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Back to School
Beverages
August 1-31
$7.00

This Month at Islander Terrace

New Sweets
Have Arrived
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Teacher’s Brew 
Cold brew, whole milk, caramel syrup, sweet 
vanilla cold foam, honey drizzle 
Class Clown Latte 
Espresso, whole milk, vanilla syrup, caramel 
sauce, whipped cream & cinnamon dust
Back to School Mocha 
Espresso, whole milk, brown sugar & cinnamon 
syrup, white chocolate syrup,
whipped cream, caramel drizzle 

Turn your Thursday night into a weekend 
kickoff with our Chill & Grill BBQ Dinner 
Buffet. Enjoy all-you-can-eat barbecue 
skewers, roasted beef shank carving, sushi 
and rolls, ramen and toppings, salad bar, 
dessert bar, and more. Dinner includes 
free-flowing select beers, red/white wine, 
iced tea, and fruit juice.

Chill & Grill BBQ Dinner Buffet
Thursdays  |  5:00-9:00pm
Adult: $40.00    Child $15.00 (5-11)

Don’t miss out on this limited time Early Bird breakfast deal. Breakfast includes
made-to-order eggs and omelets, bacon and sausage, fried rice, and other local 
favorites.  

Early Bird Breakfast Savings
Monday through Friday | August 1-31 | 6:00-7:30am
Adult: $20.00     Child $10.00 (5-11)

Come and try our updated Sunday Brunch with Herb Roasted Rib Eye, made-to-order 
Croffles, and more breakfast offerings. We’ve also added a new dedicated Kids section 
with pizza, chicken tenders, and french fries. Brunch includes free-flowing 
sparkling/red/white wine, mimosas, draft beer, iced tea, and fruit juice. 

Sunday Brunch: Updated Menu & New Value Pricing
Sunday | 11:00am-2:00pm
Adult: $55.00    Child $27.50 (5-11)

Individual Desserts
Pistachio Raspberry Cake  $9.00
Pistachio sponge cake, raspberry gel, pistachio mousse 
*Contains nuts
German Chocolate Cake  $7.00 
Chocolate cake, caramel filling with toasted coconut and 
pecans, milk chocolate pecan glaze, chocolate mousse 
*Contains nuts
Chocolate Hazelnut Cream Puff  $5.00 
Vanilla cream puff, chocolate craquelin, 
chocolate hazelnut mousse *Contains nuts
Cherry Chocolate Decadence Cake  $6.50 
Gluten free chocolate cake, Morello cherry mousse, 
amarena cherry mousse *Gluten Free
Strawberry Lemon Mousse  $6.00
Vanilla sponge cake, white chocolate crunch, 
strawberry mousse, lemon curd
Blueberry Earl Grey Opera Cake  $5.50 
Almond jaconde cake, earl grey mousse, blueberry 
buttercream, blueberry macaron *Contains nuts
Banoffee Tart  $10.00
Sweet tart shell, soft caramel, banana pastry cream, 
white chocolate mousse
Mango Passion Fruit Tart  $10.00
Sweet tart shell, mango custard, passion fruit mousse, 
mango passion fruit cream

6-Inch Round Cakes
Red Velvet Cake  $35.00
Red velvet cake, brown butter cream 
cheese filling, red velvet ganache
Chocolate Mousse Cake  $35.00
Chocolate cake, dark chocolate mousse, 
chocolate ganache
Taro Coconut Mousse Cheesecake  
$35.00
Graham cracker crust, taro cheesecake, 
coconut mousse
Tiramisu  $35.00
Coffee-soaked vanilla sponge cake,
Kahlua mascarpone mousse

Discover Caffe Cino’s new dessert menu, featuring sweet treats like Cherry Chocolate 
Decadence, Mango Passion Fruit Tart, and Blueberry Earl Grey Opera Cake. From silky
mousse to tropical fruit creations, come and find your new favorite slice of happiness.

Sunday Brunch Carving



Samalamig   
Shiso   plum wine, dark rum, 
brown sugar

Halo-Halo   
Coconut rum, taro-infused banana, 
condensed milk, vanilla ice cream
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Three beer-battered and 
golden-fried Mahi Mahi fillets 
wrapped in soft flour tortillas
with shredded lettuce, 
tomato salsa, and jalapeño.

Served with fried mozzarella, 
sour cream, guacamole, and 
shredded cheese.

Mah Mahi Tacos
July 3-27
$27.00

Pompano Two Ways
August 3-28
$23.00

Blended Cocktails
August 1-31
$14.00

Mango Passion Mule
Kizakura, Mango, Passion Fruit, Lime, Ginger Beer

Rose Limoncello Mojito
Rum, Limoncello, Rose Syrup, Mint, Lime, Sugar

Blackberry Garden
Gin, Blackberry, Mint, Lemon, Sugar

Signature Cocktails
August 1-31
$16.00

Close out the summer with a  
refreshing blended colada.

Raspberry Pineapple Yuzu Colada
Rum, raspberry, pineapple, yuzu, coconut

Mango Peach Colada
Rum, mango, peach, coconut

Blueberry Colada
Rum, blueberry, pineapple, coconut

Chef’s Special
3-Course Dinner
August 1-31
$65.00

Enjoy a full dinner experience curated by 
Chef Charlie Biala and the team at Roy’s.
MENU

Roy’s Bread & Tapenade
Appetizer 
Fried Stuffed Mussels
Intermezzo - Granita of the Day
Choice of Entrée
• Misoyaki Cod Tacos
   Flour Tortillas, Soy Mustard, Tomato Lomi, French Fries
• Pan-Roasted Chicken
   Mushroom Gravy, Whipped Garlic Mashed Potatoes
Dessert
Ube Tres Leches Cake

Fisherman’s Cove
House Specials

August
at Roy’s

Savor the rich, sweet, and buttery flavor of Pompano prepared in 
two distinct styles. Choose between a tangy miso sinigang or a whole 
fish delicately fried.
Served with steamed white rice and local vegetables. 
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Tasting Menu

1 Arran 10
Seared Scallop | Citrus Butter Sauce, Apple Salsa

2 GlenAllachie 12
Braised Short Rib Spring Roll | Chimichurri Mayo

3 Glencadam 10
Hamachi Tiradito | Citrus Ponzu, Blistered Shishito Pepper

4 Ledaig 10
Grilled Pork Rib | Hoisin Glaze

Scotland in a Glass: Whisky Tasting
Friday, August 28
Seating begins at 6:30pm
Tasting begins promptly at 7:00pm
$60.00

The Single Malt Tasting
at Roy’s Lounge

Crème Brûlée Martini
Vodka, Bailey’s Irish Cream, Espresso,
Vanilla Milk Foam

Tiramisu Martini
Vodka, Bailey’s Irish Cream, Kahlua, Espresso,
Marscapone Vanilla Foam, Cocoa Powder

Featured Cocktails
August 1-31
$15.00

Join us for an evening of exceptional 
craftsmanship, where the artistry of fine 
single malt Scotch whisky meets the 
gourmet precision of the Culinary Team
at Roy’s.

Two iconic desserts
reimagined in a glass.

Sirena’s Kiss  Light & dark rum, coconut cream, pineapple juice, calamansi

Latte Stone Sour  Bourbon, calamansi, honey-ginger syrup, pineapple juice

Tronkon Niyok  Spiced rum, coconut rum, coconut cream, pineapple juice, nutmeg

Featured Cocktails
August 1-31
$8.00

Celebrate with 25% off all rum cocktails.
From classic Mojito to tropical Mai Tai, we’re pouring paradise
at a discount. Bring your crew and toast to summer.

National Rum Day
August 16

Weekend Splash
Saturdays & Sundays
August 2-30 • 4-8pm

This month at
Tree Bar

Hotel Guests:

Visitors:

$45/person Open Bar (2 hours) + Pool Access (4-8pm)
$85/couple Open Bar (2 hours) + Pool Access (4-8pm)
$15/person 1-Hour Extension for Open Bar 
$30/person Pool Access Only (4-8pm) 

$25/person Open Bar (Valid for 2 hours within the event time)

• Access to All Pools & Waterslide
• Open Bar for Two Hours
• Food & Snack Specials

$5.00 Food & Drink 
Tickets Available
Open Bar Menu:
Well Spirits
House Vodka, Rum, Gin, 
Tequila, Whiskey
Beer
Bud Light 
Soft Drinks
Coke, Sprite, Ginger Ale, 
Club Soda, Tonic Water 
Juice
Orange, Pineapple, 
Cranberry 

Reservations are required.
Limited open seating.
A $20.00 deposit guarantees your seat.
Call 671 646 DINE (3463) to reserve. 



Coming up in September Let’s Connect
Sept 4 Tree Bar Trivia Night
Sept 7    Labor Day

@HiltonGuamResort

671 646 1835 | 671 646 DINE (3463) 

hiltonguamresort.com

A 10% service charge will be added to your bill.  PHR Club, Wellness Center Member, and Military discounts are applicable to all promotions in 
this publication excluding:  Islander Terrace Early Bird Breakfast, Roy’s Lounge Whisky Tasting, and Tree Bar Weekend Splash. Discounts may 
not be combined. Price may be subject to change without prior notice. Menus are subject to availability and may vary. Restrictions may apply.


