Breakfast Menu

We proudly present our Full Breakfast Buffet with Fresh
Eggs, Bacon, Sausage, Biscuits, Sausage Gravy, Fruit,
Pastries, Cereal, Coffee, Decaf or Tea $10.50
Available Weekends & During High Occupancy periods
6am-11am, Sun. 6am-10am
Join us Sundays 10am-2pm for our Fabulous Brunch with

All your Favorites including Made to Order Omelets and
Waffles. $14.95

Breakfast Specialties of the House
All Specialties come with freshly prepared Cottage Fries

* Fredericksburg Omelet: Sugar Cured Virginia Ham
with Your Choice of Cheddar, Swiss or Provolone

* Fredericksburg Downtown Greens Omelet: Sweet
Peppers, Onions, Mushrooms, Broccoli and Your
Choice of Cheeses

+ Santa Fe (Low Carb) Skillet: Eggs Prepared Your
Way* with Grilled Chicken, Sweet Peppers, Onions,
Cheddar Cheese with Jalapenos and Sour Cream
on the Side

* Two Eggs any Style* with Toast and Choice of Bacon

$6.25

$6.25

$6.25

or Sausage $4.75
Add Virginia Sugar Cured Ham Steak or
Shaved Country Ham $6.00

From the Griddle

All Griddle ltems come with Butter, Syrup and
Your Choice of Bacon or Sausage

Plate Sized Pancakes $6.00
Thick Cut French Toast $6.00
Fresh Belgian Waffle $6.00

Children’s Breakfast Menu

Choose your Favorite Entree. All Items come with Juice
or Milk and Bacon or Sausage $3.95

Two Eggs any style

Favorite Cereals with Whole Fruit
Pancakes — Short Stack

French Toast

A La Carte Breakfast Items

Bow! of Fresh Cut Fruit $4.25
Yogurt $2.50
Hot Cereal $2.00
Cereal $2.50
Biscuit/English Muffin $1.75
White, Wheat, Rye Toast $1.75
Cottage Fries $1.95
Bagel $1.95

With Cream Cheese $2.50
Bacon $2.50
Sausage $2.50
Ham Steak $3.00

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
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Appetizers and Soup

Buffalo/BBQ Wings — The Upstate New York Favorite
offered in Spicy Original, Barbecue or Plain with the
Traditional Celery Sticks and Blue Cheese Dressing  $6.00
Potato Skins — The Best Part of a Baked Potato, Heaped
with Bacon, Cheddar and Scallions with Sour Cream

on the Side $5.00
Quesadilla — Chicken w/Cheese $7.00
Vegetarian $6.00

Fried Mozzarella Sticks with Warm Marinara Sauce ~ $5.00
Chef Angela’s Corn and Clam Chowder $4.00
Ask about our Chef-Made Soup of the Day. Cup $3.00
Bowl $5.00

Salads and Plated
Lunch Specialties

Chicken Florentine - Boneless Chicken Breast, Stuffed with
Garlic Infused Spinach and Provolone Cheese Served with
Alfredo Sauce. Chef’s Choice of Starch and Vegetable
$12.95
Prime Rib Salad with Choice of Dressings, Served Hot
$12.95

Caesar Salad with Chicken, Beef, or Salmon — A Classic
Salad with Romaine Lettuce, Croutons and Caesar Dressing
on the Side Topped with Parmesan Cheese $12.95
Vineyard Marinated Chicken, Orange Segments, Dried
Cranberries, Toasted Walnuts, Chevre Cheese with

Honey Balsamic Vinaigrette $9.95
Tropical Curry Chicken Salad — Fresh Chicken Salad Served
in Eye-Popping Pineapple Boat with Fresh Fruit $9.95
Chef's Salad — Garden Greens Topped with Ham, Turkey,
Provolone & Swiss Cheeses, Sliced Hard Boiled Egg and
Topped with Crumbled Bacon with Choice of Dressing  $9.95
Pasta Primavera — Penne Pasta with Julienne Zucchini,

Squash, Broccoli in a Light Lemon Creme Sauce $8.95
Hospitality House Salad — Tossed Garden Salad with
Choice of Dressing $3.75

Sandwiches and Burgers

%2 Ib Hamburger on Kaiser Roll with Lettuce and Tomato $7.25

Y2 Ib Bacon Cheddar Burger on Kaiser Roll with Lettuce
and Tomato $8.25

Hot French Dip Sandwich au jus $10.95

Maryland Crab Cake Sandwich Served with Spicy Cocktail
Sauce & Old Bay Dipping Sauce on the Side $11.95

Grilled Chicken w/Provolone Cheese Served on Kaiser

Roll with Lettuce and Tomato $7.95
Fredericksburg Triple Decker Club with Turkey, Bacon
and American Cheese $7.95

All Sandwiches and Burgers served with French fries

Hospitality House
Dinner Specialties

Available after 5pm

Hospitality House Prime Rib Slow Roasted for Tenderness
and Seasoned for Flavor 120z - $19.95
Maryland Crab Cake Platter — 2 Jumbo Lump Crab Cakes
with Spicy Cocktail Sauce and Old Bay Dipping Sauce

on the Side $19.95
Ribeye Steak — 12 oz Cut with a Bold Southwestern
Seasoning, Grilled to Your Doneness $19.95
Grilled Salmon — Spice Rubbed and Served with Roasted
Shallots & Grape Tomato or Lemon Caper Cream ~ $19.95
Chicken and Artichokes (low carb) — Boneless Chicken
Breasts Sautéed with Artichokes Hearts Finished with
White Wine and Lemon Juice $15.95
Angela’s Chicken Cordon Bleu — Boneless Chicken Breast
Stuffed with Fresh Mozzarella Cheese and Prosciutto. Rolled,
Baked, and Topped with Chef’s Light Special Sauce  $16.95

Pasta Primavera — Penne Pasta with Julienne Zucchini,

Squash, Broccoli in a Light Lemon Creme Sauce ~ $15.95
Health Choice Meal — Mountain of Grilled Seasonal

Vegetables over Chef’s Rice Bowl $15.95
Add Grilled Chicken or Salmon add $4

All dinner entrees served with house salad, freshly baked
bread on a board with butter, and choice of baked potato,
French fries, or rice and vegetable du jour

Kids’ Menu

All meals $4.95
Kid’s Burger w/ Fries
Chicken Fingers w/ Honey Mustard
Pasta du Jour with Marinara
Mozzarella Sticks with Marinara

Desserts
Tiramisu $5.50
Carrot Cake $4.50
Chocolate Lovers Delight Cake $5.00
Hospitality House Seasonal Cheesecake $5.50
Cherry Pie $3.75
Apple Pie $3.75
Lemon Meringue Pie $3.75
Key Lime Pie $4.95
Ice Cream — Vanilla or Chocolate Scoop - $2.75
Sugar Free Cheesecake with Fresh Berries $5.50
Beverages
Coffee, Hot Tea $1.95 Iced Tea $1.95
Sodas $1.95 Fruit Juice $2.75
Bottled Water ~ $2.00 Raspberry Iced Tea $2.25

Homemade Lemonade $1.95



