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It’s the little things that can make or break a 
trip, like the batteries you need to revive your 
newly deceased wireless mouse. Sometimes, it 
can mean heeding the midnight craving you 
get for chocolate milk and pretzels. Located by 
the front desk, the Market is fully stocked with 
snacks, light meals, drinks and sundries. Just 
grab what you need and head over to the front 
desk to settle up.

The Market is OPEN AROUND THE CLOCK with 
the little things you need, when you need them.

In a hurry? Well, that’s no reason to skip 
breakfast. The Hub Café offers FRESHLY 
PREPARED BREAKFAST ITEMS THAT ARE 
EASY TO TAKE TO GO. Try our hot breakfast 
sandwiches, a bagel, fruit or a yogurt par-
fait. After breakfast, the Hub Café serves 
espresso-based drinks for a perfect afternoon 
pick-me-up. Whatever you need, the Hub Café 
won’t slow you down. 

The Hub Café is open from 5:30 a.m. to 11:00 
a.m. for coffee and a selection of portable 
breakfast items. After 11:00 a.m., the Hub 
Café continues to offer specialty coffees. See 
our Hub Café menu on the following pages for 
a complete offering.

Want to dive into a plate of sliders in the comfort of your room? Some Hub chips for the road? Maybe 
you’d like a chicken Caesar salad and a glass of wine while you make a few changes to tomorrow’s 
presentation. No problem, at the Hub, we offer everything on our dinner menu in your room. 

In Room Dining is available from 5:30 a.m. to 11:00 a.m. for breakfast and 11 a.m. to 11 p.m. for 
lunch and dinner by dialing extension 1275. See our menus on the following pages for a complete 
offering.

In Room Dining

THE HUB Cafe

ATLAP
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In the mornings, we’ve made breakfast 
so simple there’s no reason to miss out. 
Our trio of breakfast stations let you cre-
ate the perfect breakfast. Our two simple 
breakfast options, make it easy to order 
and eat without the wait. You can choose 
to HAVE IT ALL AND VISIT ALL THREE OF  
OUR BREAKFAST STATIONS including 
our Chef’s station where you can order  
a custom omelet, stack of pancakes or  
waffles, our Hot & Hearty station which 
serves specialties like Eggs Benedict,  
and our Cold & Light station, which offers 
fruit, oatmeal, muffins, cereal and more. 
OR, CHOOSE TO KEEP IT LIGHT AND ENJOY 
UNLIMITED TRIPS TO OUR COLD STATION.

In the evenings, grab a beer and split our 
favorite mac-n-cheese waffle wedges with 
a friend before heading out for the 
evening. IF YOU DON’T HAVE TO GO OUT, 
WHY BOTHER? Have dinner at the Hub  
and try our Grilled Sirloin Salad or our 
Bacon Cheddar BBQ Burger. And end 
your night with an indulgent Belgian 
S’mores Waffle Sundae.

The Hub at Holiday Inn is open for breakfast from 5:30 a.m. to 11:00 a.m. and for dinner from 
11:00 a.m. to 11:00 p.m. daily. See our evening menu and breakfast card on the following 
pages for more information. 

Close out the workday with a cold beer or a vodka martini. The Hub at Holiday Inn bar is an easy-going 
spot to unwind after a long day or to kick off a night out. Either way, our bar is fully stocked and the 
bartender is ready to mix your personal favorite. Our beer list features domestic, import and craft beers. 
Our wines represent the best of California and Washington state vineyards. So, drop by for a cocktail  
or COME BACK AFTER DINNER FOR A HUBCAP.  

The Hub at Holiday Inn serves drinks from 4:00 p.m. to 12:00 a.m. Monday through Thursday, 4:00 
p.m. to 1:00 a.m. Friday and Saturday, and 4:00 p.m. to 11:00 p.m. Sunday. Check out our bar menu 
on the following pages to see a list of beer, wine and specialty cocktails available.

Really good food is closer than you think. From waffles to wings and from salads to steaks,
The Hub at Holiday Inn serves seriously good food.

Restaurant

Bar

EveningsMornings

ATLAP



snacks | 

swEETs | 

bEvEragEs | 

combos

dips

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions.
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 Made from 10% recycled paper.

B-52 WINGS* | not your everyday air fare
Your choice of 6, 12, or 20 Buffalo chicken hot wings, 
complete with blue cheese for dipping, crisp celery for 
crunching and Hub chips, just because they go with 
everything.

 6 | 9 12 | 11 20 | 17

CHICKEN STRIPS* |  
chicken belongs in batter
Tender strips of chicken breast, hand-dredged in  
buttermilk batter and fried to order. Served with Hub 
chips and your choice of signature dipping sauces. 9

HUB SLIDERS* |
finger food you can sink your teeth into
Mini burgers served with Hub chips. Like a little 
cheese? A little bacon? How about both? Go on,  
live it up. 11

PULLED PORK SLIDERS* | three little pigs
Tender-braised barbeque pork crowned with crisp
onion rings and dill pickles for an unexpected sweet  
and spicy crunch that will rock your barbeque world. 
Served with Hub chips. 12

FISH & CHIP SLIDERS* | for the love of cod
A trio of tender, flaky, fried cod filets topped with 
tartar sauce and placed on toasted slider buns.  
Served with Hub chips. 10

GRILLED MAC-N-CHEESE
WAFFLE SANDWICH | 
creative comfort food for the kid in all of us
Waffle-pressed Texas toast, stuffed with creamy maca-
roni and cheese and slices of sharp Cheddar.  Grilled 
until the toast is crisp and the cheese is gooey. Served 
quartered with creamy tomato soup for dipping. 9

HUMMUS & PITA | yes, it’s really a pea
Mashed chick peas blended until creamy, 
seasoned with sea salt and lemon and topped  
with pesto. The perfect match for pita wedges  
and crisp, sliced vegetables. Served with  
crumbled feta and green olives. 7

HUB CHIPS | salt of the earth
Thin slices of potatoes, fried until crispy and
seasoned with sea salt. Choose any two of our  
signature dipping sauces. 6

MODEST CAESAR | just shy of an entrée
Fresh cut Romaine lettuce tossed with Caesar dressing 
and grated Parmesan. Served with grilled Ciabatta. 8

FIRECRACKER SHRIMP* | 
szechuan shrimp were made to sizzle
Ten jumbo shrimp, lightly fried and tossed in a  
sweet red chili sauce to create bite after  
exotic bite that pops with sweet Asian heat. 17

SLIDER-RAMA* |
a mini-feast of your choosing
Pick any combination of our sliders to build
a 6, 9, or 12-slider platter with Hub chips.

 6 | 15 9 | 20 12 | 25

MAC-N-CHEESE-N-STRIPS-N-WINGS* |
because the Hub is all about
bringing great things together
Hardly a snack. A full serving of our B-52 wings  with   
blue cheese, crispy chicken strips and our grilled  
mac-n-cheese waffle wedges, served with Hub chips. 15

BELGIAN S’MORES |
the richest, gooiest ice cream
sandwich ever invented
A light and sweet hot-off-the-press Belgian waffle, cut 
in half and covered with vanilla ice cream, hot fudge, thick 
caramel and marshmallow cream. Topped with whipped 
cream and hot, gooey roasted marshmallows. 6 

BELGIAN BERRY’MORES |
a hot belgian meets up
with some sweet sauce
The Belgian waffle returns for a sweet sequel, 
topped with smooth vanilla ice cream, sliced  
fresh strawberries, sweet strawberry sauce  
and cool whipped cream. 6.5

SPICY KETCHUP | PESTO MAYO | DIJON HORSERADISH | CANNONBALL BARBEQUE SAUCE
BARBEQUE RANCH | TARTAR SAUCE | HONEY MUSTARD | BLUE CHEESE

ATLAP

Dial Ext. 1275 Room Service Hours of Operation:
Monday - Sunday, 11 a.m. - 11:00 p.m.

Prices Subject to 17% Gratuity and $2.50 Delivery Charge.
All Prices Subject to Applicable Taxes.
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

RIB EYE* | a classic steak with a twist
12 oz of USDA Grade A Choice rib eye seasoned with 
sea salt and cracked pepper and grilled to order. Topped 
with Boursin cheese for a rich, buttery finish. 24

GRILLED SIRLOIN STEAK* |
great meat requires no explanation 
10 oz of USDA Grade A Choice top sirloin seasoned 
with sea salt and cracked pepper and grilled to order. 17

SPICY SURF & TURF* |
exotic sweet heat + a classic cut of meat
10 oz of USDA Grade A Choice top sirloin seasoned
with sea salt and cracked pepper and grilled to
order. Served alongside a helping of our zesty
Firecracker Shrimp. 28

BBQ PORK RIBS* |
go ahead and roll up your sleeves
An ample rack of tender pork ribs, cut, stacked 
and brushed with Cannonball barbeque sauce.

 HALF RACK | 15  FULL RACK | 21

LEMON-PEPPER GRILLED SALMON* |
as light and bright as the summer sun
A grilled 6 oz filet of delicate salmon, seasoned
with sea salt and lemon pepper. Finished in a  
light white wine and butter sauce. 19

ROASTED VEGETABLE PASTA |
a rich, colorful harvest
Fresh vegetables roasted with basil pesto and  
tossed with penne pasta and creamy Boursin  
cheese. Served with grilled Ciabatta. 9

add GRILLED CHICKEN* | 6
 SALMON* | 6

CHICKEN & GEORGIA  
SHRIMP RIGATONI* |
with a georgia vibe
Seasoned chicken and Georgia shrimp tossed  
with Rigatoni in rich cream sauce. 21

CAESAR SALAD |
the salad that
dominates all others
Freshly chopped Romaine, hand-
tossed with Parmesan cheese,  
croutons and Caesar dressing. 
Topped with more Parmesan and 
served with grilled Ciabatta. 12

add GRILLED CHICKEN* | 6
 SALMON* | 6

MARKET SALAD |
a farmer’s bounty of bright
fruit and fresh greens
Field greens lightly tossed 
with Mandarin oranges, fresh
strawberries and grapes, toasted 
pecans and raspberry vinaigrette. 
Topped with crumbled feta  
cheese. 10

GRILLED SIRLOIN SALAD* |
a salad to savor
USDA Grade A Choice top sirloin
seasoned with sea salt and cracked 
pepper. Sliced thin and served atop a 
bed of mixed field greens dressed in 
basil balsamic vinaigrette with grape 
tomatoes, red onion and crumbled 
blue cheese. Served  
with grilled Ciabatta. 15

CLASSIC BURGER* |
simple and satisfying
8 oz of charbroiled Angus, seasoned
with sea salt and cracked pepper. Grilled 
onions, sautéed mushrooms or your 
choice of cheese can be added for  
no extra charge. 10

BACON CHEDDAR
BBQ BURGER* |
our classic burger
with a southern drawl
An 8 oz Angus burger seasoned 
with sea salt, cracked pepper and 
barbeque sauce. Topped with  
crisp bacon strips and melted  
Cheddar cheese. 11

PEPPERCORN BLUE BURGER* |
a burger with kick
An 8 oz Angus burger topped with a 
savory combination of cracked black 
pepper and blue cheese. 12

PESTO GRILLED
VEGETABLE SANDWICH |
with vegetables like these,
who needs meat?
Layers of warm pesto-roasted 
zucchini, squash, carrots and  
roasted red peppers topped with 
melted Provolone and served on 
grilled Ciabatta. 8

TUSCAN CHICKEN
SANDWICH* |
the Italian countryside on a roll
Tender breast of chicken, brushed
with balsamic vinaigrette, grilled and 
topped with Provolone cheese, roasted 
red pepper, field greens and sliced 
tomato. Served on a grilled Ciabatta  
roll with pesto mayonnaise. 11

MAPLE SALMON BLT* |
the blt of the sea
A maple-glazed salmon filet,
seasoned with sea salt and coarse 
ground pepper. Served on a grilled 
Ciabatta roll with a dollop of Dijon 
and topped with thick-cut bacon 
slices, lettuce and tomato. 14

ALL OF OUR MAINS ARE SERVED WITH YOUR CHOICE OF TWO SIDES,
EXCEPT FOR PASTA DISHES WHICH ARE SERVED WITH ONE SIDE.

EACH OF OUR STACKS IS SERVED WITH YOUR CHOICE OF ONE SIDE. ALL OF OUR BURGERS ARE SERVED ON A
CORN-DUSTED KAISER ROLL WITH LETTUCE, TOMATO AND RED ONION AND COOKED TO A JUICY MEDIUM WELL.

MIXED GREEN SALAD | CAESAR SALAD | GREEN BEANS WITH ROASTED RED PEPPERS | STEAMED BROCCOLI
FRESHLY MASHED RED-SKIN POTATOES | HUB CHIPS | FRENCH FRIES | ONION RINGS
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—————| wHiTEs |———————
PINOT GRIGIO
Ecco Domani ITALY 7 | 26

BLENDS
Frogtown GEORGIA 12 | 45

RIESLING
Pacific Rimm WASHINGTON 8 | 28

CHARDONNAY
Canyon Road CALIFORNIA 7 | 26

Rodney Strong CALIFORNIA 9 | 32

WHITE ZINFANDEL
Beringer CALIFORNIA 7 | 26

—————| rEds | ————————————
PINOT NOIR
Belle Vallee OREGON 12 | 40

MALBEC
Dona Paula ARGENTINA 11 | 42

MERLOT
Red Rock CALIFORNIA 7 | 26

Rutherford Ranch CALIFORNIA 12 | 40

CABERNET SAUVIGNON
Louis Martini CALIFORNIA 9 | 38

Liberty School CALIFORNIA 12 | 46

—————| bUbbLY | ——————————
Korbel Brut CALIFORNIA 27

marTinis |
CLASSIC MARTINI | 9

Your choice of vodka or gin, served as 
dry or dirty as you wish. Stirred

LEMON DROP | 8

Citrus vodka, orange liqueur, lemon 
juice and rimmed with sugar. Shaken

signaTUrE drinks |
BEE STING | 8

Vodka, lemon, honey.  Garnished  
with fresh mint. Shaken

RUM PUNCH | 8 
Rum, pineapple juice, orange juice 
and fresh lime. Shaken

cLassic cockTaiLs |
COSMOPOLITAN | 8

Citrus vodka, orange liqueur, cranberry 
juice & fresh lime juice. Shaken

TOM COLLINS | 8

Your choice of spirit, fresh lemon 
sour with soda.  Garnished with fresh 
orange & a cherry.   

ISLANDTINI | 8

Coconut rum, melon liqueur and  
pineapple juice. Shaken

concocTions |
ROCKING ‘RITA | 8

Tequila, orange liqueur and lime juice.  
Served on the rocks. Shaken

MOJITO | 8

Light rum, fresh mint, lime and soda. 
Stirred

GINGER LIMEADE (Non Alcoholic) | 5

Lime juice, fresh ginger,   
organic cane sugar. Shaken

draFT pinTs | 4.5

COORS LIGHT, BUD LIGHT, SWEETWATER 420, 
STELLA ARTOIS 

craFT | 5

BLUE MOON, SWEETWATER 420, SAM ADAMS 
SIERRA NEVADA, JAILHOUSE BREWERY, YEUNGLING 

imporT | 5

STELLA ARTOIS, CORONA, HEINEKIN, AMSTEL LIGHT,  
GUINESS, BECKS, DOS EQUIS, BASS  

domEsTic | 4

BUD LIGHT, BUDWEISER, MILLER LIGHT, COORS LIGHT, 
MICHELOB ULTRA, O’DOULS, MIKE’S HARD LEMONADE 
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ESPRESSO CLASSICS 
(HOT OR ICED)

ESPRESSO
LATTE/CAPPUCCINO

MOCHA
FLAVORS: VANILLA, HAZELNUT, CARAMEL, SUGAR-FREE VANILLA

FLAVORFUL BEVERAGES
THE HUB BLEND

RAINFOREST ALLIANCE CERTIFIED COFFEE

SEASONAL
COUNTRY OF ORIGIN COFFEES

BIGELOW HOT TEAS

HOT CHOCOLATE

BREAKFAST FAVORITES
HOT BREAKFAST SANDWICHES

  
BACON, EGG & CHEESE • SAUSAGE, EGG & CHEESE • EGG & CHEESE

SERVED ON AN ENGLISH MUFFIN

BAGELS • MUFFINS • PASTRIES • PARFAITS • YOGURT • FRUIT

ATLAP



B R E A K F A S T    M E N U

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

spEciaLTY pLaTEs |
STEAK AND EGGS* |
A 5 oz. top sirloin, cooked to order, with two eggs prepared any style. 
Served with breakfast potatoes and toast.  15.95

EGGS BENEDICT* |
A timeless classic of two fresh poached eggs and Canadian bacon  
over an English muffin, topped with Hollandaise sauce with breakfast  
potatoes. 12.95

GEORGIA SUNRISE* | 
Two fresh eggs prepared any style with your choice of bacon or  
sausage, breakfast potatoes and toast.  10.95

OMELET “YOUR WAY”* |
A three egg omelet made the way you like it.  Choose from bacon,  
sausage, ham, tomato, peppers, onions, mushrooms, cheddar or  
Monterey jack cheese. Served with breakfast potatoes and toast.  9.95

BUTTERMILK PANCAKES |
Hot and fluffy buttermilk pancakes grilled to a golden brown and  
topped with butter and served with warm maple syrup. Add  
blueberries or granola for a healthy twist.  7.95

BELGIAN WAFFLE | 
A hot from the griddle, golden waffle topped with butter and served  
with warm maple syrup. Top with fresh strawberries if you like.  8.25

BREAKFAST IS GOOD.
BREAKFAST IS SIMPLE.
Here at the Hub, breakfast is fresh and easy too. 

ATLAP

sidE pLaTEs |
OATMEAL 1.75

COLD CEREAL  2.00

BACON OR SAUSAGE 3.00

FRESH CUT FRUIT   2.75

YOGURT   2.25

BAGEL W/CREAM CHEESE  3.25

WHITE OR WHEAT TOAST  1.75

bEvEragEs  |
FRUIT SMOOTHIES 4.50

RAC COFFEE OR DECAF 2.00

HOT TEA 2.00

ICED TEA 2.00

BOTTLED WATER 2.00

COKE PRODUCTS 2.00

Dial Ext. 1275 Room Service Hours of Operation:
Monday - Sunday, 5:30 a.m. - 11:00 a.m.

Prices Subject to 17% Gratuity and $2.50 Delivery Charge.
All Prices Subject to Applicable Taxes.




