
Breakfast Menu

Continental Breakfast  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12

Choice of two items from the selection of baked pastries, breads and fruit below
A Selection of Chilled Juices and illy Coffee or Harney and Sons Tea

Baked Pastries 
Maine Blueberry Streusel Muffin  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Banana Bran Muffin  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Raisin Cream Swirl  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Apricot Cream Danish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Butter Croissant  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Pain au Chocolat  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Almond and Sour Cream Coffee Cake  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5

Baked Breads
French Baguette  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4
Plain, Cinnamon Raisin, Sesame, Wheat and Everything Bagels   . . . . . . . . . . . . . . . . . . . . . . . .$4

Seasonal Fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2 

greek yogurt Parfait  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5
House Made Granola and Seasonal Berries

stonyfield organic low fat
fruit Smoothie  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6

Coffee & Tea Small Large
illy Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4

illy Iced Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50

Espresso . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4

Latte  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4

Iced Latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50

Cappuccino  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4

Harney and Sons Tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4

Harney and Sons Iced Tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50

Juices  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6
Fresh Squeezed Orange, Ruby Grapefruit, Apple, White Grape, Pineapple, Tomato, Cranberry, Papaya, Mango

Certain items are prepared raw, undercooked or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, 
especially if you have certain medical conditions.  Please inform your server if anyone in your party has a food allergy.



A LL DAY DELECTABLES

The Reserve  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18
Choice of soup or salad with entrée, accompaniment and beverage

The Langham . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$22
Choice of soup or salad with entrée, accompaniment, dessert and beverage

Soups and Salads
New England Clam Chowder | Smoky Bacon and Thyme
Tomato Soup | Allspice and Crème Fraîche
Mozzarella Pearls and Organic Tomatoes | Virgin Olive Oil and Basil
Mesclun Greens | Dijon Vinaigrette
Hearts of Romaine “Caesar” | Black Olive Crostini

Entrees
Maine Lobster Salad “Sliders” | Brioche and Cornichons
Curried Chicken Salad with Golden Raisins and Almonds | Mango Chutney and Butter Croissant
Croque Monsieur | Griddled Ham and Gruyere Cheese Sandwich, Apricot Confiture
Jonah Crab Cake | Panko, Malt Vinegar and Chili Tartar
Vidalia Onion and Goat Cheese Tart | Roasted Peppers Agro e Dolce

Accompaniments
House Made Potato Chips
Sweet and Sour Vegetable Slaw
Spring Onion and Harissa Cous Cous
Dill Green Beans

Desserts  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6
Frozen Key Lime Soufflé
Flourless Manjari Chocolate Cake
Tahitian Vanilla Crème Brulée
Daily Ice Cream and Sorbet

Coffee & Tea Small Large
illy Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4
illy Iced Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50
Espresso . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4
Latte  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4
Iced Latte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50
Cappuccino  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4
Harney and Sons Tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3  . . . . . . . . . . .$4
Harney and Sons Iced Tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.50  . . . . . . .$3.50

Juices & Soft Drinks  . . . . . . . . . . . . . . . . .$6
Fresh Squeezed Orange, Ruby Grapefruit, Apple, White Grape, Pineapple, Tomato, Cranberry, Papaya, Mango
Pepsi, Diet Pepsi, Ginger Ale, Sierra Mist, Still Water, Sparkling Water

Certain items are prepared raw, undercooked or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, 
especially if you have certain medical conditions.  Please inform your server if anyone in your party has a food allergy.



You CAN take it with you.



You CAN take it with you.



        

        

         

 

 

 

 

Baked Goods   

Maine Blueberry Streusel Muffin  $4 

Banana Bran Muffin  $4 

Raisin Cream Swirl  $4 

Apricot Cream Danish  $4 

Butter Croissant  $4 

Pain au Chocolat  $4 

Almond and Sour Cream Coffee Cake  $5 

 

** 

Baguette and Bagels Selection  

French Baguette  $4 

** 

Plain, Cinnamon Raisin, Sesame, Wheat and Everything Bagels  $4 

 

 

Seasonal Fruit $2 

 

Greek Yogurt Parfait   

House Made Granola And Seasonal Berries $5 

Stonyfield Organic Low Fat Smoothies  $6 

 

Coffee & Tea    Juices & Soft Drinks 

    Small   Large   

illy Coffee   $3          $4  Fresh Squeezed Orange Juice $3 

illy Iced Coffee  $2.50    $3.50 Ruby Grapefruit Juice $3 

Espresso   $3          $4  Apple Juice  $3 

Latte    $3          $4  White Grape Juice  $3 

Iced Latte  $2.50    $3.50 Tomato Juice  $3 

Cappuccino   $3          $4  Pineapple Juice  $3 

French Pressed Coffee                $6 Cranberry Juice  $3 

Harney and Sons Tea $3          $4  Papaya Juice  $3 

Harney and Sons Iced Tea $2.50     $3.50 Mango Juice  $3 

English Flower Tea  $6          $7  Pepsi   $3 

Silk Road Tea  $6          $7  Diet Pepsi   $3 

The Langham Tea  $6          $7  Sierra Mist  $3 

Palm Court Tea  $6          $7  Schweppes Ginger Ale $3 

                                                                                                Still / Sparkling  $3 

                                                                                                 

 

 

Continental Breakfast  

$12 

Choice of two items from the selection of baked goods, breads 

and fruit below 

Selection of Chilled Juices, and  illy Coffee or Harney and Sons 

Tea 



  

 

 

 

 

 

 

 

 

 

 

Delectables 

“Chips and Dip”   $10 

House Made Potato Chips 

Roasted Shallot, Gorgonzola, White Bean and Spicy Eggplant 

*House Smoked Maple Cured Salmon   $12 

Spiced and Seeded Lavash 

 

Deviled Eggs   $8 

Green Onion and Herbs 

 

Jamon Serrano   $14 

Dried Cured Spanish Ham 

Madeira Figs 

Chilled Colossal Shrimp   $18 

Classic Tomato Chili Sauce 

 

Desserts  

Frozen Key Lime Soufflé, Raspberry Gelée $6 

 

Flourless Manjari Chocolate Cake $6 

 

Tahitian Vanilla Crème Brulée $6 

Daily Ice Cream and Sorbet $6 

 

 

The service charge is distributed among service employees.  No part of the 

administrative fee is distributed among servers. 

Consuming raw or undercooked meals may increase your risk of food-borne illness, 

especially if you have certain medical conditions.  Before placing your order please 

inform your server if anyone in your party has a food allergy. 

*Local Artisan Cheeses  

$6 each selection/ Flight $24 

** 

Great Hill Blue / Whipped Honey  Marion, MA 

Boggy Meadow Swiss /  Spiced Pecans   Walpole, NH 

Cabot Cheddar /  Apple Butter    Montpelier, VT 

Blythedale Camembert /  Apricot Preserve    Corinth,VT   

Westfield Farm Goat /  Roasted Pepper   Hubbardston, MA 

 



 

Soups and Salads

New England Clam Chowder 

Smoky Bacon and Thyme 

Tomato Soup 

Allspice and Crème Fraiche 

Mozzarella Pearls and Organic Tomatoes 

Virgin Olive Oil and Basil 

Mesclun Greens 

Dijon Vinaigrette 

Hearts of Romaine “Caesar” 

Black Olive Crostini 

Entrees

Maine Lobster Salad “Sliders” 

Brioche and Cornichons 

Curried Chicken Salad with Golden Raisins and Almonds 

Major Grey’s Mango Chutney and Butter Croissant 

Croque Monsieur 

Griddled Ham and Gruyere Cheese, Apricot Confiture 

Jonah Crab Cake 

Panko, Malt Vinegar and Chili Tartar 

Vidalia Onion and Goat Cheese Tart 

Roasted Peppers Agro e Dolce 

 

Accompaniments   Desserts  

House Made Potato Chips   Frozen Key Lime Soufflé 

Sweet and Sour Vegetable Slaw  Flourless Chocolate Cake 

Spring Onion and Harissa Cous Cous Tahitian Vanilla Crème Brulée 

Dill Green Beans    Daily Ice Cream and Sorbet 

 

The Reserve $18 

Choice of soup or salad with entrée, accompaniment and beverage 

The Langham $22 

Choice of soup or salad with entrée, accompaniment, dessert and beverage 
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Reserve	
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Boston	
  Tea	
  Party	
  Lunch	
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  to	
  3pm)	
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  Clam	
  Chowder	
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  Fraiche	
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  Tea	
  
$45	
  
(5pm-­‐8pm)	
  



	
  
Maine	
  Lobster	
  Salad	
  Mary	
  Rose	
  
	
  
Ouefs	
  Mimosa	
  
House	
  Smoked	
  Maple	
  Salmon	
  on	
  Boston	
  Brown	
  Bread,	
  Lemon	
  Cream	
  
Cucumber	
  with	
  White	
  Pepper	
  and	
  Dill	
  	
  
Coronation	
  Chicken	
  Salad	
  en	
  Vol-­‐au-­‐vent	
  	
  
	
  
	
  
Cream	
  Scones	
  
	
  
Devonshire	
  Cream,	
  Strawberry	
  Jam	
  and	
  Lemon	
  Curd	
  
Boston	
  Cream	
  Pie	
  	
  
Marmalade	
  Fruit	
  Tart	
  
Lemon	
  Poppy	
  Seed	
  Tea	
  Cake	
  
Raspberry	
  Linzer	
  
	
  
Chocolate	
  Dipped	
  Strawberries	
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