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(812) 274-5900



CATERING MENUS

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

MORNING OFFERINGS

FROM THE BRKERY

BREAKFAST MUFFINS 538.00/D0ZEN
ASSORTED DANISHES §36.00/D0ZEN
BAGELS SERVED WITH CREAM CHEESE 536.00/D0ZEN
COLD BREAKFAST ITEMS

FRUIT & YOGURT PARFAIT CUPS wih 6RanoLA  $63.00/DOZEN

FRUIT PLATTER meLoNs, PINEAPPLE, & BERRIES $100.00/SERVES 25
SERVED WITH A HONEY YOGURT SAUCE

COFFEE, DECAE, TEA, & BEVERAGES

REGULAR & DECAFFEINATED 540.00/DOZEN
SERVED WITH SWEETENERS & CREAMERS

TEA SERVICE ENGLisH BREAKFAST, HERBAL ReeN  $40.00/DOZEN
HOT WATER SERVED WITH SUWEETENERS, HONEY, LEMON

BOTTLED WATER & ASSORTED SOFT DRINKS 53.00/ITEM
PEPS] PRODUCTS

BOTTLED JUICES APPLE, ORANGE, GRAPE 64.00/ITEM
HOT WATER SERVED WITH SWEETENERS, HONEY, LEMON

HOT BREAKFAST BUFFETS

THE TRADITIONAL CONTINENTAL
« BREAKFAST MUFFINS OF DANISHES
« BAGELS WITH CREAM CHEESE

~ FRUIT BOWL

THE DELUXE CONTINENTAL

« BREAKFAST MUFFINS OF DAISHES
« BAGELS WITH CREAM CHEESE
 ASSORTED DONUTS

~ FRUIT BOWL

THE DELUXE PLUS MORNING BUFFET
« SCRAMBLED EGS, SAUSAGE, & BREAKFAST POTATOES
« BREAKFAST MUFFINS OR DANISHES, BAGELS WITH CREAM CHEESE
 ASSORTED DONUTS
~ FRUIT BOWL

THE COTTON MILL MORNING BUFFET
« SCRAMBLED EG5S, SPINACH § MUSHROOM FRITTATA
« SAUSAGE, & BREAKFAST POTATOES
« BREAKFAST MUFFINS OR DANISHES, BAGELS WITH CREAM CHEESE
 ASSORTED DONUTS
« FRUIT & YOGURT PARFAIT CUPS

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

510.00/PERSON

513.00/PERSON

517.00/PERSON

520.00/PERSON



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

CATERING MENUS

LUNCH OFFERINGS

SALAD SELECTIONS $19.00/EACH
SERVED WITH FRUT, COOKIE,CHIPS, & BOTTLED WATER OR SOFT DRINK
GARDEN SALAD

BOX SANDWICH s1a.00/eAcH SANDWVICH BORRD S22.00/EACH . e gres

SANDWICH BOARDS MUST IDENTIFY COUNT OF EACH SANDWICH IN QUANTITIES OF FIVE » CARROT, CUCUMBER, TOMATD, RED ONION

£a PERSON MINIMUM FOR SANDWICH BOARDS

« HOUSE VINAIGRETTE & RANCH

BOXED SANDWWICHES SERVED WITH LETTUCE & TOMATO: CODKIE, CHIPS, & CONDIVIENTS CAESAR SALAD

TURKEY & CHEDDAR ON A CROISSANT

TURKEY, CHEDDAR, & BACON CLUB ON A SUB ROLL
HAM, SALANI, & PROVOLONE ON A SUB ROLL

ROAST BEEF & S\WIS3 ON A SUB ROLL
CHICKEN SALAD ON A CROISSANT
TUNA SALAD ON A CROISSANT

GRILLED CHICKEN CAESAR WRAP
GRILLED VEGETABLE & HUMMUS WRAP

ADD ONG
POTATO SALAD

COLE SLAW

* ROMAINE HEARTS
« GARLIC HERE CROUTONS, ASIAGD CHEESE
« CAESAR DRESSING

GREEK SALAD

 ROMAINE LETTUCE

« SALAM, PEPPERON, & FETA CHEESE

« PEPPERONCIN, TOMATD, GARBANZD BEANS
« KALAMATA OLIVES, RED ONION

« HOUSE VINAIGRETTE

COBB SALAD

 ROMAINE LETTUCE

« BACON, CHOPPED EG5, CHEODAR CHEESE
« GRAPE TOMATD, RED ONION

93.00/PERSON . gy e opesss
63.00/PERSON

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 3



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

CATERING MENUS

APPETIZERS & ACTION STATIONG

ACTION STATIONS smimm o 25

SNACKS porions sere 25

ST — ooy AT i
HOMEMAE .

ACAI STATION 613.00/PERSON
TRAIL MIX HoMEMADE 00400 porey aou pUREE SEASONAL BERRIES
ASSORTED COOKIES OR BROWNIES 548.00 GRANGLA, HONEY DRIZZLE, EXOTIC TOPPINGS

OMELET STATION REguIRES ATTENDANT 59.00/PERSON

COLD PLATTERS poerons sen FARM FRESH EGGS 5 GOURMET FILUINGS:
VEGETABLE CRUDITE 6125.00 WILD MUSHROOMS § AGED CHEESES
SEASONAL VEGETABLES WITH RANCH DIPPING SAUCE GARDEN HERBS & SMOKED MEAT
FRUIT BOARD 6135.00  FRENCH FRY STATION 68.00/PERSON
ASSORTMENT OF SEASONAL FRESH ERUITS GOLDEN, CRISPY FRIES WITH UPSEALE ACCOMPANIMENTS:
CHARCUTERIE BOARD $E|]|].|]|] TRUFFLE AIOLL, PARMESAN DUST
LOCAL DOMESTIC. & INTERNATIONAL CHEESES WITH ERUIT § CRACKERS PICY, SRIRACHA KETCHUF, GOURMET DIPPING SAUCES
ADD HUMNUS OR BABA GHANOUSH sgp0  DESSERT STATION 99.00/PERSON
ANTIPASTE copugn  PEITEPASTRES, CHOCOLATEOPED FRUTS, HACARDNS
SALAM FRESH MOZZARELLA, MARINATED OLIVES CASCADING CHOLOLATE FOUNTAIN
MUSHRONS, PEFPERS, & TOMATOES
NACHO BAR 68.00/PERSON

HOUSE SALSA, BLACK BEAN CORN SALSA, CHEESE DIP & GUACAMOLE
TORTILLA CHIPS

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 4



CATERING MENUS

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

HORS D' OEUVRES

COLD HORS D'DEUVRES

SMOKED SALMON ITH LEMON-DILL CREAM CHEESE

SERVED ON TOASTED RYE
PROSCIUTTO-WRAPPED MELON SKEWERS

CAPRESE SKEWERS MOZZARELLA, TOMATO, DLIVE, PESTO

JUMBO SHRIMP WITH HOUSE COCKTAIL SAUCE
[TALIAN BRUSCHETTA

SERVED WITH HEIRLOOM TOMATD RELISH & CRISPY BASI
DEVILED EGGS WITH TEMPURA SHRIMP & CAJUN MIGNONETTE

HOT HORS D'OEUVRES

CHORIZO MEATBALLS WITH CHILI-INFUSED HOT HONEY
CHICKEN WINGS BONE-IN BUFFALD, BBO, GARLIC PARMESAN

SERVED WITH RANCH & BLEU CHEESE

oPINACH ARTICHOKE DIP
SERVED WITH WARM PITA & CRACKED LAVASH

BUFFALO CHICKEN DIP
SERVED WITH TORTILLA CHIPS

596.00/DOZEN

529.00/DOZEN

526.00/D0ZEN
530.00/DOZEN

522.00/DOZEN
591.00/DOZEN

524.00/D0ZEN
518.00/DOZEN

§75.00/SERVES 25
598.00/SERVES 25

HOT HORS D'OEUVRES, CONTINUED

CHICKEN TENDERS
SERVED WITH RANCH, B8O, & HONEY MUSTARD

FRIED POTSTICKERS PORK OR VEGETABLE
SERVED WITH HOISIN GINGER SAUCE

SPRING ROLLS PORK, SHRIP. OR VEGETABLE
SERVED WITH SWEET CHILI SAUCE

PORK BAO BUN CHERRY wooD SMOKED
SERVED WITH UNAGI DRIZZLE & CRISPY VIDALIAS

CRISPY CHICHARRONES
SERVED WITH SMOKED FONTINA FONDUE

MINI CHICKEN & WAFFLES
SERVED WITH MAPLE SYRUP & HOT SAUCE

BEEF EMPANADRS WiTH GARLIC AlDLI
MINI HOT BROWNS

BOURSIN-STUFFED MUSHROOMS
SERVED WITH RED PEPPER AIOL

CRAB CAKES
SERVED WITH LEON CAPER TARTAR & MICRD HERBS

Pricing subject to a 20% service fee, 7% state tax fee, and 1% food & beverage tax

All taxes & fees ar

e 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

530.00/DOZEN
524.00/D0ZEN

526.00/DOZEN
533.00/DOZEN
533.00/DOZEN

539.00/DOZEN

545.00/DOZEN
533.00/DOZEN

530.00/DOZEN
592.00/DOZEN



Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

CATERING MENUS

JlGNATURE BUFFETS

MINIVUM 25 PERSONS
THE [TALIAN ~ $25.00/PERSON

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 & TOMATD SAUCE

CHICKEN MARSALA
PAN ROASTED CHICKEN BREAST
SERVED IN A CREMINI MUSHROOM 3AUCE

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, OUESD
SOUR CREAM, GUACAMOLE

520.00/PERSON

LETTUCE, TOMATO, PICKLED ONION
ANCHO CHICKEN & TACO BEEF
CILANTRO LIME RICE

BLACK BEANS

FLOUR & CRUNCHY TORTILLAS
CINNAMON CRISPS

THE CHILI PARTY  $25.00/PERSON

STEAKHOUSE CHILI
VEGAN CHIL

GRILLED CHEESE
COOKIES & BROWNIES

TOPPINGS:
FRITOS

ONION
JALAPEND
CHEDDAR CHEESE
SOUR CREAM

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



CATERING MENUS

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

THE SIMPLE BUFFET suno vous oun

YOU PICK ONE ENTREE, TWO SIDES, & ONE DESSERT. MINIMUM 25 PERSONS
CHOICE OF GARDEN OR CAESAR SALAD. ROLLS & BUTTER INCLUDED.

ENTREE

CHICKEN

CHICKEN PARMESAN

CHICKEN MARSALA

CHIPOTLE BB CHICKEN
MEDITERRANEAN STUFFED CHICKEN

PORK

CENTER CUT PORK CHOP

MAPLE BOURBON GLAZED ROASTED PORK LOIN
PORK MDJ0

BAKED PASTA

SAUSAGE BOLOGNESE

SPINACH MUSHROOM LASAGNA
LASAGNA

BAKED SPAGHETTI PI

VEGETARIAN

GRILLED PORTOBELLO MUSHROOM STACK
EEGPLANT PARMESAN

PASTA PRIMAVERA

olDES

SIARCHY

CHEDDAR MASHED POTATOES

HERB ROASTED RED SKIN POTATOES
WHIPPED SWEET POTATO WiTH BROWN SUGAR
CHEESY WIESENBERGER GRITS

BASMATI RICE

PASTA AGLIO E OLID

SPAGHETTI & MARINARA

BAKED BEANS WITH DICED BACON & JALAPEND

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

o23.00/PERSON

DESSERT

COOKIES

BROWNIES

MINI CUPCAKES

CREME BRULEE

CHEESECAKE WITH FRESH BERRIES
CHOCOLATE BREAD PUDDING
TIRAMISU

CANNOLIS WITH SWEET MASCARPONE

WWANT IT PLATED? $32.00/PERSON

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



Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

CATERING MENUS ($12) 274-5900

THE ENHANCED BUFFET suuovowows  $33.00/PERSON

YOU PICK TUWO ENTREES, TWO SIDES, & ONE DESSERT. MINIMUM 25 PERSONS

CHOICE OF S0UP OR SALAD. ROLLS & BUTTER INCLUDED. S0UPS
TOMATO BISOUE

ENTREE SIDES POTATO & ROASTED CORN CHOWDER
ANY SIMPLE BUFFET OPTION OF: STARCHY e o
BEEF CHEDDAR MASHED POTATOES
MERR ROASTED BECE HERB ROASTED RED SKIN POTATOES SALADS
ORK CHEESY WIESENBERGER GRITS CAESAR SALAD

BASMATI RICE GREEK SALAD
BONE IN PORK CHOP PASTA AGLIO E 0LIO COBR SALAD
SEAFOOD EKII\(EII;EIIETASEMARINARA GREEN GODDESS SALAD
SALMON ALEXANDER \WITH DICED BACON & JALAPEND
SHRIMP  GRITS VEGETABLE PAE'EESERT
SALMON BUTTERED BROCEOLI WiTH GARLE S Ll
CHILI SHRIMP PESTO GREEN BEANS WITH GRAPE TONATD T
CHICKEN BROWN SUGAR GLAZED CARROTS P
AIRLINE CHICKEN BREAST HERB ROASTED CARROTS CREME BRULEE
VEGETARIAN ggm;ﬂéﬁﬁgfﬁmmmm WL CHEESECAKE WITH FRESH BERRIES
PARMESAN ORZ0 RISOTTO wiTH PEsTo CHOCOLATE BREAD PUDDING

EGETABLE MEDLEY e

RISOTTO

Pricing subject to a 20% service fee, 7% state tgx fee, and 1% fooq & beverage 'Fax

WANT IT PLATED? 535 00 /pERSUN Chet aondant Tt a0 aobty Mo s s are subioet o chamse. 2026.1 g




CATERING MENUS

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

THE DELUXE BUFFET suun voun own

YOU PICK TUWO ENTREES, THREE SIDES, & ONE DESSERT. MINIMUM 25 PERSONS
CHOICE OF S0UP OR SALAD. ROLLS & BUTTER INCLUDED.

ENTREE

ANY SIMPLE & ENHANCED BUFFET OPTION OR:

BEEF

GRILLED SIRLOIN STEAK
FILET MIGNON

BRAISED SHORT RIBS
SHORT RIBS

CARVING STATION FEE 575.00/ENTREE

\ \VANT [T PLATED? 341.00/PERSON

olDES

SIARCHY

CHEDDAR MASHED POTATOES

HERB ROASTED RED SKIN POTATOES
WHIPPED SWEET POTATO WiTH BROWN SUGAR
CHEESY WIESENBERGER GRITS

BASMATI RICE

PASTA AGLIO E OLID

SPAGHETTI & MARINARA

BAKED BEANS WITH DICED BACON & JALAPEND

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

53100/PERSON

S0UPS

TOMATO BISQUE

POTATO & ROASTED CORN CHOWDER
SWEET POTATO BISQUE

3-BEAN VEGAN CHILI

SALADS

GARDEN SALAD
CAESAR SALAD

GREEK SALAD

COBB SALAD

GREEN GODDESS SALAD

DESSERT
ANY SIMPLE & ENHANCED BUFFET OPTION OR:

TIRAMISU WITH HAZELNUT CREME ANGLAISE
FLOURLESS CHOCOLATE TORTS WITH BERRIES
CHOCOLATE CAKE WITH RASPBERRY GANACHE

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



CATERING MENUS

Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

(812) 274-5900

BAR PACKAGES

ALL OPEN BAR BAR PACKAGES INCLUDE ASSORTED FRUIT JUICES, SOFT DRINKS, & BAR MIXES

SELECT

SPIRITS
TITOS VODKA
TANQUERAY GIN

CAPTAIN MORGAN RUM

BACARDI RUM
JIMADOR BLANCD
JACK DANIELS
0LD FORESTER

WINE

LINE33 CAB. SAUVIGNON

LINE33 PINDT NOIR
LINE33 RED BLEND

LINE33 CHARDONNAY
LINE33 PINOT GRIGID

OLIVER MOSCATO

LOOKING FOR A SPECIFIC BEER, WINE, OR SPIRIT?
LET U3 KNOW!

BEER

BUD LIGHT
MILLER LITE
MICHELOB ULTRA
YUENGLING
HEINEKEN
CORONA

GOOSE ISLAND IPA
HIGH NOON
HEINEKEN 0.0

PREMIUM

SPIRITS
GREY GOOSE VODKA
HENDRICKS GIN
KRAKEN RUM
DIPLOATICO RUM

HERRADURA BLANCD

BUFFALD TRACE

\VOODFORD RESERVE

WINE

IRON-+3AND CAB. SAIVIGNON
1000 STORIES PINOT NOIR
FEDERALIST RED BLEND

BEER

BUD LIGHT
MILLER LITE
MICHELOB ULTRA
YUENGLING
HEINEKEN
CORONA

GOOSE ISLAND IPA
HIGH NOON
HEINEKEN 0.0

KENDALL JACKSON CHARDONNAY

SEAGLASS PINDT GRIGID

SARACCO MOSCATO

OPEN BAR By THE HOUR PER PERSON

THOUR ¢ HOURS 3 HOURS
SELECT  $2100  SELECT 40D SELECT 2700
PREMIM  $2600  PREMIUM 52300 PREMUM  $3100

4 HOURS
SELECT ~ $30.00
PREVIOM ~ $34.00

BEER & WINE ey 14 Houg per peRson

THOUR ¢ HOURS 3 HOURS
SELECT W00  SHECT  §7O0  SEECT  Se0d0
PREMIUM  $1800  PREMIUM G200 PREMIUM 2400

& HOURS
SELECT  $23.00
PREMIUM 52700

SELECT 5500 Mo PREMIUM 750 miimaum
COCKTAILS 812.00 COCKTAILS 615.00
DOMESTIC BEER 86.00 DOMESTIC BEER 86.00

INIPORT BEER/SELTZERS  98.00
WINES BY THE GLASS ~ $13.00
SOFT DRINKS 53.00
WATER BOTTLES §3.00

IMPORT BEER/SELTZERS ~ 98.00
WINES BY THE GLASS 51000
S0FT DRINKS §3.00
WATER BOTTLES §3.00

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

10



Fairfield Inn & Suites Madison Historic Eagle Cotton Mill - 108 St. Michaels Ave. Madison, IN 47250

CATERING MENUS ($12) 274-5900

TERMS & CONDITIONS

DIVISION OF SERVICES
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 T0 THOSE ITEMS WILL BE DUE TO AND ASSESSED BY COTTON

MILL, LLC. PARKHURST DINING I5 RESPONSIBLE FOR LINENS, CATERING ITEMS, AND CATERING SERVICES. CHARGES RELATING TO THOSE ITEMS WILL BE DUE TO AND ASSESSED BY PARKHURST DINING.

FOOD & BEVERAGE
ALL PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE. WE ASK THAT MENU SELECTIONS AND SET-UP ARRANGEMENTS BE FINALIZED AT LEAST TWO WEEKS PRIOR T0 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 BANOUET 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.

FO0D SERVICE

BASED ON YOUR SELECTIONS, MENUS WWILL 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
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.

GUARANTEES

THE HOTEL REQUIRES A FINAL CONFIRMATION OR "GUARANTEE" OF YOUR GUEST ATTENDANCE PER MEAL NO LATER THAN 5 BUSINESS DAYS PRIOR T0 YOUR SCHEDULED EVENT. ONCE RECEIVED, THE FINAL GUARANTEE I3 NOT SUBJECT T0 REDUCTION, HOEWEVER, WE CAN ACCEPT INCREASES IN THE
NUMBER EXPECTED UP TO 72 HOURS PRIOR TO THE EVENT. IF THE GUARANTEE IS NOT CONFIRMED 3 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 I5 GREATER.
PARKHURST DINING 15 PREPARED TO SERVE 3% MORE THAN THE GUARANTEED NUMBER OF GUESTS. A PER PERSON SURCHARGE WILL APPLY IF THE FINAL ATTENDANCE 15 MORE THAN GUARANTEED. THE GROUP 15 ALSD RESPONSIBLE FOR PAYMENT ONSITE FOR ANY OVERAGE OR ADDITIONS TO THE
EVENT ORDER BEYOND WHAT WAS ORIGINALLY GUARANTEED. PAYMENT FOR ROOM RENTAL 15 DUE T0 COTTON MILL, LLC PRIOR TO THE EVENT STARTING. PAYMENT FOR CATERING I3 DUE TO PARKHURST CATERING ABOUT CONCLUSION OF THE EVENT.

PRICING AND BILLING

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 CHARGE

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.

SECURITY

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 T0 SAFEGUARD
PERSONAL PROPERTY IN THE MEETING AND FUNCTION SPACE OR REQUEST LOCK CHANGES T0 SECURE YOUR MEETING ROONS. IN ADDITION, DEPENDING UPON THE NATURE OF YOUR EVENT, THE HOTEL RESERVES THE RIGHT BASED ON IT5 REASONABLE JUDGEMENT T 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 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 'I'I



