
 

NCL/Jewel 

Room Service Menu 
 

Room Service is available 24 hours a day.  To call room service, please touch the room service speed dial button.   
One note:  Remember that room service is not available on embarkation day.  

 And on disembarkation day, only breakfast room service is available. 
 

 
Special Occasion Menu 

Available from 11:00 am to 11:00 pm. 
 

Selection of Cold Hors d’ oeuvres (10 pieces) $15 
Chef’s Selection of the Day 

 

Selection of Deluxe Hors d’ oeuvres (10 pieces) $25 
Chef’s Selection of the Day 

 

Jumbo Shrimp Platter (1 dozen) $20 
Chilled Jumbo Shrimp Platter served with Spicy Cocktail Sauce and Lemon 

 

Caspian Sea Sevruga Caviar – Market Price 
Toast, sour Cream, Red Onions, Capers and Chopped Eggs 

 

Collection of International Cheeses (Serves 4 Guests) $42 
Ile de France Brie, Goat and Camembert, Savoyard Reblochon, Italian Gorgonzola, English Cheddar,  

Swiss Emmenthal and Boursin with 
Fresh Baked Whole Meal Breads, French Baguettes and Lavosh,  

Seedless White and Red Grapes, Gingered Apricot Chutney 
Carrot and Celery Sticks, California Olive Paste and Caramelized Walnuts 

 
 

Please allow 1 hour for preparation. 
 
 

Bar Service 
Available 9:00 am to 2:00 am. 

 
 

Prices are subject to change; 

a 15% gratuity will be added to your check. 

 
 

Breakfast Service 
Available from 6:30 am to 10:00 am. 

Please use the Room Service Breakfast Order Form. 
 

24-Hour Menu Features 
 

Hearty Chicken Soup 
Old Fashioned Chicken and Vegetable Soup with Egg Noodles 

 

Border Salad 
Smoked Turkey, Corn Black Beans, Tomatoes, Avocado and Jack Cheese Crowned with Crispy Tortilla Strips 

 

Greek Salad-V 
Feta Cheese, Tomatoes, Peppers, Cucumbers, Red Onions and Kalamata Olives  

Tossed in a Dressing of Sea Salt, Fresh Oregano, Lemon and Olive Oil 
For Vegetarian Dinner Substitute Tofu for Feta Cheese 

 

Fruit Plate-V 
Slice Fruit Served with Natural Yogurt 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Example



 

NCL/Jewel 

 

Assorted Sandwiches 
All sandwiches are served with chips, coleslaw and kosher pickle. 

 

BLT 
Bacon, Lettuce, Tomato and Mayonnaise on White Toast 

 

Turkey on Whole Grain Hoagie 
Lean Turkey Breast, Provolone Cheese, Mustard Dressing, Avocado, Lettuce and Tomato 

 

Grilled Tuna Melt 
Dolphin Friendly Tuna Salad and Swiss Cheese between Sliced Rye 

 

8oz. Angus Burger 
Cheddar Cheese 

 

All Beef Hot Dog 
Onion, Sweet Relish and Mustard 

 

Eggs All Day 
Three Egg Omelet with Your Choice of Ham, Onions, Peppers, Mushrooms or Cheese 

Served with Sliced Tomato and Cottage Cheese 
 
 

Dessert 
 

NY Cheesecake 
Chocolate Sauce, Pineapple Chutney, Chocolate Tuile 

 

Original Strawberry Shortcake 
Crème Chantilly and Mint Marinated Strawberries 

 

Chocolate Cake 
Raspberry Compote 

 

V-Denotes Vegetarian Alternatives 
 
 

To enhance your experience, please ask for our wine selection by the glass 
 

 
 

For the Kids 
 

Mini Beef Hot Dog 
 

Chicken Fingers with BBQ Sauce 
 

Grilled Cheese Sandwich 
 

Macaroni and Cheese 
 

Peanut Butter and Jelly Sandwich 
 

All are served with Carrot Sticks, Apple Sauce and Potato Chips 
 
 

Cookies, Brownies, Jello or Ice Cream 
 
 

Beverages 
 

Coffee 
 

Decaffeinated Coffee 
 

Assorted Teas 
 

Iced Tea 
 

Milk 
 

Low-Fat milk 
 

Please allow 30-minutes for delivery. 
 
 

Example




