
 

 

 

 

 

 

 

 

IN-ROOM DINING MENU 

 

In-Room Dining is provided by our in-house restaurant Lobby at TWELVE.   This 
is a gathering place for those who want chef-inspired, traditional American food 
with a contemporary twist, in a vibrant, casual environment.  The restaurant’s 
design includes an open kitchen surrounded by two dining areas.  A hickory-
embossed, wood-burning grill and pizza oven serve as the backdrop for the bar, 
which is open to the hotel lobby.   The flow from restaurant to bar to hotel lobby 
creates an exciting, kinetic atmosphere for guests, residents and the public alike.  
 
However, with our convenient In-Room Dining, you can also enjoy Lobby at 
TWELVE’s culinary fare in the comfort of your own room.  As with many of our 
services and amenities at TWELVE, we have a unique and different approach to 
In-Room Dining.  Your order will be presented and delivered in attractive and 
convenient packaging that will allow you the option of dining at your leisure.  
Tableware and flatware are provided in every suite for your dining convenience. 
 
You can request In-Room Dining Service through GHOST or by contacting In-
Room Dining directly at extension 1035. 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Breakfast 

 
Assorted 

Croissant   2 

Chocolate Croissant   2 

Cereal   2 

Fresh fruit salad   5 

Granola bar   2 

Yogurt   2 

Mixed Berry Yogurt Smoothie   3  

 

 

Breakfast 

Continental Breakfast-Choice of toast or English muffin, fruit Salad, coffee or juice   8 

Irish oatmeal, mulled dates, apricots   7 

Buttermilk pancakes, peach melba preserves, walnuts, crème fraiche   13 



Three eggs any style, lacquered bacon or turkey sausage,  
spicy wild mushroom hash browns   12 

Fried egg sandwich, croissant or English muffin, ham or bacon, fontal cheese   8 

Spicy marinated shrimp and grits   13 

 

 

Sides 

Wild mushroom hash browns   5 

Lacquered apple wood smoked bacon    5 

Turkey sausage links   5 

One or two Buttermilk pancakes   4, 8  

Toast, country wheat or sourdough   2 

English muffin   2 

One egg, two eggs, or three eggs any style   2, 3, 4 

 

 

All checks have an 18% gratuity and $2 delivery charge added 

 
Lunch 

 
 
 

Before 
 

Chicken and watercress soup, mini matzo balls, truffle oil   8 

Caesar salad, spicy potato chips, shaved parmesan   9 

Bibb lettuce salad, avocado, radish, cherry tomato, herb dressing   9 

 
 
 

Wood Burning Oven 
 

Margherita   13 
Fresh mozzarella, organic plum tomatoes, extra virgin olive oil 

 
Spicy meat lovers   14 

Pepperoni, sausage, ham, ground beef, pickled jalapenos, red onion 
 

Pepperoni   14 

 
 



 
Sandwiches 

(choice of fries or green salad) 

 

The Lobby burger, smoked bacon, onions, fontal cheese   13 

Grilled chicken panini   13 

Turkey sandwich, avocado, bacon, sprouts, cranberry-apple compote   12 

BBQ sandwich, spicy house slaw   12 

 
 

Lunch 
 

Grilled chicken Caesar salad   13 

Grilled flat iron steak, red wine sauce, seasonal vegetables   17 

Seared salmon, assortment of vegetables   15 

 

 

Please refer to your in-room GHOST terminal for daily specials. 
All checks have an 18% gratuity and $2 delivery charge added 

 
 

 
 

Dinner 
 
 
 

Before 
 

Chicken and watercress soup, mini matzo balls, truffle oil   8 

Caesar salad, spicy potato crisps, shaved parmesan   9 

Bibb lettuce salad, avocado, radish, cherry tomato, herb dressing   9 

 
 
 

Wood Burning Oven 
 

Margherita   13 
Fresh mozzarella, organic plum tomatoes, extra virgin olive oil 

 
Spicy meat lovers   14 

Pepperoni, sausage, ham, ground beef, pickled jalapenos, red onion 
 

Pepperoni   14 



 
 
 
 

Dinner 
 

The Lobby burger, smoked bacon, onions, fontal cheese, fries   13 

Sautéed salmon, seasonal vegetables   20 

Roasted boneless half chicken, sautéed vegetables, chicken jus   19 

Grilled tenderloin, mashed potatoes, red wine sauce   29 

 
 
 
 
 
 

 
Please refer to your in-room GHOST terminal for daily specials. 

All checks have an 18% gratuity and $2 delivery charge added 

 
 
 
 
 
 

Kids’ Menu 
Available only for children under 12 years old 

 
 

Cheese pizza  9 
 

Cheeseburger with fries  9 
 

Chicken fingers with fries  9 
 

Grilled cheese sandwich with fries  9 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Please refer to your in-room GHOST terminal for daily specials. 
All checks have an 18% gratuity and $2 delivery charge added 

 
Late Night 

* Late Night items require re-heating * 
 

Before 
 

Chicken soup, mini matzo balls, truffle oil   8 

Caesar salad, spicy potato crisps, shaved parmesan   9  

Grilled chicken Caesar salad, spicy potato crisps, shaved parmesan   14 

 

 
 
 

Wood Burning Oven 
 

Margherita   13 
Fresh mozzarella, organic plum tomatoes, extra virgin olive oil 

 
Pepperoni   14 

 
 
 

Entrees 
 

Roasted boneless half chicken, sautéed vegetables, chicken jus   19 



Turkey sandwich, avocado, bacon, sprouts, cranberry-apple compote   12 

BBQ sandwich, spicy house slaw   12 

 
 
 

After 
 

Walnut chocolate chip cookie   2 

Ben & Jerry’s® Cherry Garcia (3 ½ oz)   4 

Ben & Jerry’s® Chocolate Fudge Brownie (3 ½ oz)   4 

Zapp’s® potato chips   2 

Sun Chips®   2 

 
 

 
Please refer to your in-room GHOST terminal for daily specials. 

All checks have an 18% gratuity and $2 delivery charge added 

 
 
 

Lobby In Room Dining Beverage Program  
     

50 ml Liquor Bottles  Soda (20 oz. Bottles) $3.00  

Call - $6.00  Coke    

Absolut   Diet Coke    

Absolut Citron   Sprite    

Bacardi   Ginger Ale    

Beefeater   Club Soda 10 oz bottle 

C.C.   Tonic Water 10 oz bottle 

Cuervo Gold       

Dewars   Republic of Tea (500 mL) $5.00 
Jack Daniels   Pomegranate Green Tea  

   Republic Darjeeling   

Premium - $7.00      

Ketel One   Juice $4.00  

Bombay Saphire   Minute Maid Apple   

Forty Creek   Minute Maid Cranberry Apple Raspberry 

Cabo Wabo Reposado   Cranberry    

Hennessy VS   Orange    

Bailey’s Irish Cream   Grapefruit    

Cointreau   V-8    

Kahlua   Pineapple    

       

Ultra Premium - $9.00  Bottled Water (500mL) $3.00  



Grey Goose   Evian    

Macallan 12   San Pellegrino   

Remy Martin VSOP       

Maker's Mark   Coffee (12oz)   

Gran Marnier   Regular   $3.00 

  Decaffeinated  $3.00 

Bottled Beer $6.00   Espresso   $3.00 

Sweetwater 420 Extra Pale Ale  Cappuccino  $4.00 

Miller Lite   Café Latte   $4.00 

Sam Adams Boston Lager      

Bass Ale (Draught Can)   Other Beverages  

Guinness (Draught Can)   Milk    $2.00 

   Mixed Berry Smoothie $3.00 

   Red Bull   $4.00 

   Sugar Free Red Bull  $4.00 

   Lemonade   $4.00 
       

All checks have an 18% gratuity and $2 delivery charge added 
 
 

 
           
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          

BOTTLE=24 
San Rocco Pinot Grigio, Italy 
Santa Julia Viognier, Argentina 
Rosemount Traminer Riesling, Australia 
Noble House Riesling, Germany 
NO Sauvignon Blanc, California 
Vinsanity Chardonnay, California 
 
HALF BOTTLE =24 
King Estate Pinot Gris, Oregon 
Montevina Pinot Grigio, California 
Murphy Goode Fumé Blanc, California 
Kenwood Sauvignon Blanc, California 
Gloria Ferrer Chardonnay, California 
Cambria Katherine’s Vineyard Chardonnay, California 
 
BOTTLE=36 
Whitehaven Sauvignon Blanc, New Zealand 
Maso Canali Pinot Grigio, Italy 
Sebastiani Unoaked Chardonnay, California 
Ferrari Carano Fumé Blanc, California 
Kühl Riesling, Germany 
La Crema Chardonnay, California 
 
HALF BOTTLE=36 
Selene Sauvignon Blanc, California 
Sonoma Cutrer Russian River Chardonnay, California 
Santa Margherita Pinot Grigio, Italy 
Treana White, California 
Lake Chalice Sauvignon Blanc, New Zealand 
Truchard Chardonnay, California 
 
BOTTLE=48 
Ferrari Carano Chardonnay, California 
Thomas Halby Riesling, Germany 
Eroica Riesling, Washington 
Conundrum, California 
Montevina Terra d'Oro Moscato, California 
Steele Chardonnay, California 
 
HALF BOTTLE=48 
Joseph Matrot Meursault, France 
Chalk Hill Chardonnay, California 
Paul Hobbs Chardonnay, California 
Christian Moreau Chablis, France 

BOTTLE=24
Bertani Villa Novare Valpolicella, Italy 
McWilliams Shiraz, Australia 
Red Bicyclette Syrah, France 
Bliss Vineyards Cabernet Sauvignon, California 
Lindemans Bin 99 Pinot Noir, Australia 
Gabbiano Chianti, Italy 
 
HALF BOTTLE=24 
Qupe Syrah, California 
AVV Cabernet Sauvignon, California 
Penfolds Koonunga Hill Cabernet Shiraz, Australia 
Macrostie Pinot Noir, California 
Bonny Doon Big House Red, California 
Macrostie Merlot, California 
 
BOTTLE=36 
Trinchero Family Merlot, California 
Concentrics Cabernet Sauvignon, California 
Paul Hobbs El Felino Malbec, Argentina 
Hill of Content Shiraz, Australia 
Matua Valley Pinot Noir, New Zealand 
MacMurray Ranch Pinot Noir, California 
 
HALF BOTTLE=36 
Robert Stemmler Pinot Noir, California 
Clos Du Val Cabernet Sauvignon, California 
Hess Estate Cabernet Sauvignon, California 
Core Blend, California 
D. Cubed Zinfandel, California 
Avignonesi, Italy 
 
BOTTLE=48 
La Crema Pinot Noir, California 
Gravity Hills Zinfandel, California 
Kilikanoon Killerman’s Run Shiraz, Australia 
Napa Cellars Cabernet Sauvignon, California 
Trinchero “Main Street” Cabernet, California 
Chateau St. Jean Merlot, California 
 
HALF BOTTLE=48 
Elk Cove Mt. Richmond Pinot Noir, Oregon 
J. Lohr Hilltop Cabernet Sauvignon, California 
Icardi Barbera, Italy 
Arrowood Merlot California



          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          
          

 


