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morning offerings 

cold breakfast items 

breakfast muffins 
assorted danishes 
bagels served with cream cheese 

fruit & yogurt parfait cups with granola 

fruit platter melons, pineapple, & berries 
Served with a honey yogurt sauce 

regular & decaffeinated
  Served with sweeteners & creamers 

tea service English breakfast, herbal, green 
  hot water served with sweeteners, honey, lemon 

bottled water & assorted soft drinks
  pepsi products 

bottled juices apple, orange, grape
  hot water served with sweeteners, honey, lemon 

$38.00/dozen 
$36.00/dozen 
$36.00/dozen 

$63.00/dozen 
$100.00/serves 25 

$40.00/dozen 

$40.00/dozen 

$3.00/item 

$4.00/item 

from the bakery 

coffee, Decaf, tea, & beverages 

the traditional continental 
• breakfast muffins or danishes 

$10.00/person 

• bagels with cream cheese 
• fruit bowl 

the deluxe continental 
• breakfast muffins or danishes 

$13.00/person 

• bagels with cream cheese 
• assorted donuts 
• fruit bowl 

the deluxe plus morning buffet 
• scrambled eggs, sausage, & breakfast potatoes 
• breakfast muffins or danishes, bagels with cream cheese 
• assorted donuts 

$17.00/person 

• fruit bowl 

the cotton mill morning buffet 
• scrambled eggs, Spinach & mushroom frittata 
• sausage, & breakfast potatoes 
• breakfast muffins or danishes, bagels with cream cheese 
• assorted donuts 

$20.00/person 

fruit & yogurt parfait cups•  
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lunch offerings 
sandwich boards must identify count of each sandwich in quantities of five 
25 person minimum for sandwich boards 
boxed sandwiches served with lettuce & tomato; Cookie, chips, & condiments 

served with fruit, cookie, chips, & bottled water or soft drink 

$22.00/each box sandwich  sandwich board 

$19.00/each 

garden salad 

potato salad 
cole slaw 

$3.00/person 
$3.00/person 

add ons 

turkey & cheddar on a croissant 
turkey, cheddar, & bacon club on a sub roll 
ham, salami, & provolone on a sub roll 
roast beef & swiss on a sub roll 
chicken salad on a croissant 
tuna salad on a croissant 
grilled chicken caesar wrap 
grilled vegetable & hummus wrap 

• mixed greens 
• carrot, cucumber, tomato, red onion 
• house vinaigrette & ranch 

caesar salad 
• romaine hearts 
• garlic herb croutons, asiago cheese 
• caesar dressing 

greek salad 
• romaine lettuce 
• salami, pepperoni, & feta cheese 
• pepperoncini, tomato, garbanzo beans 
• kalamata olives, red onion 
• house vinaigrette 

cobb salad 
• romaine lettuce 
• bacon, chopped egg, cheddar cheese 
• grape tomato, red onion 
• bleu cheese dressing 

$19.00/each 

3 

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250 
(812) 274-5900 



catering menus 

Pricing subject to a 20% service fee, 7% state tax fee, and 1% food & beverage tax  
All taxes & fees are subject to change. Food Displays are for 60 minutes of service.  
Chef attendant fees may also apply. Menus and prices are subject to change. 2026.1 

appetizers & action stations 
$45.00 
$38.00 
$54.00 
$48.00 

french fry station
  golden, crispy fries with upscale accompaniments: 

truffle aioli, parmesan dust 
spicy, sriracha ketchup, gourmet dipping sauces 

dessert station
  peitite pastries, chocolate dipped fruits, macarons
  cascading chocolate fountain 

$125.00

$135.00 

acai station
  Fresh acai puree, seasonal berries,
  granola, honey drizzle, exotic toppings 

omelet station requires attendant
  farm fresh eggs & gourmet fillings: 

wild mushrooms & aged cheeses
 garden herbs & smoked meat 

$75.00 

$200.00 

$8.00/person 

antipasto
  Salami, fresh mozzarella, marinated olives
  mushrooms, peppers, & tomatoes 

nacho bar
  house salsa, black bean corn salsa, cheese dip, & guacamole
  tortilla chips 

$13.00/person 

$9.00/person 

$8.00/person 

$9.00/person $40.00 

$200.00 

snacks portions serve 25 

cold platters portions serve 25 

potato chips with zesty ranch homemade 

tortilla chips & salsa homemade 

trail mix homemade 

assorted cookies or brownies 

action stations minimum of 25 

vegetable crudite 
  Seasonal vegetables with ranch dipping sauce 

fruit board 
Assortment of seasonal fresh fruits 

charcuterie board 
local, domestic, & international cheeses with Fruit & crackers 

add hummus or baba ghanoush 

attendant fee 
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hors d'oeuvres 
cold hors d'oeuvres 
smoked salmon with lemon-dill cream cheese
  served on toasted rye 
prosciutto-wrapped melon skewers 
caprese skewers mozzarella, tomato, olive, pesto 

jumbo shrimp with house cocktail sauce 

italian bruschetta 
  served with heirloom tomato relish & crispy basil 

hot hors d'oeuvres, continued 
chicken tenders 
  Served with ranch, bbq, & honey mustard 

  served with hoisin ginger sauce 

Served with sweet chili sauce 

Served with unagi drizzle & crispy vidalias 

Served with smoked fontina fondue 

Served with Maple syrup & hot sauce 

served with lemon caper tartar & micro herbs 

fried potstickers pork or vegetable 

spring rolls pork, shrimp, or vegetable 

pork bao bun cherry wood smoked 

mini chicken & waffles 

crab cakes 

mini hot browns 
boursin-stuffed mushrooms 

beef empanadas with garlic aioli 

crispy chicharrones 

spinach artichoke dip 

buffalo chicken dip 

chicken wings BONE-IN buffalo, bbq, garlic parmesan 

hot hors d'oeuvres 
chorizo meatballs with chili-infused hot honey 

  served with ranch & bleu cheese 

  served with warm pita & cracked lavash 

  served with tortilla chips 

$56.00/dozen 

$30.00/dozen 

$24.00/dozen 

$26.00/dozen 

$35.00/dozen 

$33.00/dozen 

$39.00/dozen 

$45.00/dozen 
$33.00/dozen 
$30.00/dozen 

$52.00/dozen 

$29.00/dozen 
$26.00/dozen 
$30.00/dozen 
$22.00/dozen 

$51.00/dozen 

$24.00/dozen 
$18.00/dozen 

$75.00/serves 25 

$98.00/serves 25 

deviled eggs with tempura shrimp & cajun mignonette 

Served with red pepper aioli 
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signature buffets 
the italian 
caesar salad 
baked spaghetti pie 
pesto green beans & grape tomato 
garlic bread sticks 
cannoli's stuffed with mascarpone 

choose one: 
chicken parmesan 
topped with mozzarella & tomato sauce 

chicken marsala 
pan roasted chicken breast 
served in a cremini mushroom sauce 

lasagna 
meat sauce & ricotta cheese 
mozzarella stuffing, tomato sauce 

the tex-mex 
taco salad 
Mixed greens, black bean corn salsa 
cheddar cheese, black olives, tomato 
tortilla strips, mexican ranch 

salsa bar 
tortilla chips, salsa, queso 
sour cream, guacamole 

lettuce, tomato, pickled onion 
ancho chicken & taco beef 
cilantro lime rice 
black beans 
flour & crunchy tortillas 
cinnamon crisps 

the chili party 
steakhouse chili 
vegan chili 
grilled cheese 
cookies & brownies 

toppings: 
fritos 
onion 
jalapeno 
cheddar cheese 
sour cream 

minimum 25 persons 

$25.00/person $25.00/person $25.00/person 
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the simple buffet build your own $29.00/person 

want it plated? $32.00/person 

entree 
chicken 
chicken parmesan 
chicken marsala 
chipotle bbq chicken 
mediterranean stuffed chicken 

pork 
center cut pork chop 
maple bourbon glazed roasted pork loin 
pork mojo 

baked pasta 
sausage bolognese 
spinach mushroom lasagna 
lasagna 
baked spaghetti pie 

vegetarian 
grilled portobello mushroom stack 
eggplant parmesan 
pasta primavera 

sides 
starchy 
cheddar mashed potatoes 
herb roasted red skin potatoes 
whipped sweet potato with brown sugar 
cheesy wiesenberger grits 
basmati rice 
pasta aglio e olio 
spaghetti & marinara 
baked beans with diced bacon & jalapeno 

vegetable 
buttered broccoli with garlic 
pesto green beans with grape tomato 
brown sugar glazed carrots 
herb roasted carrots 
summer squash & zucchini with fresh herbs 
grilled asparagus 
vegetable medley 

dessert 
cookies 
brownies 
mini cupcakes 
creme brulee 
cheesecake with fresh berries 
chocolate bread pudding 
tiramisu 
cannolis with sweet mascarpone 

you pick one entree, two sides, & one dessert. minimum 25 persons 
choice of garden or caesar salad. rolls & butter included. 
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the enhanced buffet build your own $33.00/person 

entree 

beef 
herb roasted beef 
beef bourguignon 

pork 
bone in pork chop 

seafood 
salmon alexander 
shrimp & grits 
salmon 
chili shrimp 

chicken 
airline chicken breast 

vegetarian 
parmesan orzo risotto with pesto 

sides 
starchy 
cheddar mashed potatoes 
herb roasted red skin potatoes 
whipped sweet potato with brown sugar 
cheesy wiesenberger grits 
basmati rice 
pasta aglio e olio 
spaghetti & marinara 
baked beans with diced bacon & jalapeno 

vegetable 
buttered broccoli with garlic 
pesto green beans with grape tomato 
brown sugar glazed carrots 
herb roasted carrots 
summer squash & zucchini with fresh herbs 
grilled asparagus 
vegetable medley 
risotto 

any simple buffet option or: 

dessert 

salads 

soups 

cannolis with sweet mascarpone 
cookies 
brownies 
mini cupcakes 
creme brulee 
cheesecake with fresh berries 
chocolate bread pudding 
tiramisu 

garden salad 
caesar salad 
greek salad 
cobb salad 
green goddess salad 

tomato bisque 
potato & Roasted corn chowder 
sweet potato bisque 
3-bean vegan chili 

you pick two entrees, two sides, & one dessert. minimum 25 persons 
choice of soup or salad. rolls & butter included. 

want it plated? $36.00/person 8 
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the deluxe buffet build your own $37.00/person 

entree 

beef 
grilled sirloin steak 
filet mignon 
braised short ribs 
short ribs 

sides 
starchy 
cheddar mashed potatoes 
herb roasted red skin potatoes 
whipped sweet potato with brown sugar 
cheesy wiesenberger grits 
basmati rice 
pasta aglio e olio 
spaghetti & marinara 
baked beans with diced bacon & jalapeno 

vegetable 
buttered broccoli with garlic 
pesto green beans with grape tomato 
brown sugar glazed carrots 
herb roasted carrots 
summer squash & zucchini with fresh herbs 
grilled asparagus 
vegetable medley 
risotto 

any simple & enhanced buffet option or: 

dessert 

salads 

soups 

tiramisu with hazelnut creme anglaise 
flourless chocolate torts with berries 
chocolate cake with raspberry ganache 

garden salad 
caesar salad 
greek salad 
cobb salad 
green goddess salad 

tomato bisque 
potato & Roasted corn chowder 
sweet potato bisque 
3-bean vegan chili 

any simple & enhanced buffet option or: 

you pick two entrees, three sides, & one dessert. minimum 25 persons 
choice of soup or salad. rolls & butter included. 

carving station fee $75.00/entree 

want it plated? $41.00/person 9 
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bar packages 
select 
spirits 
titos vodka 
tanqueray gin 
captain morgan rum 
bacardi rum 
jimador blanco 
jack daniels 
old forester 

wine 
line39 cab. sauvignon 
Line39 pinot noir 
line39 red blend 
line39 chardonnay 
line39 pinot grigio 
oliver moscato 

beer 
bud light 
miller lite 
michelob ultra 
yuengling 
heineken 
corona 
goose island ipa 
high noon 
heineken 0.0 

spirits 
grey goose vodka 
hendricks gin 
kraken rum 
diplomatico rum 
herradura blanco 
buffalo trace 
woodford reserve 

wine 
IRON+Sand cab. saivignon 
1000 stories pinot noir 
federalist red blend 
kendall jackson chardonnay 
seaglass pinot grigio 
saracco moscato 

beer 
bud light 
miller lite 
michelob ultra 
yuengling 
heineken 
corona 
goose island ipa 
high noon 
heineken 0.0 

premium 
all open bar bar packages include assorted fruit juices, soft drinks, & bar mixes 

looking for a specific beer, wine, or spirit? 
let us know! 

open bar by the hour per person
1 Hour 
select 
premium 

$21.00 
$26.00 

2 Hours 
select 
premium 

$24.00 
$29.00 

3 Hours 
select 
premium 

$27.00 
$31.00 

4 Hours 
select 
premium 

$30.00 
$34.00 

beer & wine by the hour per person
1 Hour 
select 
premium 

$14.00 
$18.00 

2 Hours 
select 
premium 

$17.00 
$21.00 

3 Hours 
select 
premium 

$20.00 
$24.00 

4 Hours 
select 
premium 

$23.00 
$27.00 

cash bar 
select $500 minimum
cocktails 
domestic beer 
import beer/seltzers 
wines by the glass 
soft drinks 
water bottles 

$12.00 
$6.00 
$8.00 
$10.00 
$3.00 
$3.00 

premium $750 minimum
cocktails 
domestic beer 
import beer/seltzers 
wines by the glass 
soft drinks 
water bottles 

$15.00 
$6.00 
$8.00 
$13.00 
$3.00 
$3.00 
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terms & conditions 
division of services 

food & beverage 

food service 

cotton mill, llc and parkhurst dining are mutually exclusive. cotton mill, llc is responsible for event space rental, event room setup, bar services, and audio visual needs for the event. charges relating to those items will be due to and assessed by cotton 
mill, llc. parkhurst dining is responsible for linens, catering items, and catering services. charges relating to those items will be due to and assessed by parkhurst dining. 

all prices are subject to change without notice. we ask that menu selections and set-up arrangements be finalized at least two weeks prior to the scheduled event. a detailed banquet event order will be completed at that time, and you will be asked to review 
and sign off on each banquet event order. food banquet event orders will come from parkhurst dining. beverage banquet event orders will come from cotton mill, llc. only food and beverage provided by cotton mill, llc or parkhurst dining may be consumed 
on the hotel premises. 

based on your selections, menus will be served for the following durations (additional cost may be incurred for any service time extensions): 
breakfast: (2) hours; brunch: (2) hours; morning & afternoon breaks: (1) hour; lunch & dinner: (2) hours; stationary receptions: (2) hours; package receptions (tray pass & stationary): (2) hours; chef attended station: (1) hour 

beverage & bar service 

guarantees 

security 

the hotel offers a complete selection of beverages including non-alcoholic beverages for your event. the hotel does not permit alcohol to be brought onto the premises from outside sources without special advanced authorization from the hotel. the hotel 
will assess a negotiated corkage fee per bottle for all wine or champagne brought in for an event. a bartender fee $50 per bartender will apply to all bars. one (1) bartender per 75 guests for dinner service, one (1) bartender per (50) guests required for 
cocktail reception. 

the hotel requires a final confirmation or "guarantee" of your guest attendance per meal no later than 5 business days prior to your scheduled event. once received, the final guarantee is not subject to reduction, hoewever, we can accept increases in the 
number expected up to 72 hours prior to the event. if the guarantee is not confirmed 5 business days in advance, the expected count will be considered the guarantee. final charges will be based on the guarantee or the actual attendance, whichever is greater. 
parkhurst dining is prepared to serve 3% more than the guaranteed number of guests. a per person surcharge will apply if the final attendance is more than guaranteed. the group is also responsible for payment onsite for any overage or additions to the 
event order beyond what was originally guaranteed. payment for room rental is due to cotton mill, llc prior to the event starting. payment for catering is due to parkhurst catering about conclusion of the event. 

food charges are subject to a 20% service fee, 7% state tax, and 1% food and beverage tax made payable to parkhurst catering. please keep in mind that the service charge is taxable. beverage charges are subject to a 20% service fee (hosted), 7% state tax, and 
1% food and beverage tax made payable to cotton mill, llc. please keep in mind that the service charge is taxable. tax exemption must meet the state of indiana requirements and proof of exemption is required at least two weeks prior to the day of the event. 

labor fees may apply in instances where there is excessive clean-up to the property or if the event exceeds the agreed upon time. the hotel reserves the right to charge for overtime wages or other expenses occurred. damages will be the sole responsibility 
of the group. please note that chef attendant and bartender fees may apply based on menu selections. 

please kindly advise your attendees that they are responsible for the safekeeping of their personal property as the hotel does not provide security in the meeting and function spaces. you may elect to retain security at your own expense to safeguard 
personal property in the meeting and function space or request lock changes to secure your meeting rooms. in addition, depending upon the nature of your event, the hotel reserves the right based on its reasonable judgement to require the group to retain 
security personnel to safeguard guests or the property in the hotel. the hotel's prior approval is required for all outside licensed security companies and must meet the minimum standards established by the hotel, including insurance and indemnification 
requirements. security personnel are not authorized to carry firearms with advance hotel approval. 

pricing and billing 

labor charge 
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