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JW MARRIOTT - FOOD & BEVERAGE
REPLENISH MENU - MENU INSERT
TRIMS TO 6 1/2” CIRCLE
CREATED 23 DEC 09; REVISED 14 MAR BY ABM
* DARKER SILVER & BLUE, + PURPLE

PMS 2655

PMS 3125

PMS 8400
metallic

TRIM EDGE 

NO PRINT

S M A L L  B I T E S - 7
chickpea hummus, multigrain crisps 

fresh fruit & yogurt dip
shrimp & vegetable spring rolls, orange hoisin sauce 

citrus spiced edamame 
multigrain chips, salsa, guacamole

S A L A D S - 1 0
tossed cobb salad, green goddess dressing

half avocado, seared sustainable albacore tuna, multigrain toast
spinach salad, strawberries, toasted walnuts, goat cheese, crushed berry dressing

cous cous tabbouleh, grilled chicken breast

B L E N D E D  F R U I T  E L I X I R S - 8
carefree | mixed berries, banana, coconut milk, pineapple, agave nectar, frozen vanilla yogurt

energy | banana, apple, coconut milk, egg white protein, wheat germ, honey, royal jelly
immunity | blueberry, blackberry, acai juice, banana, sencha tea shot, spirulina, low fat yogurt

invigorate | mango, pineapple, banana, coconut milk, royal jelly, jalapeno, low fat yogurt
refreshing | pomegranate juice, citrus juices, muddled mint, agave nectar, soda water

S A N D W I C H E S - 1 3
sirloin cheeseburger, fried sweet potatoes

smoked turkey melt, cranberry relish
seared sustainable albacore tuna, tomato, lettuce

grilled cheese & tomato soup | add ham $2

D E S S E R T S - 7
warm chocolate chip cookies & milk

frozen vanilla yogurt, warm caramel sauce
flourless chocolate cake, frozen vanilla yogurt

wherever possible we buy organic, local, sustainable products, 
and we welcome your dietary lifestyle choices.

consuming raw or undercooked meats may increase 
your risk of food-borne illness.


