
 

 

DINNER MENU 

APPETIZERS 
 TOMATO BRUSCHETTA .................................................$5.95 

Blended tomatoes, cilantro, red onions, garlic and pesto; served 
on grilled bread and fresh parmesan cheese 

 ROASTED RED PEPPER HUMMUS .................................$6.95 
House roasted red peppers folded into a classic Middle Eastern 
style hummus; served with “Stacy’s” pita chips 

FRIED SCALLOPS  ...............................................................$8.95 
Scallops breaded in a panko crust. Pan fried till golden brown 
served with a sweet chili cream sauce  

 SPINACH ARTICHOKE DIP .............................................$7.95 
Creamy spinach & artichoke dip blended with Romano, 
Mozzarella and Parmesan cheeses; served with “Stacy’s” pita 
chips 

FRIED MOZZARELLA ...........................................................$7.95 
Mozzarella half-moons, dredged in seasoned Italian bread 
crumbs, deep fried and served with marinara sauce. 

TEMPOURA LOBSTER TAIL ............................................... $13.95 
 Lobster Tail battered and lightly fried served with a Sweet chili sauce 

MARYLAND STYLE CRAB CAKE ...........................................$7.95 
Maryland Style Crab Cake breaded in panko and lightly pan fried 
and served with a Cajun Remoulade   

POTATO SKINS ...................................................................$5.95 
Loaded with bacon, a queso cheese sauce; garnished with 
scallions, black olives and sour cream. 

JUMBO SHRIMP COCKTAIL……………………… .............. $9.95 
 Jumbo Shrimp poached in a Cajun Broth served with a zesty 
homemade cocktail sauce and a lemon wedge  

NACHO SUPREME…………………………………………..$7.95      
A heaping portion of nachos, topped with queso cheese sauce, 
Grilled Chicken, diced tomatoes, black olive and  scallions served 
with sour cream, and pico de gallo 

GRILLED FLATBREAD 
POMODORO .................................................................... $7.95 
Topped with olive oil, garlic, fresh tomatoes, mozzarella and 
fresh basil 

 GARDEN INN  ............................................................. $8.95 
Mozzarella cheese, fresh tomatoes, sautéed bell peppers, 
mushrooms, black olives and onions 

PROSCIUTTO & MOZZARELLA .......................................... $11.95 
Topped with shaved prosciutto, baby spinach and shredded 
mozzarella cheese 

PESTO GRILLED CHICKEN .................................................... $10.95 
Topped with pesto sauce, grilled chicken breast, diced tomatoes, 
and mozzarella cheese 

BACON & BLEU ................................................................ $9.95 
Grilled Flatbread topped with crispy bacon, caramelized onions 
and bleu cheese 

GREEK PIZZA ....................................................................... $10.95 
Topped with Black olive, roasted red peppers, caramelized 
onions, baby spinach and feta cheese 

Add a Garden Salad to Any Grilled Flatbread for just $2.95 

SOUP & SALAD 
SOUP OF THE DAY………………………Cup $3.95 / Bowl $4.95 
Ask your server for Today’s Creation! 

 CALIFORNIA WEDGE SALAD ..........................................$8.95 
Fresh iceberg wedge topped with gorgonzola bleu cheese 
crumbles, diced tomatoes and crispy bacon and your choice of 
dressing 

FRENCH ONION SOUP ........................................................$5.95  
Caramelized onion and garlic broth, garlic Croutons and topped 
with provolone cheese 

CLASSIC CAESAR SALAD .....................................................$7.95 
Fresh, crisp romaine lettuce tossed in Caesar dressing; topped 
with croutons and sprinkled with parmesan cheese 

ENHANCE YOUR SALAD 
Make it a Meal 

ADD GRILLED CHICKEN ......................................................$3.95 

ADD GRILLED SHRIMP .......................................................$6.95 

ADD BLACKENED SALMON ................................................$7.95 

ADD MARYLAND CRAB CAKE .............................................$7.95 



 

ENTRÉES 
WILD HADDOCK FILET ...................................................... $15.95 
A flakey wild Atlantic Haddock filet topped with lemon and fresh 
herbs and baked to perfection.  Topped with a fresh tomato basil 
cream sauce 

PORK TENDERLOIN .......................................................... $17.95 
Pork Tenderloin pan seared and roasted served with garlic 
mushrooms and Demi Glaze 

 CHICKEN MARSALA ......................................................... $16.95 
Boneless breasts of chicken sautéed then simmered in a Marsala 
mushroom cream sauce  

CHICKEN PUTTANESCA  ................................................... $17.95 
Pan-seared boneless breast of chicken sautéed with tomato, 
black olive, capers, freshly squeezed lemon, white wine, garlic, 
and chicken stock.  Finished with whole butter  

 SALMON ..................................................................... $18.95 
Farm raised Atlantic salmon Blackened or grilled to perfection 
served with a citrus Beurre Blanc 
 
 
 

MARYLAND STYLE CRAB CAKES ....................................... $19.95 
Crab meat tossed in an imperial sauce, then breaded in panko 
then pan-fried topped with Cajun remoulade  

CRAB STUFFED SHRIMP ................................................... $21.95 
Crab Stuffed Jumbo Shrimp topped with citrus Beurre Blanc and a 
lemon wedge 

PAN FRIED SCALLOPS ....................................................... $22.95 
Our delectable Scallops breaded in Panko and pan fried till 
golden brown, served with a sweet chili cream sauce  

FILET MIGION  ................................................................. $23.95 
Our premier 8 oz. hand-cut certified Angus beef Tenderloin; 
grilled to perfection, served with a Merlot Demi glaze 

NEW YORK STRIP ............................................................. $26.95 
Our premier 14 oz. hand-cut certified Angus beef Strip Steak; 
grilled to perfection and so succulent 

RIBEYE STEAK .................................................................. $25.95 
Our premier 16 oz. hand-cut Certified Angus Rib eye Steak; 
Blackened or grilled to perfection served with a Horseradish 
Cream 

ENHANCE YOUR MEAL 
Compliment any Entrée with the perfect accoutrement

SMOTHERED IN GARLIC BUTTER MUSHROOMS .................$1.95 

TOPPED WITH HAYSTACK ONIONS ....................................$1.95 

TOPPED WITH CRUMBLED GORGONZOLA CHEESE .............$2.95 

TEMPORA BATTER LOBSTER TAIL .................................... $12.95 

All entrées served with Vegetable du Jour, Freshly Baked Rolls, and a garden Salad. 
Plus choice of French Fries, Sweet Potato Fries, Rice Pilaf, or Baked Potatoes. 

PASTA 
 PASTA PRIMAVERA .................................................... $15.95  

Whole wheat penne pasta tossed with a medley of steamed 
vegetables and tossed in olive oil, garlic, tomatoes and basil. 

GRILLED CHICKEN TORTELLINI ........................................... $17.95 
Tri-colored tortellini tossed with pesto, grilled chicken, diced 
tomatoes and a light cream sauce 

CHICKEN PARMESAN ....................................................... $16.95 
Breaded Chicken Breasts pan fried and topped with marinara 
sauce and finished with melted provolone cheese served with 
penne pasta  

PENNE PASTA AL FORNO ................................................. $17.95 
Penne Pasta tossed with marinara sauce, ricotta cheese, and 
sliced sweet Italian sausage.  Topped with mozzarella cheese and 
baked until bubbly golden brown. 

JUMBO SHRIMP POMADORA .......................................... $21.95 
Jumbo Black-tiger shrimp sautéed with fresh garlic, tomato, olive 
oil and fresh basil tossed with penne pasta 

CHICKEN ALFREDO ........................................................... $17.95 
Grilled Chicken, Steamed Broccoli and penne pasta tossed in a 
creamy Alfredo sauce 

All pasta entrees served with Freshly Baked Rolls and a garden Salad. 

Notice: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk for food-borne illness,  
especially if you have a medical condition. 



 
 

LIGHTER SIDE 
BACON CHEESE BURGER ....................................................$8.95 
Our signature Mobley Burger topped with crispy bacon and your 
choice of melted cheese 

CHICKEN TENDERS .............................................................$7.95 
Tender, boneless breasts of chicken lightly breaded and deep-
fried to golden brown, served with ranch dressing or chipotle BBQ 
sauce. 

TRIPLE DECKER TURKEY CLUB ............................................$7.95 
Oven roasted turkey breast sliced and layered with lettuce, 
tomato, bacon, and mayonnaise; served on your choice of 
toasted bread 

GRILLED CHICKEN SANDWICH  ...........................................$7.95 
A boneless marinated breast of chicken grilled to perfection; 
garnished with lettuce, tomato, onion and dill pickle 

 GARDEN VEGGIE WRAP ................................................$6.95 
Crisp Romaine lettuce, grape tomatoes, bleu cheese, carrots, 
pepperoncini, black olives, and cucumbers wrapped in a whole 
wheat tortilla, with a roasted red pepper hummus 

JUMBO WINGS ..................................................................$8.95 
Premium jumbo chicken wings fried crisp and tossed in hot, 
medium, mild, or chipotle barbecue sauce; served with celery 
sticks and blue cheese dressing 

 FAJITA QUESADILLA......................................................$8.95 
Herb or whole-wheat tortillas filled with grilled chicken, green 
onions, light Cheddar cheese, sautéed sweet onion, & roasted red 
pepper; served with sour cream. 

All Lighter Side served with House-made Kettle Chips. 
Substitute French Fries, Fresh Fruit, or Cottage Cheese for just $1.95 

 

CHEF’S DAILY FEATURES 

Your server will be delighted to describe our chef’s special selections prepared daily in our kitchen 

 

 SIGNIFIES THE Hilton Garden Inn EAT WELL Program 

 Hilton Garden Inn Hotels Use Trans Fat Free Oils for Fried Menu Selections 

 

 

DESSERTS 
ICE CREAM .........................................................................$3.95 
Chocolate, Vanilla, or Lemon Sorbet 

COOKIE SUNDAE ................................................................$4.95 
Warm cookies topped with vanilla ice cream, whipped cream and 
chocolate sauce 

LEMON CHEESECAKE .........................................................$5.95 
Freshly squeezed lemon juice perfectly complements a decadent, 
tall NY-Style Cheesecake.  A  Raspberry Coulis artfully complete 
this tart yet sweet dessert 

FUNNEL CAKE BITES ...........................................................$5.95 
Fried funnel cake bits topped with powdered sugar and served 
with warm maple syrup 

CHOCOLATE MOLTEN CAKE  ..............................................$5.95 
A Dark, dense cake exploding with deep bittersweet chocolate 
and topped with vanilla ice cream, Lavish and sophisticated 

 FRESH FRUIT MÉLANGE .............................................. $6.95 
With low fat fruit yogurt. 

 



 

SIGNATURE COCKTAILS 
THE  RED ‘57 CHEVY ...........................................................$8.95 
Get Revved up with our take on a classic, the Bloody Mary.  Made 
with Grey Goose, horseradish and a mix of our signature 
ingredients, garnished with celery, olives, and a twist of lemon. 

B&B STINGER .....................................................................$8.95 
Enjoy some Serious Sippin’ with this top-shelf classic.  Made with 
B&B and white crème de menthe, stirred not shaken and 
garnished with a twist of lemon. 

STRAWBERRY DAIQUIRI ....................................................$8.50 
A frosty strawberry-citrus blend with Bacardi Silver and topped 
with whipped cream. 

WEDDING CAKE MARTINI ..................................................$8.00 
For bachelorettes or any occasion!  A sweet blend of flavored 
vodka and sweet vermouth, served chilled and strained. 

UPSTATE MANHATTAN......................................................$8.95 
Our Upstate NY take on a classic Manhattan.  A beautiful blend 
of sweet vermouth, Makers Mark and a dash apricot brandy. 

PATRON MARGARITA ........................................................$8.50 
A premium margarita with Patron Silver, Cointreau, triple sec, 
and lime in a glass rimmed with salt. Served your way; neat, on 
the rocks or frozen. 

MOJITO MADNESS.............................................................$8.50 
Bacardi Limon over rocks, muddled fruit and fresh mint leaves 
finished with club soda. 

WHITE PEACH SANGRIA .................... $7.00 GLASS/$14.00 LITER 
A taste of summer with white Zinfandel, peach schnapps, club 
soda and fresh seasonal fruit.  Served by the glass or liter.  

ROSE’S NECKLACE ..............................................................$7.50 
Like a delicate diamond necklace.  Made with an elegant balance 
of Tequila Rose and Baileys’ Irish Crème. Served on the rocks. 

NEW YORK STATE OF MIND ...............................................$7.50 
This cocktail will put anyone in a NY State of mind!  Featuring 
Reserve Whiskey, lemon juice, grenadine, and sugar syrup.  
Served martini style. 

BAILEYS’ IRISH COFFEE ......................................................$7.50 
Our signature 100% Arabica coffee mixed with Irish Whiskey and 
Baileys Irish Crème.  Topped with whipped cream. 

DREAMY WINTER’S NIGHT ................................................$8.00 
Our solution to a cold winter night.  Warm up with a mug of hot 
chocolate, Disaronno and a kiss of Godiva liqueur.  

PIRATE’S COFFEE ...............................................................$7.50 
For the infamous pirate, Bill Johnston.  Made with our signature 
100% Arabica Coffee, Captain Morgan Spiced Rum and Kahlua. 
Topped with whipped cream.  

 

BEVERAGES 
FRESHLY BREWED COFFEE, DECAF OR HOT CHOCOLATE .. $2.25 

ASSORTMENT OF TEAS, ICED TEA OR LEMONADE ........... $2.25 

SOFT DRINKS .....................................................................$2.25 

ASSORTED JUICES ..............................................................$2.75 

CHILDREN’S MENU 
SNACKS 

 KID’S VEG PLATER....................................................... $3.95 
Assorted crisp vegetables served with ranch dressing 

STEAK FRIES ..................................................................... $2.95 
Steak Fries lightly fried in “Trans Fat Free” oil, served with Heinz 
ketchup 

 PB & J SQUARES ......................................................... $3.95 
Smuckers’ grape jelly and peanut butter served on wheat 
Pullman bread 

 SLICED GRANNY SMITH APPLE .................................... $2.95 
Sweet and delicious sliced and served with fruit yogurt   

MAIN STREET 
MOZZARELLA HALF-MOONS ............................................ $4.95 
Mozzarella half-moons, dredged in seasoned Italian bread 
crumbs, deep fried and served with marinara sauce 

GRILLED CHEESE .............................................................. $4.95 
Your choice of white or wheat bread filled with American cheese, 
served with fresh fried potato chips and a pickle spear 

PASTA & SAUCE ............................................................... $5.95 
Penne pasta tossed with your choice of marinara sauce, Alfredo 
or butter and cheese 

CHICKEN FINGERS & STEAK FRIES .................................... $7.95 
Golden fried chicken tenders served with fresh fried steak fries, 
your choice of ranch or blue cheese dressing

 


