
 

Guests with food allergies or specific dietary requirements, please ask to speak to a Manager. 
Consuming raw or undercooked meat, eggs, poultry, shellfish or seafood increases your risk of contracting a foodborne illness – 
especially if you have certain medical conditions. 
20% of the food and beverage total will be added to your account and will be fully distributed to the server. 
An additional $5.00 In-Room Dining charge plus any applicable state and local tax will also be added to your account. 

AMENITIES 
Please dial 44 to place your order. 
 
Having an amenity delivered to a guest room is the start of a wonderful experience here at Hilton Sandestin Beach Golf 
Resort & Spa. Our amenity selections can help you welcome your Guest(s), say thank you or celebrate a special occasion. 
To assure the availability of your selection, please place your order 24 hours in advance.  
 
THE CLASSICS 
 
MARKET FRESH FRUIT  40 
A classic presentation of hand selected fresh whole fruits, the perfect way to say welcome 
 
HAND DIPPED CHOCOLATE STRAWBERRIES  28 
Our freshest strawberries double dipped daily in dark and white chocolate 

ACCOMPANIED WITH CHAMPAGNE   75 
 
SUNSET CHEESE PLATTER  30 
An assortment of domestic and international cheeses hand selected by our chef accompanied with artisan crackers 
 Accompanied with your choice of house wine  75 
 
SNACKS A LA CARTE 
 
SWEET AND SALTY  26 
The perfect pairings of roasted peanuts, cashews, chocolate covered pretzels and M&M’s® 
 
BEER AND CHIPS  40 
Our own house-made potato chips lightly dusted with sea salt and served with our choice of six premium light beers 
 
SEASIDE ANTIPASTI  30 
A choice selection of deli salami ham and pepperoni accompanied with olives, pepperoncini and cherry peppers 
 Accompanied your choice of house wine  75 
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FOR THE SWEET TOOTH 
 
MILK AND COOKIES   20 
Our house-made chocolate tollhouse cookies and ice cold milk satisfy the kid in all of us 
 
COOKIE SKILLET À LA MODE  15 
Cast iron skillet with fresh baked cookie and vanilla ice cream 
 
CHEESECAKE JAR   10 
Mason jars filled with cheesecake and fresh fruit topping with a personalized message for a special occasion 
 
CHOCOLATE CAKE AND ICE CREAM   15 
Fresh baked chocolate cake in a coffee cup, garnished with butter cream and sprinkles personalized with a message for a 
special occasion 
 
WELCOME MACAROONS   18 
Glass of 4 assorted macaroons with “Welcome” in multiple languages 
 
GODIVA® CHOCOLATES   26 
Choose between a flight of Happy Birthday Cake truffles, or Pâtisserie Dessert Lover’s truffle flight 
  
TURN DOWN TRUFFLES   15 
Glass of 4 chocolate truffles with “Good Night” note in multiple languages 
 
JUST FOR FUN 
 
BALLOON ARRANGEMENT   18 
Seven colorful latex balloons to celebrate any occasion 
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BEVERAGES  
Alcoholic Beverages served 7:00am until 11:00pm. Please dial 44 to place your order. 
 
 
Fresh Squeezed Orange Juice   

Glass  $5.00 
Small Carafe  $9.00 
Large Carafe  $13.00 

Tomato, V8, Grapefruit, Apple, Cranberry or Prune Juice 
Glass   $4.50 
Small Carafe   $7.00 
Large Carafe   $12.00 

Community Coffee®, Colombian Blend, Regular or Decaf 
Small Pot $9.00 
Large Pot $13.00 

Community Coffee® Herbal or Regular Teas $3.75 
Hot Chocolate $4.50 
Milk or Chocolate Milk $3.75 
Mineral Water $3.75 
Soft Drinks $3.75 

 
ALCOHOLIC BEVERAGES 
Bucket of Beer 
6 Domestic $28.00 
6 Imported $32.00 
Pitcher of Margaritas $24.00 
Pitcher of Martinis $26.00 
Pitcher of Mojitos $22.00 
 
BEER 
Heineken $6.50 
Michelob Ultra $5.50 
Miller Lite $5.50 
Budweiser $5.50 
 
 
 
 
 
 
 
 
 
 

When ordering Alcoholic Beverages, proof of age will be required upon delivery. 
20% of the food and beverage total will be added to your account and will be fully distributed as gratuity to the server. 
An additional $5.00 In-Room Dining charge plus any applicable state and local tax will also be added to your account. 
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WINE  
Alcoholic Beverages served 7:00am until 11:00pm. Please dial 44 to place your order. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

SPARKLING Btl. 
Veuve du Vernay, Brut 28 

Martini and Rossi, Prosecco 30 

Ste. Michelle, Brut 36 

Mumm, Brut Rose 75 

Perrier-Jouёt, Grand Brut  125 

Dom Pérignon, Champagne 
WHITE WINES 

350 

  

WHITE WINES  

7 Daughters, Chardonnay 36 

Meiomi, Chardonnay 48 

Mer Soleil Reserve, Chardonnay 80 

Far Niente, Chardonnay 115 

Kim Crawford, Sauvignon Blanc 44 

Emmolo, Sauvignon Blanc 48 

Anew, Riesling 32 

Ruffino Il Ducale, Pinot Grigio 44 

Conundrum, White Blend 48 

Beringer, Moscato 32 

Sycamore Lane 28 

Pinot Grigio, Chardonnay, & White Zinfandel  

 
RED WINES 

 

Josh Cellars, Cabernet Sauvignon 36 

Joel Gott, Cabernet Sauvignon 52 

Stag’s Leap Winery The Investor, Red Blend 116 

Markham, Merlot 60 

Seaglass, Pinot Noir 34 

Meiomi, Pinot Noir 50 

Saved, Red Blend 52 

Prisoner, Red Blend 95 

Sycamore Lane 28 

Pinot Noir, Merlot & Cabernet Sauvignon  
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SPIRITS  
Alcoholic Beverages served 7:00am until 11:00pm. Please dial 44 to place your order. 
 
Liquor price includes service of ice, glasses, stirrers, cocktail napkins, bar fruit and a quart of the 
mix of your choice. Other brands are available. All bottled liquor is liter sized unless specified otherwise.  
 
SCOTCH 
Ballantine’s  $82 
Chivas  $128 
Dewar’s  $88 
Glenlivet 12yr  $153 
Johnnie Walker Red  $90 
Johnnie Walker Black  $132 
 
 
RUM 
Bacardi Superior  $65 
Bacardi Oakheart  $65 
Malibu  $72 
Appleton Estate   $81 
Gosling’s Black Seal Rum   $80 
 
VODKA 
Absolut  $97 
Belvedere  $107 
Grey Goose  $98 
Ketel One  $101 
Skyy  $63 
Tito’s Handmade  $91 
 
BOURBON/WHISKEY 
Crown Royal  $103 
Crown Royal Reserve  $141 
Jim Beam  $82 
Maker’s Mark  $115 
Knob Creek   $95 
Wild Turkey   $90 
Russell’s Reserve   $156 
Elijah Craig   $83 
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SPIRITS  
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GIN 
Beefeater  $99 
Bombay  $81 
Bombay Sapphire  $97 
Tanqueray  $93 
Plymouth   $82 
 
TEQUILA 
Patrón Reposado  $117 
Patrón Silver  $100 
Sauza Blue Silver  $79 
Espolòn   $80 
Casa Noble Anejo   $118 
 
COGNAC 
Courvoisier VS  $90 
Courvoisier VSOP  $140 
Hennessey VS  $132   
Hennessey VSOP  $152 
Martell VSOP 750ml  $128 
 
SPECIALTY ITEMS 
Grand Marnier  $109 
Kahlúa  $97 
Baileys  $87 
St. Germain   $97 
Frangelico  $98 
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