato, dijonnaise, crispy bacon  
          served on wheatberry bread, with french fries 
 
 DAGWOOD SANDWICH            22. 
          roasted turkey, hickory ham, salami, swiss cheese, lettuce, tomato, dijonnaise, crispy bacon  
          served on wheatberry bread, with olive tipped skewers, and french fries 

CHEESECAKE  10.00   CRÈME BRULEE (GF)       11.00 FRESH BAKED COOKIES/BROWNIES        8.00 
seasonal fruit sauce   fresh berries   two of our daily selection (may contain nuts)  

SHRIMP AND GRITS  34. 
wapsie valley grits by gracious day grains, fried okra, 

crawfish butter 
 

JUMBO LUMP CRABCAKES 42. 
spicy remoulade 

 AFTERNOON & EVENING SERVICE            4 :0 0PM  -  11: 00PM   D AI LY

 

FISH ENTRÉE OF THE SEASON (GF)   36. 

CHICKEN ENTRÉE OF THE SEASON (GF)    32. 

GRILLED FILET MIGNON (GF)  48. 

 
accompanied by chef’s selection of local seasonal ingredients. 

 SWEETS

 BEVERAGE                                        FU LL W INE LI ST A VA IL AB LE

VIRGINIA BOTTLED CRAFT BEER  7 EA 

GET BENT IPA, PARKWAY BREWING, SALEM VA 

VIENNA LAGER, DEVIL’S BACKBONE, ROSELAND VA 

FIGHTIN’ HOKIE LAGER, HARDYWOOD, RICHMOND VA 

BOLD ROCK HARD CIDER, NELLYSFORD VA                            

BOTTLED DOMESTIC BEER  6 EA 

MILLER LITE, MICH ULTRA, COORS LIGHT, BUD LIGHT, BUDWEISER   

IMPORT AND SPECIALTY BEER 7 EA 

STELLA ARTOIS, SAM ADAMS BOSTON LAGER, CORONA PREMIER,    

BLUE MOON , VOODOO RANGER IPA 

 

 

 

           

          HOTEL ROANOKE LEGACY COCKTAILS 

                    OLD VIRGINIA VARDIER 
    kopper kettle bourbon (va)|tuaca|sweet vermouth|bitters 

 
          RED MOUNTAIN MULE (SEASONAL) 
wild turkey 101|strawberry green tea|lime cordial|ginger beer 

 

BY THE GLASS     6oz    9oz      Btl  

CABERNET, FRANCISCAN ESTATE, CA.       12      16       40 

MERLOT, ST. FRANCIS, SONOMA, CA.   14      18       54 

RED BLEND, PESSIMIST, PASO ROBLES, CA.  15      21       54 

PINOT NOIR, ERATH, CA.    15      22       59 

CABERNET SAUVIGNON, INTRINSIC, WA.  16      22       56  

                     

CHARDONNAY, DARK HARVEST, WA.    9       12       34 

PINOT GRIGIO, PIGHIN, IT.    13      17       49 

SAUVIGNON BLANC, KIM CRAWFORD, NZ.              13      17       49 

ROSÉ, DAOU DISCOVERY, CA.       14      20       49 

CHARDONNAY, J VINEYARDS, CA.   14      19       55 

RIESLING, EROICA, WA.    15      19       50 

 

LUNETTA MASCHIO, PROSECCO, IT.                            11       15       40 

LUCIEN ALBRECHT CREMANT BRUT, FR.    14        —       59  

PROSECCO, CASTELLO DEL POGGIO,  IT. - SPLIT BOTTLE      18 

gratuity & service charge: 20% of the food and beverage total will be added to your account and fully distributed as gratuity to the servers.   

an additional $3.50 in-room charge plus applicable sales tax will also be added to your account.  

valid government issued photo id is required to purchase alcohol and will be checked upon delivery. all guests consuming must be of legal age. 

consuming raw and undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 

 DINNER SERVICE                6: 00 PM  -  9: 00 PM   DAI LY


