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AM OFFERINGS

BAKERY
BREAKFAST MUFFINS 36.00 PER DOZEN
BREAKFAST LOAFS 20.00 EACH (8 SLICES)
DANISH 36.00 PER DOZEN
BAGELS SERVED WITH CREAM CHEESE 48.00 PER DOZEN
JUMBO DOUGHNUTS & LONG JOHNS 48.00 PER DOZEN
DOUGHNUTS 30.00 PER DOZEN

WARM BISCUITS WITH BUTTER AND JELLY 24.00 PER DOZEN

CoLD BREAKFAST ITEMS

SLICED FRUIT AND YOGURT PLATTER — SM. (10-12) 60.00 - LG. (18-20) 100.00

WHOLE FRUIT BowL
APPLES, ORANGES AND BANANAS SM. (10-12) 24.00 - LG. (18-20) 40.00

FRUIT AND YOGURT PARFAIT CUPS — WITH GRANOLA - 5.00 EACH

COFFEE, DECAF AND TEA

COFFEE OR DECAF

COFFEE OR DECAFFEINATED COFFEE SERVED BY THE GALLON WITH SWEETENERS & CREAMER
BY THE GALLON 40.00 EACH
TEA SERVICE

HOT TEA WATER WITH AN ASSORTMENT OF TEA’S TO INCLUDE ENGLISH BREAKFAST TEA,
HERBAL TEAS, AND GREEN TEA. SERVED WITH, SWEETENERS, HONEY, LEMON

BY THE GALLON 40.00 EACH

BOTTLED WATER

3.00 EACH
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FULL SERVICE HOT BEVERAGES

STANDARD COFFEE SERVICE

4.50 PER GUEST (MIN 25)
COFFEE, DECAFFEINATED COFFEE, SWEETENERS, MILK, AND CREAM

PREMIUM COFFEE SERVICE WITH ASSORTED TEAS

5.50 PER GUEST (MIN 25)

COFFEE, DECAFFEINATED COFFEE, ENGLISH BREAKFAST TEA, HERBAL TEAS, AND GREEN TEA
WITH SWEETENERS, HONEY, LEMON, MILK, AND CREAM

BOTTLED JUICE

ORANGE, APPLE, CRAN-RASPBERRY, CRAN-GRAPE

4.00 EACH

BREAKFAST BUFFETS

THE TRADITIONAL CONTINENTAL 7.25 PER GUEST

BREAKFAST BAKERIES, BAGELS WITH CREAM CHEESE, AND FRUIT BOWL
(MIN 25)

THE DELUXE CONTINENTAL 10.75 PER GUEST

BREAKFAST MUFFINS OR DANISH, BAGELS WITH CREAM CHEESE, CREAM FILLED LONG JOHNS,
FRUIT AND YOGURT

(MIN 25)

THE DELUXE PLUS MORNING BUFFET 15.75 PER GUEST

BREAKFAST MUFFINS OR DANISH, BAGELS WITH CREAM CHEESE, FRUIT AND YOGURT,
SCRAMBLED EGGS, SAUSAGE, AND BREAKFAST POTATOES

(MIN 25)

THE COTTON MILL MORNING BUFFET 18.75 PER GUEST

BREAKFAST MUFFINS OR DANISH, BAGELS WITH CREAM CHEESE, CREAM FILLED LONG JOHNS,
FRUIT AND YOGURT PARFAIT CUPS, SCRAMBLED EGGS, SPINACH MUSHROOM FRITTATA,
SAUSAGE, AND BREAKFAST POTATOES

(MIN 25)
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BREAK TIME AND SNACKS

SIMPLE BREAK TIME 8.75 PER GUEST

HoUSE CHIPS WITH ZESTY RANCH DIP OR TORTILLA CHIPS WITH SALSA, AND ASSORTED
COOKIES (MIN 25)

BAsIC BREAK TIME 9.50 PER GUEST

HOUSE CHIPS WITH ZESTY RANCH DIP OR TORTILLA CHIPS WITH SALSA, ASSORTED COOKIES
AND BROWNIES (MIN 25)

DELUXE BREAK TIME 12.25 PER GUEST

HOUSE CHIPS WITH ZESTY RANCH DIP, TORTILLA CHIPS WITH SALSA, PRETZELS, FRUIT BOWL,
ASSORTED COOKIES AND BROWNIES (MIN 25)

ALA CARTE
SNACKS
HOMEMADE POTATO CHIPS WITH ZESTY RANCH
28.00
HOMEMADE TORTILLA CHIPS AND SALSA
38.00
PRETZEL TWISTS
18.00
HOMEMADE TRAIL MIX
54.00
ASSORTED COOKIES OR BROWNIES
DOZEN 30.00
BEVERAGES
SoDA 2.75
JUICE 4.00
BOTTLED WATER 3.00

LEMONADE OR ICED TEA 28.00 PER GALLON
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LUNCHEON OFFERINGS AND SANDWICH BUFFETS

CLAssIC DELI BUFFET 20.95 PER GUEST (MIN 25)

TURKEY, HAM, SALAMI, AND ROAST BEEF PLATTER. CHEDDAR, SWISS, AND PEPPER JACK
CHEESE PLATTER. DELI TRAY WITH LETTUCE, TOMATO, ONION, PICKLES, BREADS AND WRAPS.
POTATO SALAD, COLESLAW, ASSORTED COOKIES AND CHIPS.

BOX MEAL SANDWICH SELECTIONS 18.95 EACH

SANDWICHES ARE SERVED WITH LETTUCE AND TOMATO AND COME WITH FRUIT OR COOKIE,
CHIPS, CONDIMENTS, AND BOTTLED WATER OR CANNED SOFT DRINK

HAM & sSwWISS ON WHITE
TURKEY AND CHEDDAR ON A CROISSANT
TURKEY CHEDDAR BACON CLUB ON WHITE
HAM, SALAMI, AND PROVOLONE ON A SUB ROLL

ROAST BEEF AND SWISS ON A SUB ROLL

CHICKEN SALAD ON A CROISSANT

TUNA SALAD ON A CROISSANT
GRILLED CHICKEN CAESAR WRAP

GRILLED VEGETABLE AND HUMMUS WRAP

INDIVIDUAL PACKED SALAD SELECTIONS 18.95 EACH

SALADS ARE SERVED WITH FRUIT OR COOKIE, CHIPS, AND BOTTLED WATER OR CANNED SOFT
DRINK

GARDEN SALAD — MIXED GREENS, CARROT, CUCUMBER, TOMATO, RED ONION, HOUSE
VINAIGRETTE & RANCH

CAESAR SALAD — ROMAINE HEARTS, GARLIC HERB CROUTONS, ASIAGO CHEESE

GREEK — SALAMI AND PEPPERONI, FETA, PEPPERONCINI, TOMATO, GARBANZO BEANS,
KALAMATA OLIVES, RED ONION, HOUSE VINAIGRETTE

CoBB SALAD —BACON, RED ONION, CHOPPED EGG, GRAPE TOMATO, CHEDDAR CHEESE, BLEU
CHEESE DRESSING
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COTTON MILL SIGNATURE APPETIZER PACKAGES

THE MADISON — 1 1.50 PER GUEST (MIN 25)

CHEESE PLATTER — A VARIETY OF LOCAL, DOMESTIC, AND INTERNATIONAL CHEESES.
GARNISHED WITH FRESH FRUIT, AND CRACKERS

VEGETABLE CRUDITE — SEASONAL VEGETABLES WITH RANCH DIPPING SAUCE

SPINACH ARTICHOKE DIP — SERVED WITH WARM PITA AND CRACKED LAVASH

THE PARTY STARTER — 14.50 PER PERSON (MIN 25)

CHEESE PLATTER — A VARIETY OF LOCAL, DOMESTIC, AND INTERNATIONAL CHEESES.
GARNISHED WITH FRESH FRUIT, AND CRACKERS

NAcCHO BAR — HOUSE SALSA, BLACK BEAN CORN SALSA, CHEESE DIP, AND GUACAMOLE.
SERVED WITH TORTILLA CHIPS

CHICKEN TENDERS — SERVED WITH RANCH, BBQ, AND HONEY MUSTARD SAUCE

THE MEDITERRANEAN — 14.50 PER GUEST (MIN 25)

ANTIPASTO — AN ASSORTMENT OF SALAMIS, HAMS, AND FRESH MOZZARELLA WITH
MARINATED OLIVES, MUSHROOMS, PEPPERS, AND TOMATOES

HuUMMUS PLATTER — TRADITIONAL AND ROASTED RED PEPPER, SERVED WITH WARM PITA
AND CRACKED LAVASH

ITALIAN ROPE SAUSAGE — SWEET PEPPERS AND CARAMELIZED ONION IN MARINARA

THE ALL AMERICAN — 15.50 PER GUEST (MIN 25)

BUFFALO CHICKEN DIP — SERVED WITH TORTILLA CHIPS

CHEESE PLATTER — A VARIETY OF LOCAL, DOMESTIC, AND INTERNATIONAL CHEESES.
GARNISHED WITH FRESH FRUIT, AND CRACKERS

COCKTAIL MEATBALLS — YOUR CHOICE OF BBQ, MARINARA, OR BUFFALO SAUCE (CHOOSE 1
SAUCE PER ORDER)

THE BIG DIPPER — 14.50 PER GUEST (MIN 25)

SPINACH ARTICHOKE DIP — SERVED WITH WARM PITA AND CRACKED LAVASH
BAKED CRAB DIP — SERVED WITH WARM PITA AND CRACKED LAVASH

BUFFALO CHICKEN DIP — SERVED WITH TORTILLA CHIPS

Fairfield

BY MARRIOTT



THE DIM SUM — 14.00 PER GUEST (MIN 25)
POT STICKERS — PORK OR VEGETABLE. SERVED WITH HOISIN GINGER SAUCE
SPRING ROLLS — VEGETARIAN, PORK, OR SHRIMP. SERVED WITH SWEET CHILI SAUCE

CHICKEN WINGS — HOISIN GINGER SAUCE

THE MEAT LOVERS — 16.50 PER PERSON (MIN 25)

COCKTAIL MEATBALLS — YOUR CHOICE OF BBQ, MARINARA, OR BUFFALO SAUCE (CHOOSE 1
SAUCE PER ORDER)

CHICKEN WINGS — TRADITIONAL OR BONELESS — YOUR CHOICE OF BUFFALO, BBQ, OR
GARLIC PARMESAN SAUCE (CHOOSE ONE PER ORDER). SERVED WITH RANCH AND BLEU
CHEESE

CHICKEN TENDERS — SERVED WITH RANCH, BBQ, AND HONEY MUSTARD SAUCE

THE LIGHTER SIDE — 13.50 PER GUEST (MIN 25)

VEGETABLE CRUDITE — SEASONAL VEGETABLES WITH RANCH DIPPING SAUCE

FRUIT PLATTER — AN ASSORTMENT OF FRESH FRUIT INCLUDING MELONS, PINEAPPLE, AND
BERRIES SERVED WITH A HONEY YOGURT SAUCE

HUMMUS PLATTER — TRADITIONAL, ROASTED RED PEPPER, CHIPOTLE BLACK BEAN,
ROASTED GARLIC, OR SMOKED WHITE BEAN (CHOOSE TwO). ALL HUMMUS SERVED WITH
WARM PITA AND CRACKED LAVASH

SUBSTITUTIONS CAN BE MADE UPON REQUEST WITH A POTENTIAL UPCHARGE
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CUSTOM APPETIZERS

CoLD (ALL MIN 25)

VEGETABLE CRUDITE — 3.50 PER GUEST

SEASONAL VEGETABLES WITH RANCH DIPPING SAUCE

CHEESE PLATTER — 5.25 PER GUEST

A VARIETY OF LOCAL, DOMESTIC, AND INTERNATIONAL CHEESES. GARNISHED WITH FRESH
FRUIT, AND CRACKERS

ANTIPASTO — 7.00 PER GUEST

AN ASSORTMENT OF SALAMIS, HAMS, AND FRESH MOZZARELLA WITH MARINATED OLIVES,
MUSHROOMS, PEPPERS, AND TOMATOES

HuUMMUS PLATTER — 5.00 PER GUEST

TRADITIONAL, ROASTED RED PEPPER, CHIPOTLE BLACK BEAN, ROASTED GARLIC, OR
SMOKED WHITE BEAN (CHOOSE Two). ALL HUMMUS SERVED WITH WARM PITA AND CRACKED
LAVASH

LocCAL DIP PLATTER — 4.50 PER GUEST

PIMENTO CHEESE, BENEDICTINE, HOT BROWN DIP. SERVED WITH HOUSE CHIPS
NACHO BAR — 9.00 PER GUEST

HOUSE SALSA, BLACK BEAN CORN SALSA, CHEESE DIP, AND GUACAMOLE. SERVED WITH
TORTILLA CHIPS

FRUIT PLATTER — 5.50 PER GUEST

AN ASSORTMENT OF FRESH FRUIT INCLUDING MELONS, PINEAPPLE, AND BERRIES SERVED
WITH A HONEY YOGURT SAUCE

Hot (ALL MIN 25)

3 COCKTAIL MEATBALLS — 6.75 PER GUEST

YOUR CHOICE OF BBQ, MARINARA, OR BUFFALO SAUCE (CHOOSE 1 SAUCE PER ORDER)

3 CHICKEN WINGS — 6.75 PER GUEST

TRADITIONAL OR BONELESS — YOUR CHOICE OF BUFFALO, BBQ, OR GARLIC PARMESAN
SAUCE (CHOOSE ONE PER ORDER). SERVED WITH RANCH AND BLEU CHEESE

SPINACH ARTICHOKE DIP — 5.00 PER GUEST

SERVED WITH WARM PITA AND CRACKED LAVASH

BAKED CRAB DIP — 6.50 PER GUEST

SERVED WITH WARM PITA AND CRACKED LAVASH

BUFFALO CHICKEN DIP — 6.25 PER GUEST

SERVED WITH TORTILLA CHIPS
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3 CHICKEN TENDERS — 7.50 PER GUEST

SERVED WITH RANCH, BBQ, AND HONEY MUSTARD SAUCE

3 FRIED POT STICKERS — 6.00 PER GUEST

PORK OR VEGETABLE. SERVED WITH HOISIN GINGER SAUCE

3 SPRING ROLLS — 6.75 PER GUEST

VEGETARIAN, PORK, OR SHRIMP. SERVED WITH SWEET CHILI SAUCE

ITALIAN ROPE SAUSAGE — 6.75 PER GUEST

SWEET PEPPERS AND CARAMELIZED ONION IN MARINARA
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ON THE BANKS OF THE OHIO SIGNATURE BUFFETS

THE MADISON — 23.95 PER GUEST (MIN 25)

GARDEN — BLEND OF FRESH GREENS TOPPED WITH CARROTS, CUCUMBER, GRAPE TOMATO,
AND RED ONION

CHEDDAR MASHED POTATOES
SUMMER SQUASH AND ZUCCHINI WITH FRESH HERBS
ASSORTED COOKIES OR BROWNIES
ROLLS AND BUTTER
CHOOSE ONE
CHIPOTLE BBQ GRILLED CHICKEN — TOPPED WITH A PINEAPPLE SALSA

PORK M0OJO —SMOKED PORK IN CITRUS AND ANCHO CHILIES, SERVED WITH STIR FRIED
CABBAGE, CARROTS, AND ONIONS

BEEF BOURGUIGNON — SAUTEED BEEF TIPS WITH CREMINI MUSHROOMS, CARROTS AND
ROASTED PEARL ONIONS IN A RED WINE DEMI-GLACE

THE ITALIAN — 23.95 PER GUEST (MIN 25)
CAESAR SALAD — ROMAINE HEARTS, GARLIC HERB CROUTONS, ASIAGO CHEESE
BAKED SPAGHETTI PIE — TOPPED WITH A BLEND OF ITALIAN CHEESES
GREEN BEANS AND GRAPE TOMATO WITH PESTO
GARLIC BREAD STICKS
CANNOLI’S STUFFED WITH SWEET MASCARPONE
CHOOSE ONE
CHICKEN PARMESAN — TOPPED WITH MOZZARELLA AND TOMATO SAUCE
CHICKEN MARSALA — PAN ROASTED CHICKEN BREAST IN A CREMINI MUSHROOM SAUCE

LASAGNA — MEAT SAUCE, RICOTTA CHEESE AND MOZZARELLA STUFFING, TOMATO SAUCE

10
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THE TEX MEX — 21.95 PER GUEST

TACO SALAD — MIXED GREENS, CORN BLACK BEAN SALSA, CHEDDAR CHEESE, BLACK OLIVES,
TOMATO, TORTILLA STRIPS, MEXICAN RANCH

SALSA BAR- TORTILLA CHIPS, SALSA, QUESO, SOUR CREAM, GUACAMOLE
LETTUCE, TOMATO, PICKLED ONION
SMOKED ANCHO CHICKEN AND TACO BEEF
CILANTRO LIME RICE
BLACK BEANS
FLOUR AND CRUNCHY CORN TORTILLAS

CINNAMON CRISPS

THE BBQ — 24.95
POTATO SALAD & COLESLAW
CORN ON THE COB WITH SMOKED PAPRIKA BUTTER
BAKED BEANS WITH BACON AND JALAPENO
GRILLED BURGERS AND DOGS
BBQ CHICKEN
HICKORY SMOKED PULLED PORK

COOKIES AND BROWNIES

THE SOUTHERN — 22.95

SPINACH SALAD —FETA CRUMBLES, STRAWBERRIES, CANDIED PECANS, RED ONION, AND
POPPY SEED VINAIGRETTE

BAKED MAC AND CHEESE
GREEN BEANS WITH CARAMELIZED ONION AND BACON
MASHED POTATO
CHEDDAR CHEESE CORN BREAD
FRIED CHICKEN WITH PEPPER GRAVY

PECAN PIE BARS

11
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THE CHILI PARTY — 19.95

STEAK HOUSE CHILI
VEGAN CHILI
GRILLED CHEESE
FRITOS, ONION, JALAPENO, CHEDDAR CHEESE, SOUR CREAM

COOKIES AND BROWNIES

THE PICNIC — 21.95
BURGERS
HOT DOGS
HAM AND PICKLE PINWHEELS
CHEESE AND TOPPINGS TRAY
COLESLAW
POTATO SALAD
PASTA SALAD
POTATO CHIPS

COOKIES AND BROWNIES
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CusTOM BUFFETS

ALL CHOICES INCLUDE ROLLS AND BUTTER

BUFFET OPTION #1 (MIN 25)

27.95 PER PERSON

CHOICE OF GARDEN OR CAESAR SALAD, HOT ENTREE, TWO SIDES, COOKIES, BROWNIES OR A
SHEET CAKE

BUFFET OPTION #2 (MIN 25)

31.95 PER PERSON
CHOICE OF SALAD OR SOUP, TWO HOT ENTREES, TWO SIDES, AND A DESSERT

BUFFET OPTION #3 (MIN 25)

33.95 PER PERSON

CHOICE OF SALAD AND SOUP, TWO HOT ENTREES, THREE SIDES, AND A DESSERT

SALADS

GARDEN — BLEND OF FRESH GREENS TOPPED WITH CARROTS, CUCUMBER, GRAPE TOMATO,
AND RED ONION

CAESAR SALAD — ROMAINE HEARTS, GARLIC HERB CROUTONS, ASIAGO CHEESE

GREEK — SALAMI AND PEPPERONI, FETA, PEPPERONCINI, TOMATO, GARBANZO BEANS,
KALAMATA OLIVES, RED ONION, HOUSE VINAIGRETTE

CoBB SALAD —BACON, RED ONION, CHOPPED EGG, GRAPE TOMATO, BLEU CHEESE, AVOCADO
LIME VINAIGRETTE

SPINACH SALAD —FETA CRUMBLES, STRAWBERRIES, CANDIED PECANS, RED ONION, POPPY
SEED VINAIGRETTE

CAPRESE SALAD — HEIRLOOM GRAPE TOMATOES, FRESH MOZZARELLA, RED ONION, PESTO
VINAIGRETTE

SOUPS
TOMATO BISQUE
POTATO AND ROASTED CORN CHOWDER
COCONUT CURRY WITH CILANTRO PESTO
SWEET POTATO BISQUE

3 BEAN VEGAN CHILI
13
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ENTREES

POULTRY
CHICKEN PARMESAN — TOPPED WITH MOZZARELLA AND TOMATO SAUCE
CHICKEN MARSALA — PAN ROASTED CHICKEN BREAST IN A CREMINI MUSHROOM SAUCE
CHIPOTLE BBQ GRILLED CHICKEN — TOPPED WITH A PINEAPPLE SALSA

CHICKEN TIKKA MASALA — GARLIC AND GINGER INFUSED CHICKEN BREAST SERVED IN A
TOMATO SOY CREAM SAUCE

CHICKEN STIR FRY — CRISPY CHICKEN IN A GARLIC HOISIN SAUCE, WITH ASSORTED
VEGETABLES

PORK
GRILLED PORK CHOPS — GLAZED WITH A HONEY APPLE BBQ SAUCE

MAPLE BOURBON GLAZED ROASTED PORK LOIN — SERVED WITH A SMOKED GOUDA CREAM
SAUCE

PORK M0OJO —SMOKED PORK IN CITRUS AND ANCHO CHILIES, SERVED WITH STIR FRIED
CABBAGE, CARROTS, AND ONIONS

BEEF

BEEF BOURGUIGNON — SAUTEED BEEF TIPS WITH CREMINI MUSHROOMS, CARROTS AND
ROASTED PEARL ONIONS IN A RED WINE DEMI-GLACE

HERB ROASTED BEEF — SERVED WITH HORSERADISH SAUCE AND AU JUS

GRILLED SIRLOIN STEAK — TOPPED WITH A ROASTED GARLIC, ROASTED RED PEPPER, TOMATO
RAGU

SEAFOOD

SESAME ENCRUSTED SALMON — HONEY GARLIC GLAZED, TOPPED WITH A MANDARIN ORANGE
RELISH

GRILLED MAHI MAHI — CURRY BUERRE BLANC SAUCE, TOPPED WITH A CHARRED TOMATO
CORN RELISH

CIOPPINO FISH STEW — SHRIMP, SCALLOPS, MUSSELS, AND WHITE FISH IN A SAFFRON BACON
TOMATO SAUCE WITH FENNEL. GARNISHED WITH GRILLED BAGUETTE AND ROASTED GARLIC
AIOLI

CRISPY FiISH — TEMPERA BATTERED COD, SWEET CHILI SAUCE WITH SAUTEED ONIONS AND
BELL PEPPERS

14
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VEGETARIAN

MUSHROOM TIKKA MASALA — GARLIC AND GINGER INFUSED TOFU AND CHICKPEAS SERVED IN
A TOMATO SOY CREAM SAUCE

GRILLED PORTOBELLO MUSHROOM STACK — LAYERS OF GRILLED ZUCCHINI AND SQUASH WITH
RED ONION AND CARROTS TOPPED WITH CHERMOULA SAUCE, CRISPY TORTILLA STRIPS AND
COTIJA CHEESE

EGGPLANT PARMESAN — TOPPED WITH MOZZARELLA AND TOMATO SAUCE

BAKED AND PASTA ENTREES

CHEESE STUFFED TORTELLINI — SAUTEED COUNTRY HAM AND PEAS IN A SMOKED GOUDA
CREAM SAUCE

SAUSAGE BOLOGNAISE — WITH SAUTEED ONIONS AND GRAPE TOMATOES TOSSED WITH
CAVATAPPI PASTA IN A SPICY TOMATO CREAM SAUCE

SPINACH MUSHROOM LASAGNA — QUINOA AND RICOTTA CHEESE STUFFED, FRESH
MOZZARELLA, TOMATO SAUCE

LASAGNA — MEAT SAUCE, RICOTTA CHEESE AND MOZZARELLA STUFFING, TOMATO SAUCE

HOT BROWN — ROASTED TURKEY, TEXAS TOAST, BROWN SUGAR PEPPERED BACON, MORNAY
SAUCE, TOMATO, AND PARMESAN CHEESE

CHICKEN, BACON, AND RANCH ALFREDO BAKED RIGATONI
BAKED SPAGHETTI PIE — TOPPED WITH A BLEND OF ITALIAN CHEESES

BAKED 3 CHEESE MACARONI — TOPPED WITH BACON, JALAPENOS, AND BBQ SAUCE

STARCHY SIDES

CHEDDAR MASHED POTATOES
HERB ROASTED RED SKIN POTATOES
OLIVE OIL CONFIT POTATOES WITH GARLIC AND ROSEMARY
WHIPPED SWEET POTATOES WITH BROWN SUGAR AND BUTTER
CHEESY WIESENBERGER GRITS
BASMATI RICE
RED BEANS AND RICE
PARMESAN ORZO RISOTTO WITH PESTO
PASTA AGLIO E OLIO
SPAGHETTI AND MARINARA

BAKED BEANS WITH BACON AND JALAPENO

Fairfield
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VEGETABLE SIDES

BUTTERED BROCCOLI WITH GARLIC
GREEN BEANS AND GRAPE TOMATO WITH PESTO
GREEN BEANS WITH SOY MISO BUTTER
BROWN SUGAR GLAZED CARROTS
HERB ROASTED CARROTS
SUMMER SQUASH AND ZUCCHINI WITH FRESH HERBS
CURRIED CAULIFLOWER WITH PEAS
GRILLED ASPARAGUS
VEGETABLE MEDLEY — BLEND OF SEASONAL FRESH VEGETABLES
CORN ON THE COB WITH SMOKED PAPRIKA BUTTER
CRISPY HONEY GLAZED BRUSSELS SPROUTS (SEASONAL)

SUGAR SNAP PEA, PEPPER, RED ONION SAUTE

DESSERTS

COOKIES: YOUR CHOICE
CHOCOLATE BROWNIES
LAYERED WHITE, YELLOW, OR CHOCOLATE CAKE
MINI CUP CAKES: BLACK FOREST, RED VELVET, CARROT, OR CONFETTI (CHOOSE 1)
FLOURLESS CHOCOLATE TORTS WITH MACERATED BERRIES
STRAWBERRY SHORTCAKE SHOOTERS
BANANA PUDDING PARFAITS
CHEESECAKE WITH FRESH BERRIES
BREAD PUDDING WITH BOURBON CARAMEL
APPLE COBBLER
TIRAMISU

CANNOLI’'S WITH SWEET MASCARPONE

Fairfield
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CARVING STATIONS

AVAILABLE TO ADD ON ANY BUFFET OPTION

FILET MIGNON — 15.95 PER GUEST

ROSEMARY AND PORCINI MUSHROOM ENCRUSTED, SERVED WITH BRANDY PEPPERCORN DEMI-
GLACE

FLANK STEAK — 10.95 PER GUEST

BOURBON SOY HONEY GLAZED, CHAR BROILED SERVED WITH SRIRACHA AIOLI AND GINGER
HOISIN SAUCE

ROAST BEEF — 10.95 PER GUEST

SLOW ROASTED SERVED WITH HORSERADISH CREME FRAICHE AND AU JUS

TURKEY — 9.95 PER GUEST

ROTISSERIE TURKEY BREAST SERVED WITH GRAVY AND ORANGE CRANBERRY CHUTNEY

PiT HAM — 8.95 PER GUEST

BROWN SUGAR CITRUS SPICED SERVED WITH CHIPOTLE PINEAPPLE SAUCE

CARVING ATTENDANT FEE OF $75 PER STATION

17
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HORS D'OEUVRES
50 PIECE MINIMUM
CoLD

SMOKED SALMON WITH LEMON DILL CREAM CHEESE, EVERYTHING SPICE, TOASTED RYE
BREAD — 2.25 PER GUEST

PROSCIUTTO WRAPPED MELON SKEWERS — 2.00 EACH
CRAB SALAD IN PHYLLO CUPS, ROASTED TOMATO, BACON JAM — 3.25 EACH
SESAME TUNA CEVICHE, SWEET CHILI SAUCE, CRISPY WONTON — 3.25 EACH
DEVILED EGGS, COUNTRY HAM, PICKLED FRESNO CHILIES - 1.75 EACH

CAPRESE SKEWERS WITH MOZZARELLA, GRAPE TOMATO, KALAMATA OLIVES,
HousE PEsSTO — 2.00 EACH

CUCUMBER CUPS, BENEDICTINE, FIG JAM, TOASTED BREADCRUMB — 2.00 EACH
JUMBO SHRIMP, HOUSE COCKTAIL SAUCE — 3.75 EACH
BRUSCHETTA WITH LOCAL GOAT CHEESE, EGGPLANT CAPONATA — 1.75 EACH
ITALIAN BRUSCHETTA WITH HEIRLOOM TOMATO RELISH, CRISPY BASIL — 1.75 EACH
GAZPACHO BLOODY MARY SHOOTERS WITH CUCUMBER SALSA — 2.00 EACH

BAKED OYSTERS ROCKEFELLER — 3.25 EACH

Hot
SMOKED PORK SLIDERS, PIMENTO CHEESE — 3.00 EACH
3 CHEESE ARANCINI WITH TOMATO SAUCE — 2.50 EACH
QUICHE ASSORTMENT, HAM AND SPINACH, VEGETABLE - 1.75 EACH
MINI CHICKEN AND WAFFLES, MAPLE SYRUP, HOUSE HOT SAUCE — 3.25 EACH
EGGPLANT ROLLATINI WITH RICOTTA CHEESE AND MARINARA — 2.75
BEEF EMPANADAS WITH GARLIC AIOLI — 3.00 EACH
SCALLOPS WRAPPED IN BACON, SWEET POTATO MOUSSE, MAPLE GLAZE — 3.75 EACH
BOURBON SOY YAKI MARINATED CHICKEN OR BEEF SKEWERS, PEANUT SAUCE — 2.75 EACH
MINI HOT BROWNS — 2.75 EACH
BOURSIN CHEESE STUFFED MUSHROOMS, ROASTED GARLIC RED PEPPER AIOLI — 2.50 EACH

CRAB CAKES WITH LEMON CAPER TARTAR SAUCE, MICRO HERBS — 3.75 EACH
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3 COURSE PLATED MEALS

SALADS — MARKET PRICED

GARDEN — BLEND OF FRESH GREENS TOPPED WITH CARROTS, CUCUMBER, GRAPE TOMATO,
AND RED ONION

CAESAR SALAD — ROMAINE HEARTS, GARLIC HERB CROUTONS, ASIAGO CHEESE

SPINACH SALAD —FETA CRUMBLES, STRAWBERRIES, CANDIED PECANS, RED ONION, POPPY
SEED VINAIGRETTE

CAPRESE SALAD — HEIRLOOM GRAPE TOMATOES, FRESH MOZZARELLA, RED ONION, PESTO
VINAIGRETTE

ENTREES — PRICED INDIVIDUALLY
FILET MIGNON — 45.00
ROASTED GARLIC WHIPPED POTATOES, ASPARAGUS, BRANDY PEPPERCORN DEMI-GLACE
AIRLINE CHICKEN BREAST — 27.00

HERB CRUSTED AND TOPPED WITH BOURSIN CHEESE, GARLIC WHIPPED POTATOES, HARICOT
VERT, LEMON VELOUTE

BONE IN PORK CHOP — 30.00

BOURBON MAPLE GLAZED, SPICED SWEET POTATO MASH, CRISPY BRUSSELS SPROUTS,
SMOKED GOUDA CREAM SAUCE

SALMON — 35.00

HOUSE coLD SMOKED THEN PAN SEARED, PESTO RISOTTO, BROCCOLINI, CHARRED TOMATO
RAGU

SHORT RIBs — 38.00

BRAISED IN LOCAL MAD PADDLE BREW, WIESENBERGER CHEDDAR GRITS, HAND CARVED
CARROTS, TOBACCO ONIONS

RISOTTO — 26.00

BUTTERNUT SQUASH, CARAMELIZED ONION, LOCAL SORGHUM, FONTINA CHEESE,
CRISPY BRUSSLES SPROUTS

DESSERTS — MARKET PRICED
CHEESECAKE TORT WITH BOURBON MACERATED CHERRIES
TIRAMISU WITH HAZELNUT CREME ANGLAISE

CHOCOLATE CAKE WITH RASPBERRY GANACHE AND CHOCOLATE MOUSSE

Fairfield

BY MARRIOTT
FAIRFIELD INN & SUITES MADISON HISTORIC EAGLE COTTON MILL
108 ST. MICHAELS AVENUE, MADISON, INDIANA, USA, 47250
TEL: +1 812-274-5900

APPLE CRUMBLE WITH CARAMEL
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	Madison, IN | Catering Menu 
	AM OFFERINGS
	Bakery 
	 Cold Breakfast Items 
	Whole Fruit Bowl 


	COFFEE, DECAF AND TEA
	Coffee or Decaf 
	Tea Service 
	Bottled Water 

	FULL SERVICE HOT BEVERAGES
	Standard Coffee Service 
	Premium Coffee Service with assorted teas 
	Bottled Juice 

	BREAKFAST BUFFETS
	The Traditional Continental 7.25 per guest 
	The Deluxe Continental 10.75 per Guest 
	The Deluxe Plus Morning Buffet 15.75 per Guest 
	The Cotton Mill Morning Buffet 18.75 per Guest 

	BREAK TIME AND SNACKS
	Simple Break Time 8.75 per guest 
	Basic Break Time 9.50 per guest 
	Deluxe Break Time 12.25 per guest 

	A LA CARTE
	Snacks 
	Beverages 

	LUNCHEON OFFERINGS AND SANDWICH BUFFETS
	Classic Deli Buffet 20.95 per guest (Min 25) 
	Box meal Sandwich Selections 18.95 each 
	Individual packed Salad Selections 18.95 each 

	COTTON MILL SIGNATURE APPETIZER PACKAGE
	The Madison – 11.50 per guest (Min 25) 
	The Party Starter – 14.50 per person (Min 25) 
	The Mediterranean – 14.50 per guest (Min 25) 
	The All American – 15.50 per guest (Min 25) 
	The Big Dipper – 14.50 per guest (Min 25) 
	The Dim Sum – 14.00 per guest (Min 25) 
	The Meat Lovers – 16.50 per person (Min 25) 
	The Lighter Side – 13.50 per guest (Min 25) 

	CUSTOM APPETIZERS
	Cold (all Min 25) 
	Vegetable Crudité – 3.50 per guest 
	Antipasto – 7.00 per guest 
	Hummus Platter – 5.00 per guest 
	Local Dip Platter – 4.50 per guest 
	Nacho Bar – 9.00 per guest 
	Fruit Platter – 5.50 per guest 
	Hot (All Min 25) 
	3 Chicken Wings – 6.75 per guest 
	Spinach Artichoke Dip – 5.00 per guest 
	Baked Crab Dip – 6.50 per guest 
	Buffalo Chicken Dip – 6.25 per guest 
	3 Chicken Tenders – 7.50 per guest 
	3 Fried Pot stickers – 6.00 per guest 
	3 Spring Rolls – 6.75 per guest 
	Italian Rope Sausage – 6.75 per guest 

	ON THE BANKS OF THE OHIO SIGNATURE BUFFEST 
	The Madison – 23.95 per guest (Min 25) 
	Choose one 

	The Italian – 23.95 per guest (Min 25) 
	Choose one

	The Tex Mex – 21.95 per guest 
	The BBQ – 24.95 
	The Southern – 22.95 
	The Chili Party – 19.95 
	The Picnic – 21.95 

	CUSTOM BUFFETS
	Buffet Option #1 (Min 25) 
	Buffet Option #2 (Min 25) 
	Buffet Option #3 (Min 25) 

	SALADS
	SOUPS
	ENTREES
	Poultry 
	Pork 
	Beef 
	Seafood 
	Vegetarian 

	BAKES AND PASTA ENTREES
	STARCHY SIDES
	VEGETABLE SIDES
	DESSERTS
	CARVING STATIONS
	Filet Mignon – 15.95 per guest 
	Flank Steak – 10.95 per guest 
	Roast Beef – 10.95 per guest 
	Turkey – 9.95 per guest 
	Pit Ham – 8.95 per guest 

	HORS D'OEUVRES
	COLD
	HOT

	3 COURSE PLATED MEALS
	SALADS – Market Priced 
	ENTREES – Priced Individually 
	Filet Mignon – 45.00 
	Airline Chicken Breast – 27.00 
	Bone in Pork Chop – 30.00 
	Salmon – 35.00 
	Short Ribs – 38.00 
	Risotto – 26.00 

	DESSERTS – Market Priced 





