
 

 

  

PRIVATE IN ROOM DINING 

From within the Viceroy Miami, just dial “O” to contact our Lifestyle Assistants to place an order or a request 
 From within our Residential suites, please call (305) 503-4400 for our Lifestyle Assistants. 

 
Note: There is a Delivery Fee $3.50, 20% Gratuity is Added to all Room Service Checks. 

 Children’s Menu Items Always Available Upon Request. 

BREAKFAST MENU ~ 6am to 11am 

 

SPECIALTIES 

Continental, Croissant & Muffins, Juice & Coffee or Tea  14 

American, Two Eggs Any Style, Breakfast Potatoes, Choice of Bacon or Sausage, Toast, Juice & Coffee or Tea  23  

Spa, Egg White Omelet with Spinach, Mixed Berries & Yogurt, Whole Wheat Toast 17 

Classic Eggs Benedict, Canadian Bacon, Hollandaise Sauce, Breakfast Potatoes  15 

Smoked Salmon, Tomatoes, Red Onion, Capers, Cream Cheese, Bagel  16 

Two Eggs Any Style, Breakfast Potatoes, Choice of Bacon or Sausage, Toast  12 

Three Egg Omelet, Choice of Spinach, Mushrooms, Peppers, Onions, Ham, Cheddar or Swiss, & Breakfast Potatoes  13 

Vegetable Frittata, Spinach, Mushrooms, Tomatoes, Onions, Garlic, Fresh Mozzarella, Basil, & Sourdough Toast  17 

Steak & Eggs, Two Eggs Any Style, Churrasco, Breakfast Potatoes  18 

Buttermilk Pancakes, Maple Syrup  14 

Brioche French Toast, Caramelized Bananas, Maple Syrup  15 

Oatmeal, Cinnamon, Vanilla, Golden Raisins  10 

 

ENHANCEMENTS 

Breakfast Potatoes   6 

Applewood Smoked Bacon, Chicken or Pork Sausage   7 

Mixed Seasonal Berries   8 

Cereal, Cheerios™, Corn Flakes™, Frosted Flakes™, Raisin Bran™, Kashi Blueberry™ or Kashi Strawberry™    6 

Homemade Granola, Yogurt  11 

Assorted Pastry Basket, Croissant, Muffin, Danish, Preserves  11  

Toast, Choice of 7-Grain, Whole Wheat, Sourdough, Plain Bagel or English Muffin, Whipped Butter   4 

 

FUEL 

Fresh Juices, Orange, Grapefruit, Pineapple, Cranberry, or Mango   6 

Italian Illy Coffee or Tea, Choice of Chamomile, Green, Verbena Mint, Earl Grey or English Breakfast   5 

Espresso     4       Double Espresso    6           Cappuccino, Café con Leche or Iced Coffee   6  

Milk, Skim, 2%, Whole or Soy  4 

Viceroy Bloody Mary  12 

Mimosa Miami, Champagne, Cointreau & Fresh Squeezed Orange Juice  14 

 

 

 

 

Eating Raw or Undercooked Meat, Poultry, Eggs or Seafood Poses a Health Risk to Everyone, But Especially to the Elderly, Young 
Children Under Age 4,  

Pregnant Women and Other Highly Susceptible Individuals with Compromised Immune Systems. The Cooking of Such Animal Foods 
Reduces the Risk of Foodborne Illness.  
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ALL DAY DINING MENU ~ 11am to 11pm 

STARTERS 

                                       Traditional Guacamole, Housemade Tortilla Chips 9 

Spicy Chicken Wings, Sambal Dipping Sauces, Celery Sticks 9 

EOS French Fries, House Spice Mix 7 

Crispy Tostones, Fried Plantains, Chipotle Mayonnaise 7 

Vegetable Soup, Spanish Chorizo, Cannellini Beans, Pesto Crouton 8 

Taste of Spain, Cured Meats, Olives, Marcona Almonds, Manchego Cheese, Drunken Goat Cheese, Pita 11 

Caprese Salad, Mozzarella, Heirloom Tomatoes, Basil, Balsamic Glaze 12 

Baby Field Greens Salad, Heirloom Tomatoes, White and Green Asparagus, Pecorino Romano, Balsamic Vinaigrette, Hummus 
Crouton 10 

MAINS 

Caesar Salad, Classic Caesar Dressing, Garlic Croutons, Parmesan 11  

Add Grilled Chicken +6 Add Grilled Shrimp +9 

Mediterranean Grilled Chicken Salad, Heirloom Tomatoes, Olives, Marcona Almonds, Goat Cheese, Basil Vinaigrette 14 

Spiced Flatiron Steak Salad, Baby Heirloom Tomatoes, English Cucumbers, Scallions, Maytag Blue Cheese, Balsamic Vinaigrette 16 

Tomato-Basil-Mozzarella Pizza 12 

Pepperoni Pizza 14 

Orecchiette Pomodoro, Burst Heirloom Tomatoes, White Wine-Basil Sauce 16 

Tagliatelle Bolognese, Pork-Veal-Porcini Ragout, Pecorino Romano 18 

            Linguine a la Catalan, Lobster, Shrimp, Clams, Calamari, Tomato Sauce 22 

Turkey Club, Applewood Smoked Bacon, Lettuce, Avocado, Multigrain, EOS Fries 12  

Cubano Sandwich, Roasted Pork, Black Forest Ham, Swiss Cheese, Sliced Pickles, Mustard and Mayo, EOS Fries 13 

Grilled Olive-Rubbed Chicken, Free Range Chicken Breast, Parmesan Risotto, Preserved Lemon Broccolini 15 

E Burger, Certified Angus Beef, Brioche Bun, EOS Fries 14 

Grilled Churrasco, Spice Rubbed Skirt Steak, Basil Pesto-Roasted Fingerling Potatoes 17 

Herb-Crusted Salmon a la Plancha, Shaved Fennel and Asparagus Salad, White Truffle Vinaigrette 19 

 
 

END ON A SWEET NOTE  

Classic Crème Brûlèe  8 

Triple Chocolate Cake, Crunchy Chocolate Pearls   8 

Häagen Dazs Ice Cream Cup™, Vanilla, Dulce de Leche or Chocolate  7 

Passion Fruit ~ Key Lime Pie, Mango & Kiwi Chutney  8 

 

LATE NIGHT DINING MENU ~2 AM TO 6 AM 

Sliced Seasonal Fruit Platter 12 

Continental, Croissant & Muffins, Juice & Coffee or Tea 15 

Viceroy House Salad, Tomato, Cucumber, Red Onion, Roasted Peppers, Feta Cheese, Black Olives, Croutons and Red Wine 
Vinaigrette 12  

Soup of the Day 8 

Turkey Sandwich, Lettuce, Tomato, Swiss on Multi Grain Bread, Potato Chips 14 

Baked Pasta, Penne in Light Tomato Sauce, Glaze with Parmesan Cheese  14 

Häagen Dazs Ice Cream Cup™, Vanilla, Dulce de Leche or Chocolate  7 

Passion Fruit -Key Lime Pie, Mango and Kiwi Chutney   8 

 
 


