
   

 
 

 

 



   

 

  

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

BREAKFAST 

 

 
CONTINENTAL BREAKFAST   

Specialty muffins, pastries and croissants served with assorted jams, jellies and butter 

Individual assorted fruit and Greek yogurts 

Old fashioned oatmeal with brown sugar, raisins and dried cranberries 

Fresh cut seasonal fruit 

Beverage service includes: 
Freshly brewed coffee, decaffeinated coffee and assorted hot teas, orange and cranberry juice 

    

ENHANCEMENTS 

Breakfast burrito - egg, sausage, peppers, onions and cheddar cheese wrapped in a flour tortilla, served with 
salsa and sour cream  

Applewood bacon OR sausage, egg and cheese croissant  

Applewood bacon OR sausage, egg and cheese biscuit  

Fried chicken biscuit  

Create Your Own Yogurt Parfait:  to include plain Greek, vanilla and berry yogurt, house-made granola, honey, 
dried fruit mix and fresh seasonal berries  

   
   Service is for sixty minutes from the scheduled start time of the event. 

 

Prices are per person. A customary taxable administrative charge (currently 25%) and sales tax  

(currently 9.75%) will be added to prices. 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illnesses. 

If you have any concerns regarding food allergies, please contact your Event Manager. 



   

  

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

BREAKFAST BUFFET 
 
Beverage service includes: Freshly brewed coffee, decaffeinated coffee and assorted hot teas,  
Orange and cranberry juice 
 
Service is for sixty minutes from the scheduled start time of the event. 

 

 
 
MOTIVATOR BREAKFAST BUFFET 

Assorted muffins, pastries and bagels served  

   with assorted jams, jellies, cream cheese and butter 

Scrambled eggs 

Applewood bacon  

Sausage links 

Breakfast potatoes 

Old fashioned oatmeal with brown sugar,  

       raisins and dried cranberries  

Fresh cut seasonal fruit 

 

SOUTHERN STYLE BREAKFAST BUFFET  

Biscuits with sausage gravy 

Scrambled eggs 

Applewood bacon 

Breakfast potatoes 

Southern style cheese grits 

Waffles with candied pecan granola topping  

     served with warm maple syrup 
Fresh cut seasonal fruit 

 
 

TEX-MEX BREAKFAST BUFFET  
Breakfast enchiladas - egg, sausage, peppers, onions and cheddar  cheese wrapped in a corn tortilla 

smothered in enchilada sauce served with salsa and sour cream  

Spinach and feta frittata  

Applewood bacon  

Smoked paprika Lyonnaise potatoes 
Cinnamon sugar churros with honey 

Fresh cut seasonal fruit 

Beverage service includes: 
Freshly brewed coffee, decaffeinated coffee and assorted hot teas 
Orange and cranberry juice 
 
ENHANCEMENTS 
Scrambled egg toppings to include chopped bacon, shredded cheddar cheese and salsa  
Made to order omelet station*  
 *50 Person minimum. 

TEX-MEX BREAKFAST BUFFET  
Breakfast enchiladas - egg, sausage, peppers, onions 

and cheddar cheese wrapped in a corn tortilla 

smothered in enchilada sauce, served with salsa and 

sour cream  
Spinach and feta frittata  

Applewood bacon  

Smoked paprika Lyonnaise potatoes 

Cinnamon sugar churros with honey 

Fresh cut seasonal fruit 

 
ENHANCEMENTS 
Scrambled egg toppings to include chopped bacon, 
shredded cheddar cheese and salsa  
Made to order omelet station*  
 *50 Person minimum. 
 

For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests 
your Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



   

  

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

PLATED BREAKFAST 

 

THE ALL AMERICAN 
Scrambled eggs 

Breakfast potatoes 

Choice of Applewood bacon or sausage links 

Served with warm biscuits, butter and jams   

 

BELGIAN WAFFLE 
Belgian style waffle served with warm maple syrup 

Choice of Applewood bacon or sausage links 

Fresh cut fruit cup  

 

VEGETABLE QUICHE 
Spinach, broccoli, carrot and onion baked in a pastry dough 

Choice of Applewood bacon or turkey sausage patties 

Fresh cut fruit cup  

 

TRES LECHES FRENCH TOAST  
Thick cut bread with tres leches custard topped with berry compote, served with warm maple syrup  

Choice of Applewood bacon or sausage links 

    

Beverage service includes: 
Freshly brewed coffee, decaffeinated coffee and assorted hot teas  

Orange juice 
 

 

 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



   

 
  

BEVERAGE BREAK 

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

 ALL DAY  

Freshly brewed coffee 

Freshly brewed decaffeinated coffee 

Assorted hot teas 

Assorted soft drinks (Pepsi products) 

Assorted sparkling water (Bubly lime, grapefruit and strawberry)  

Bottled water 

 

HALF DAY  

Freshly brewed coffee 

Freshly brewed decaffeinated coffee 

Assorted hot teas 

Assorted soft drinks (Pepsi products) 

Assorted sparkling water (Bubly lime, grapefruit and strawberry)  

Bottled water 

 

ENHANCEMENTS  

Naked Juices 

Red Bull energy drinks, regular and sugar free 

San Pellegrino and Aqua Panna 

 

 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



   

 

  

 

BREAK PACKAGES 
 
Service is for sixty minutes from the scheduled start time of the event. 
 

 

YOGURT BREAK  
  Assorted low-fat and Greek yogurts 
  House-made granola 
  Assorted Luna bars  
  Fresh cut seasonal fruit and berries 
 
HEALTH NUT  
  Individual bags of trail mix and mixed nuts 
  Crudité with ranch dip  
  Assorted granola, Kind and Luna bars 
  Apples and bananas 
  Coconut Water 
 
HEARTY MORNING BREAK  
  Steak and cheddar biscuits 
  Warm cinnamon rolls drizzled with creamy icing 
  Fresh cut seasonal fruit and berries 
 
ICE CREAM SOCIAL   
Create your own sundaes with vanilla ice cream 
Freshly baked cookies and brownies 
Toppings to include: chocolate, caramel and                      
strawberry sauces, whipped cream,  
Maraschino cherries, sprinkles and  
assorted candy bits 

HIGH TEA  
  Assorted tea and finger sandwiches 
  Assorted pastries and scones 
  Petite desserts 
  Assorted hot teas 
 
THE BIG DIP  
  Spinach and artichoke dip 
  Salsa  
  French onion dip 
  Hummus 
  House-made kettle chips 
  Tortilla chips 
  Pita chips 
  Vegetable sticks 
 
GAME DAY  
  Mini cheeseburgers  
  Fried chicken sliders 
  Soft pretzels served with mustard and melted cheese 
  Buttered popcorn 
  Brownies 
  Bottled root beer 

 

FRANKLIN MARRIOTT COOL SPRINGS 
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ALL DAY MEETING PACKAGE 
Service is for sixty minutes from the scheduled start time of the event. 
 

 CONTINENTAL BREAKFAST   
   Specialty muffins, pastries and croissants served with assorted jams, jellies and butter 

   Individual assorted fruit and Greek yogurts 

   Old fashioned oatmeal with brown sugar, raisins and dried cranberries 

   Fresh cut seasonal fruit 

   Orange and cranberry juice  

 

 ALL DAY BEVERAGE BREAK 

   Freshly brewed coffee 

   Freshly brewed decaffeinated coffee 

   Assorted hot teas 

   Assorted soft drinks (Pepsi products) 

   Assorted sparkling water (Bubly lime, grapefruit and strawberry)  
   Bottled water   

  

 CUSTOM SANDWICH SHOP 

Mixed green salad with chef's selection of two dressings 

West Coast Wrap - honey turkey, cheddar, bacon, spinach, tomato, avocado, artichoke aioli wrapped in a flour 
tortilla 

Midwestern - roast beef, cheddar, lettuce, tomato, caramelized onion sauce on a whole wheat beer hoagie 

House-made kettle chips 
Brownies 

AFTERNOON BREAK 

Assorted cookies  
Assorted bagged chips  
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Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



   

 
  

PLATED ENTRÉE SALADS 
Beverage service includes: 

Freshly brewed coffee, decaffeinated coffee, assorted hot teas, iced tea and water 

 

Includes assorted rolls and butter 

 
GRILLED CHICKEN CAPRESE SALAD 

Pesto marinated grilled chicken breast, fresh mozzarella, petite tomatoes, fresh cut cucumbers, bibb lettuce and 
balsamic vinaigrette dressing 

 
SOUTHWESTERN CHICKEN SALAD 

Grilled chicken breast, corn, black beans, tomatoes, scallions, cheddar cheese, chopped romaine, shredded cabbage, 
mixed greens, tortilla strips and salsa ranch dressing 
 

GRILLED CHICKEN CAESAR SALAD 
Marinated grilled chicken breast, focaccia croutons, parmesan cheese, chopped romaine and Caesar dressing 

 
ASIAN GLAZED SALMON SALAD 

Grilled salmon, snow peas, petite tomatoes, water chestnuts, julienne carrots, baby arugula and soy ginger vinaigrette  

 
 
DESSERT (Please select one) 
    NY Cheesecake 

    Key Lime Pie 

    Flourless Chocolate Cake 

    Summer Berry Stack 

    Cookie Butter Tart 
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Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  
 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



   

 
 

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

PLATED LUNCH 

SALADS (please select one) 
Includes assorted rolls and butter 

CHOP HOUSE 

Mixed greens, chopped romaine, julienne carrots, 
fresh cut cucumbers, petite tomatoes, served with 
ranch and raspberry vinaigrette dressings  

THE WEDGE 

Baby iceberg, Applewood bacon, shredded cheddar, 
petite tomatoes, served with ranch and balsamic 
vinaigrette dressings 

BABY KALE AND GREENS 

Mixed baby greens, kale, dried cranberries, petite 
tomatoes, fresh cut cucumbers, feta cheese, served 
with creamy Italian and red wine vinaigrette 
dressings 

CLASSIC CAESAR 

Romaine hearts, shaved parmesan cheese, focaccia 
croutons, served with Caesar and balsamic 
vinaigrette dressings   

 

 

ENTRÉE SELECTIONS (please select one)  
TUSCAN CHICKEN  
Lemon herb boneless grilled breast of chicken  

Whipped potatoes and chef’s seasonal 
vegetable            

SOUTHWEST CHICKEN           
Grilled boneless breast of chicken with black bean 
and corn relish  

Yellow rice and chef’s seasonal 
vegetable                                    

BEEF MEATLOAF 
Meatloaf with sweet tomato glaze  

Garlic mashed potatoes and chef’s seasonal 
vegetable 

RUSTIC PORK TENDERLOIN        
Roasted pork tenderloin with apple and onion 
compote, bourbon demi-glace 

Garlic mashed potatoes and chef’s seasonal 
vegetable 

ASIAN GLAZED SALMON  
Teriyaki glazed fillet of salmon with baby bok choy 
Jasmine rice and seasonal julienned vegetables 

MEDITERRANEAN COBIA  
Grilled cobia with warm olive tapenade vinaigrette, 
Seasoned tri-colored couscous and chef’s seasonal 
vegetable 

ZUCCHINI NOODLES WITH QUINOA RAGU  
A rustic quinoa ragu of tomatoes, onions, celery and 
carrots served over zucchini noodles  
 

 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

 

FRANKLIN MARRIOTT COOL SPRINGS 
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FARMERS MARKET SALAD BUFFET  
 
 

Includes assorted rolls and butter 
 
Tortellini pasta salad 
Redskin potato salad 
 
Chopped romaine, baby spinach and mixed greens 
 
Petite tomatoes, cucumbers, Kalamata olives, black beans, carrots, corn, artichoke hearts and chopped 
Applewood bacon 
 
Focaccia croutons and sunflower seeds 
 
Bleu cheese crumbles, cheddar cheese and parmesan cheese 
 
Grilled marinated chicken breast 
Grilled marinated flank steak strips 
 
Served with ranch, balsamic vinaigrette, red wine vinaigrette, honey mustard and Caesar dressings 
 
Seasonal fruit crumble 
 
ENHANCEMENTS 
Roasted salmon  
Seared shrimp  
 
 
Beverage service includes: 
Freshly brewed coffee, decaffeinated coffee, assorted hot teas, iced tea and water 
 
 
 
 

Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

  

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

SANDWICH SHOP BUFFET 
Beverage service includes: Freshly brewed coffee, decaffeinated coffee, assorted hot teas, iced tea and water 
Service is for sixty minutes from the scheduled start time of the event. 
 

  
Chef's soup of the day 
 
Garden salad with chef's assorted toppings and dressings  
 
Tortellini pasta salad 
 
(please select three)  
 
ITALIAN 
Salami, ham, cappicola, provolone, lettuce, tomato, roasted red pepper on Italian bread  
with creamy Italian dressing 
 
WEST COAST WRAP 
Honey roasted turkey, cheddar, bacon, spinach, tomato, avocado, artichoke aioli wrapped in a flour tortilla 
 
MIDWESTERN  
Roast beef, cheddar, lettuce, tomato, caramelized onion sauce on a whole wheat beer hoagie 
 
CLASSIC REUBEN 
Corned beef, sauerkraut, Swiss cheese, thousand island on rye bread 
 
GRILLED THREE CHEESE  
Cheddar, Gruyere, American cheese on sourdough bread 
 
CAPRESE WRAP  
Mozzarella, tomatoes and basil, balsamic reduction wrapped in a flour tortilla 
 
SUPERFOOD WRAP  
Julienne carrots, zucchini, yellow squash, roasted red peppers, arugula, black eyed pea hummus 
wrapped in a spinach tortilla 
 
Sweet pickles, dill pickles, assorted olives, house-made kettle chips, French onion dip and hummus 
 
Assorted cookies and brownies 

For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests 
your Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

 
 

HOT LUNCH BUFFET   
(Page 1 of 3) 

TASTE OF ITALY (A) 
 
Sicilian Meatballs 
Hand-formed beef meatballs with caramelized onion 
and porcini coulis 
 
Chicken Cacciatore 
Herb marinated boneless grilled chicken breast with  
mushrooms, onions and tomatoes 
 
Baked Penne 
Ricotta and mozzarella baked pasta  
with meatless marinara sauce 
 
Gnocchi Primavera  
Basil and olive oil tossed with sun-dried tomatoes, 
artichoke hearts, mushroom and parmesan cheese 
 
Ratatouille 
 
Garden salad with chef's assorted toppings and dressings 
 
Caprese salad 
 
Soup du jour 
 
Garlic breadsticks 
 
Cannoli 
 
Tiramisu 
FIESTA (B) 
 
Chicken Fajitas 
Chipotle marinated grilled chicken breast with roasted bell peppers and red onions served with 
flour tortillas 
 
Braised Pork Shoulder 
Braised pork shoulder with lime aioli served with flour tortillas 
 
Four Cheese Enchiladas 
Cheese and chili pepper burritos with creamy chipotle sauce 
 
Borracho Succotash 
Black beans, corn and peppers simmered in a spicy beer broth 
 
Smoked tomato rice 
 
Garden salad with chef's assorted toppings and dressings 
Quinoa with cilantro, corn and peppers 
Soup du jour 
Tortilla chips and salsa 
res leches cake 
Churros with caramel sauce 
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FIESTA (B) 
 
Chicken Fajitas 
Chipotle marinated grilled chicken breast with 
roasted bell peppers and red onions served with 
flour tortillas 
 
Braised Pork Shoulder 
Braised pork shoulder with lime aioli served with 
flour tortillas 
 
Four Cheese Enchiladas 
Cheese and chili pepper burritos with creamy 
chipotle sauce 
 
Borracho Succotash 
Black beans, corn and peppers simmered in a 
spicy beer broth 
 
Smoked tomato rice 
 
Garden salad with chef's assorted toppings and 
dressings 
 
Quinoa with cilantro, corn and peppers 
 
Soup du jour 
 
Tortilla chips and salsa 
 
Tres leches cake 
 
Churros with caramel sauce 
 

For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests 
your Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 

Menus include freshly brewed coffee, decaffeinated coffee, assorted hot teas, 
iced tea and water.  
Service is for sixty minutes from the scheduled start time of the event. 
 
 



 
 
 
 

   

  

 

HOT LUNCH BUFFET   
(Page 2 of 3) 

 
 
MEDITERRANEAN (C) 
 
Roasted Airline Chicken Breast 
Simply roasted with olive oil and sea salt, chicken jus 
 
Poached Salmon 
Green pea puree, truffle butter and herbs 
 
French Lentils 
With ricotta and garlic chips 
 
Roasted Red Potatoes 
With olive oil, feta and dill 
 
Steamed Cauliflower 
With saffron aioli 
 
Garden salad with chef's assorted toppings and dressings 
 
Tabbouleh  
 
Soup du jour 
 
Warm pita bread 
 
Baklava 
 
Pear crumble with whipped cream 
 
SOUTHERN (D) 
 
Boneless Braised Beef Short Ribs  
Served with caramelized onion demi 
 
Miss Virgil’s Fried Bone-In Chicken 
Classic southern 8 cut fried chicken  
 
Sweet Corn Casserole 
Smooth and savory corn and cheddar casserole 
 
Macaroni and cheese 
Slow cooked green beans 
 
Garden salad with chef's assorted toppings and dressings 
Creamy coleslaw 
Soup du jour 
Cheddar biscuits 
Apple pie 
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SOUTHERN (D) 
 
Boneless Braised Beef Short Ribs  
Served with caramelized onion demi 
 
Miss Virgil’s Fried Bone-In Chicken 
Classic southern 8 cut fried chicken  
 
Sweet Corn Casserole 
Smooth and savory corn and cheddar casserole 
 
Macaroni and cheese 
Slow cooked green beans 
 
Garden salad with chef's assorted toppings and 
dressings 
 
Creamy coleslaw 
 
Soup du jour 
 
Cheddar biscuits 
 
Apple pie 
 

Menus include freshly brewed coffee, decaffeinated coffee, assorted hot teas, 
iced tea and water.  
Service is for sixty minutes from the scheduled start time of the event. 
 

For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests your 
Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
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HOT LUNCH BUFFET   
(Page 3 of 3) 

TUSCAN (E) 
 
Tuscan Chicken 
Lemon herb marinated grilled chicken breast 
 
Pork Tenderloin 
Wild mushroom marsala sauce 
 
Vegetable Lasagna 
Layers of pasta and vegetables in a Bechamel sauce 
 
Roasted Red Potatoes 
With garlic and rosemary 
Seasonal vegetable medley 
 
Garden salad with chef's assorted toppings and dressings 
 
Farro salad with tomatoes and herbs  
 
Soup du jour 
 
Garlic bread sticks 
 
Pound cake with citrus berry compote 
 
Flourless chocolate cake 
 
HOMESTYLE (F) 
Beef Meatloaf 
House-made with sweet tomato glaze 
 
BBQ Roasted Chicken 
Bone-in herb marinated 8 cut chicken with bourbon BBQ sauce 
 
Chickpea and Lentil Loaf 
With tomato glaze 
Whipped sweet potatoes 
Seasonal vegetable medley 
 
Garden salad with chef's assorted toppings and dressings 
Potato salad 
Soup du jour 
Cornbread muffins 
 
Banana pudding shooters 
Strawberry shortcake 
 

HOMESTYLE (F) 
 
Beef Meatloaf 
House-made with sweet tomato glaze 
 
BBQ Roasted Chicken 
Bone-in herb marinated 8 cut chicken with bourbon BBQ 
sauce 
 
Chickpea and Lentil Loaf 
With tomato glaze 
Whipped sweet potatoes 
Seasonal vegetable medley 
 
Garden salad with chef's assorted toppings and dressings 
 
Potato salad 
 
Soup du jour 
 
Cornbread muffins 
 
Banana pudding shooters 
 
Strawberry shortcake 
 

For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests 
your Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 

Menus include freshly brewed coffee, decaffeinated coffee, assorted hot teas, 
iced tea and water.  
Service is for sixty minutes from the scheduled start time of the event. 
 



 
 
 
 

   

 
  

PLATED DINNER  
(Page 1 of 2)   

 
 Includes assorted rolls and butter 
 
SALADS (please select one)   
 
CHOP HOUSE 
Mixed greens, chopped romaine, julienne carrots, fresh cut cucumbers, petite tomatoes 
served with ranch and raspberry vinaigrette dressing 
 
THE WEDGE 
Baby iceberg, Applewood bacon, shredded cheddar, petite tomatoes  
served with ranch and balsamic vinaigrette dressing 
 
BABY KALE AND GREENS 
Mixed baby greens, kale, dried cranberries, petite tomatoes, fresh cut cucumbers, feta cheese  
served with creamy Italian and red wine vinaigrette dressing 
 
CLASSIC CAESAR 
Romaine hearts, shaved parmesan cheese, focaccia croutons  
served with Caesar and balsamic vinaigrette dressing 
 
DESSERTS (please select one)  
Chocolate Spoon Cake 
Banana Chocolate Swirl Cake 
Lemon Raspberry Cheesecake 
Caramel Apple Pie 
Peanut Butter Pie 
Bourbon Pecan Pie  
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 

Beverage service includes: Freshly brewed coffee, decaffeinated coffee, 
assorted hot teas, iced tea and water 
 



 
 
 
 

   

 
 
 

 
 

PLATED DINNER ENTREES 
(Page 2 of 2) 

THYME ROASTED CHICKEN  
Seared airline breast of chicken with roasted garlic thyme sauce  
Oven roasted red potatoes and chef’s seasonal vegetable 
 
ROASTED PORK TENDERLOIN  
Pork tenderloin pan roasted with caramelized apples and port wine reduction  
Garlic smashed potatoes and chef’s seasonal vegetable 
 
FILLET OF SALMON  
Poached salmon with fennel confit and orange tarragon sauce  
Wild rice pilaf and chef’s seasonal vegetable 
 
BEEF SHORT RIB  
Braised beef short rib with wild mushroom medley and red wine demi  
Whipped potatoes and chef’s seasonal vegetable 
 
GRILLED RIBEYE  
12oz ribeye with rosemary au jus  
Creamy bleu cheese polenta and chef’s seasonal vegetable 
 
BEEF TENDERLOIN AND CHICKEN  
4oz beef tenderloin medallion with roasted shallot cabernet demi and grilled chicken breast  
with garlic thyme sauce  
Herb roasted red potatoes and chef’s seasonal vegetable 
 
BEEF TENDERLOIN AND SALMON  
4oz beef tenderloin medallion with roasted shallot cabernet demi and seared BBQ salmon  
with cinnamon chipotle rub and smoked tomato sauce 
Mashed potatoes and chef’s seasonal vegetable 
 
BEEF TENDERLOIN AND SHRIMP  
4oz beef tenderloin medallion with roasted shallot red wine sauce and a grilled shrimp skewer  
Saffron risotto and chef’s seasonal vegetable  
 
BEEF TENDERLOIN MEDALLIONS  
Two 4oz tenderloin medallions topped with wild mushroom bleu cheese, cabernet demi  
Garlic mashed potatoes and chef’s seasonal vegetable 
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Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illnesses. 

 
If you have any concerns regarding food allergies, please contact your Event Manager. 

Beverage service includes: Freshly brewed coffee, decaffeinated coffee, 
assorted hot teas, iced tea and water 
 



 
 
 
 

   

  DINNER BUFFETS 

Includes assorted rolls and butter 
 
Garden salad with chef's assorted toppings and dressings  
Caprese salad 
Arugula and fennel salad 
 
ENTREE SELECTIONS (please select two or three)  
Parmesan herb crusted chicken 
Boneless breast of chicken Florentine  
Pork tenderloin with caramelized shallots, pancetta and gorgonzola 
Sliced roasted beef tenderloin with wild mushroom ragout and truffle jus 
Grilled salmon with lemon dill sauce 
Eggplant parmesan 
 
STARCHES (please select one) 
Herb roasted red potatoes  
Garlic smashed potatoes 
Saffron risotto 
Toasted orzo and wild rice blend 
 
VEGETABLES (please select one) 
Roasted asparagus 
Steamed broccoli 
Slow cooked green beans 
Julienne vegetable medley 
Ratatouille  
 
Dessert display to include a selection of seasonal desserts 
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For groups of 10-24 people a $125 buffet fee will apply.  If you have fewer than 10 guests 
your Event Manager can provide plated menu options. 
 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 

Menus include freshly brewed coffee, decaffeinated coffee, assorted hot teas, 
iced tea and water.  
Service is for sixty minutes from the scheduled start time of the event. 
 



 
 
 
 

   

 
  

TIME TO MINGLE   
(Page 1 of 3) 

SOCIAL HOUR (please select four)  
Menu is based upon 2 pieces of each item per person.  
 
HOT 
Wild mushroom tart 
Spanakopita  
Gruyere and leek tart 
Brie and brandied peaches in puff pastry 
Bacon wrapped dates  
Bacon wrapped scallops 
Crab cakes with spicy remoulade 
Coconut shrimp with sweet chili glaze 
Pecan chicken bites 
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COLD 
Classic bruschetta  
Pimento cheese deviled eggs 
Roasted vegetable ratatouille with feta cheese 
on olive toast 
Oven dried tomato and feta cheese cucumber 
spoon 
Goat cheese, Applewood bacon and 
compressed apple crostini 
Crab and avocado tartlet 
Smoked salmon potato medallion with sour 
cream 
Jerk chicken salad on brioche with fruit salsa 
Beef tenderloin bleu cheese crostini 
 

 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

 
  

DISPLAY PRESENTATIONS 
 
FRESH SLICED SEASONAL FRUIT DISPLAY  
Melons and berries 
 
INTERNATIONAL AND DOMESTIC CHEESE BOARD  
Chef’s selection of five cheeses with fresh fruit garnish 
 
MEDITERRANEAN SAMPLER  
Hummus, mixed olive tapenade, balsamic marinated tomatoes and roasted vegetables  
served with pita and grilled breads  
 
CHIPS AND DIP  
Spinach and artichoke dip, salsa, queso and French onion dip  
served with house-made kettle chips and tortilla chips, pita chips 
 
CRUDITÉS  
Seasonal selection of fresh vegetables, ranch and bleu cheese dip 
 
SHRIMP SHOOTERS  
Spicy cocktail sauce  
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Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  

 
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

  

CARVERY* 
 
WHOLE ROASTED HONEY HAM*  
Herb mayonnaise, whole grain mustard and biscuits 
(minimum order of 50) 
 
WHOLE ROASTED TURKEY BREAST*  
Herb mayonnaise, Dijon mustard, cranberry chutney and cocktail rolls 
(minimum order of 20) 
 
WHOLE ROASTED TOP ROUND OF BEEF*  
Horseradish cream and cocktail rolls 
(minimum order of 75) 
 
STATIONS 
SALAD STATION  
Chopped romaine, baby spinach and mixed greens 
Toppings: petite tomatoes, cucumbers, Kalamata olives, black beans, carrots, corn, artichoke hearts,  
chopped Applewood bacon, Focaccia croutons, sunflower seeds, bleu cheese crumbles, cheddar cheese  
and parmesan cheese served with ranch, balsamic vinaigrette and Caesar dressing 
 
BEEF SLIDERS AND TATER TOTS STATION  
Served with ketchup, mustard, mayo, malt vinegar, spicy Thai sauce, pesto aioli, peppercorn ranch and pickles 
 
SOUTHERN GRITS ACTION STATION*  
Cheese grits 
Toppings: garlic butter sautéed shrimp, BBQ pulled pork, blistered tomatoes, chopped bacon, shredded cheddar  
and sautéed mushrooms 
 
PASTA ACTION STATION*  
Tortellini and penne pastas 
Meatless marinara and alfredo sauces 
Toppings: grilled chicken, Italian sausage, garlic, mushrooms, English peas, roasted peppers, pesto,  
artichoke hearts, black olives and parmesan cheese  
Garlic breadsticks 
 
SWEET BITES  
Cannoli, miniature dessert bars, miniature cheesecakes and cupcakes 
 
*Action Stations require a $125 attendant fee. 50 person minimum for stations.    
Service is for ninety minutes from the scheduled start time of the event.   
 

FRANKLIN MARRIOTT COOL SPRINGS 
700 Cool Springs BLVD Franklin, TN 37067 T. 615.261.6100 

TIME TO MINGLE   
(Page 3 of 3) 

 
Prices are per person. A customary taxable administrative charge 
(currently 25%) and sales tax (currently 9.75%) will be added to prices. 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses.  
If you have any concerns regarding food allergies, please contact your Event Manager. 
 



 
 
 
 

   

 
  

SOUTHWESTERN*  
 
Walking taco station: Fritos, beef chili, cheddar cheese, fresh cut tomatoes, sour cream, shredded lettuce, 
assorted hot sauces 
 
Salsa with tortilla chips 
 
Cheese and green chili taquito with jalapeno ranch 
 
Beef tamales 
 
Tequila poached shrimp with fire roasted chili sauce (hand passed) 
 
Chopped jicama, cabbage and romaine martini salad  
  
Churros with caramel sauce 
 
Iced Jarritos sodas 
 
 
NASHVEGAS*  
 
Shrimp and grits station: cheese grits, garlic butter sautéed shrimp, blistered tomatoes, chopped bacon,  
shredded cheddar, sautéed mushrooms 
 
Sliders: sorghum pulled pork with sweet pickles on biscuit and Nashville "hot" chicken on white roll 
 
Pimento deviled eggs (hand passed) 
 
Pecan chicken bites with wildflower honey mustard 
 
Chopped Tennessee wedge martini salad 
 
Jack Daniel's bread pudding 
 
Flavored sweet tea 
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THEMED RECEPTIONS 

*Action Stations require a $125 attendant fee. 50 person minimum for stations.    
Prices are per person.  A customary taxable administrative charge (currently 25%) and sales tax 
(currently 9.75%) will be added to prices. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses. 

 
If you have any concerns regarding food allergies, please contact your Event Manager. 

Service is for sixty minutes from the scheduled start time of the event. 
 



 
 
 
 

   

  

HOST BAR 
Silver Brand Cocktail  
Gold Brand Cocktail  
Platinum Brand Cocktail  
Silver/Gold House Wine by the Glass  
Platinum House Wine by the Glass  
Domestic Beer  
Import Beer  
Soft Drinks  
Bottled Water  

 
CASH BAR 
Silver Brand Cocktail  
Gold Brand Cocktail  
 
 
 
 
 
 
m Brand Cocktail  
Silver/Gold House Wine by the Glass 
Recommendation is 1 bartender for every 75 guests for host bars and  
1 bartender for every 100 guests for cash bars. 
 
$125 Bartender fee is applicable to all host and cash bars. 
 
A cashier is required on all cash bars at a rate of $15 per hour  
with a 3 hour minimum. 
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CASH BAR 
Silver Brand Cocktail  
Gold Brand Cocktail  
Platinum Brand Cocktail  
Silver/Gold House Wine by the Glass  
Platinum House Wine by the Glass  
Domestic Beer  
Import Beer  
Soft Drinks  
Bottled Water  
 

A customary 25% taxable administrative charge will be added to all host bar prices. 
The state of Tennessee imposes a 15% beverage tax over and above the 9.75% sales 
tax on all liquor and wine sales. 



 
 
 
 

   

  

SILVER BRANDS 
New Amsterdam Vodka | New Amsterdam Gin | Cruzan Rum 
Sauza SIlver Tequila | Jim Beam Bourbon I Canadian Club Whisky 
Dewars Scotch I Peach Schnapps I Triple Sec 
Canyon Road Cabernet Sauvignon | Canyon Road Pinot Noir 
Canyon Road Pinot Grigio | Canyon Road Chardonnay 
Canyon Road White Zinfandel   
 
GOLD BRANDS 
Tito’s Vodka | Bombay Sapphire Gin | Bacardi Rum 
Jose Cuervo Gold Tequila | Jack Daniel's Whiskey 
Seagrams V.O. Whisky | Johnny Walker Red Scotch 
Peach Schnapps I Triple Sec 
Canyon Road Cabernet Sauvignon | Canyon Road Pinot Noir 
Canyon Road Pinot Grigio | Canyon Road Chardonnay 
Canyon Road White Zinfandel 
 
PLATINUM BRANDS 
Grey Goose Vodka | Tanqueray Gin | Myers Dark Rum 
Don Julio Silver Tequila | Makers Mark Bourbon 
Crown Royal Whisky | Johnny Walker Black Scotch 
Peach Schnapps I Triple Sec 
Kendall Jackson Cabernet Sauvignon | Sea Glass Pinot Noir 
Maso Canali Pinot Grigio | Kendall Jackson Chardonnay 
Charles & Charles Rose 

 
BOTTLED BEERS  
Blue Moon 
Bud Light 
Miller Lite 
Michelob Ultra 
Sam Adams Boston Lager 
Yuengling 
Corona 
Heinekin 
Yazoo Pale Ale 
Tennessee Brew Works Southern Wit  
 
Available on all banquet bars 
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BEER BY THE BARREL 
Domestic Half Barrel 
Imported Half Barrel  
(estimated 250 8 oz. glasses  
per half barrel) 
Local Seasonal One-Sixth Barrel  
       Brands include: 
  Tennessee Brew Works     

Yazoo 
Mantra          
          

Please see your Event Manager for further 
selections 
 



 
 
 
 

   

  

WHITE WINES   
Segura Viudas Sparkling   
La Marca Prosecco  
Kendall Jackson Chardonnay   
Sonoma-Cutrer Chardonnay   
Ecco Domani Pinot Grigio   
Sea Glass Pinot Grigio   
Maso Canali Pinot Grigio   
Joel Gott Sauvignon Blanc   
Charles & Charles Rose   
Schloss Vollrads Riesling    
Mirrasou Moscato  
   
RED WINES    
Sea Glass Pinot Noir   
La Crema Pinot Noir   
Red Rock Merlot   
Murphy-Goode Merlot   
Alamos Malbec  ilk Red Blend     
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BANQUET WINE LIST 

RED WINES    
Sea Glass Pinot Noir   
La Crema Pinot Noir   
Red Rock Merlot   
Murphy-Goode Merlot   
Alamos Malbec   
Kendall Jackson Cabernet Sauvignon  
“The Show” Cabernet Sauvignon  
Louis M Martini Cabernet Sauvignon  
Silk Red Blend     
 

A customary 25% taxable administrative charge will be added to all host bar prices. 
The state of Tennessee imposes a 15% beverage tax over and above the 9.75% sales 
tax on all liquor and wine sales. 



 
 
 
 

   

  

ADMINISTRATIVE CHARGE AND SALES TAX 
Prior to the application of any taxes (currently 9.75%), all meeting room, food and beverage, audio visual, and related 
services will be subject to a 25% administrative charge. Please note that the administrative charge is not a gratuity or tip 
and, accordingly, is subject to all applicable taxes. This charge will be applied to costs and/or expenses other than 
employee wages.  
 
State of Tennessee imposes a 15% beverage tax over and above the 9.75% sales tax on all liquor and wine sales. 
 
All requests for state sales tax exemption in the State of Tennessee should be requested at least 45 days prior to  event.  A 
copy of the organization’s Tennessee Tax Exempt Certificate is required.  Federal and out of state certificates are not valid 
in the State of Tennessee for exemption.  
 
Final payment can be made only by an organization check or credit card that matches the name on the Tennessee Tax 
Exempt Certificate.  Use of personal checks and credit cards will nullify state tax exempt status of the organization.  
 
PRICING POLICY 
All menu and audio/visual equipment pricing are subject to change without notice.  Changes may be implemented based 
on various market factors. 
 
ALCOHOLIC BEVERAGE SERVICE 
All guests must be 21 years old or over to purchase and consume alcohol on Hotel property.  All guests will be asked to 
show proper identification at all banquet bars prior to being served. 
 
FOOD AND BEVERAGE 
All food and beverage services are provided by Franklin Marriott. Use of outside catering services, “Take Out” or delivery 
services (including bringing in your own food and beverages) is strictly prohibited in all meeting rooms with the exception of 
specialty cakes.  
 
If you have any concerns regarding food allergies, please contact your Event Manager.  
 
CATERING GUARANTEES 
The Guarantee of Attendance will be required three (3) business prior to the start of your event. Should a guarantee not be 
submitted by the required time, the estimated number of attendees on the signed event order (or signed contract) will 
become the guarantee of attendance. Once a final guarantee has been submitted, only increases will be allowed. 
 
ROOM SET CHANGES 
All meeting/event rooms are set up in accordance with approved event orders. Requests for change in room setup after the 
room has been fully set will result in a $250++ fee. 
 
TECHNOLOGY 
All audio/visual equipment is available at competitive rates through PSAV - Hotel’s full-service and in-house audio/visual 
department. PSAV can provide a price list or quotation upon request. Cancellations for rented audio/visual equipment must 
be made 48 hours prior to the start of the function or the rental charges will apply.  A 25% taxable administrative charge 
and 9.75% state sales tax will be added to all audio/visual orders.  
 
EXHIBITS 

• Hotel can provide exhibit tables and booths.  Please contact your Event Manager for further information. 
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  AUDIO VISUAL  
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POPULAR PACKAGES 
Meeting Room Projector Package - $600 
AV cable lot  
Projection stand 
LCD projector  
Tripod screen 
 
Podium Microphone Package - $260 
Podium microphone 
4-channel mixer 
Meeting roomhouse sound 
 
Projector Support Package - $185 
AV cable lot Tripod screen 
Projection stand 
 
Post-it® Flip Chart Package - $85 
Flip chart easel  
Markers 
Post-it flipchart pad 
 
Flip Chart Package - $70 
Flip chart easel 
Markers 
Flip chart pad 
 
SMALL MEETING 
Conference speaker phone $165 
Laptop computer $225 
 
STANDARD LABOR RATES* 
Setup/Strike $95/hr 
Event Operation $110/hr 
 
*Ask your representative for full details regarding labor rates, which can 
vary based on complexity and time of operation. All PSAV solutions may 
be subject to our property’s administrative fee. Above prices do not 
reflect labor charges, which may apply. All rates are subject to 
applicable sales tax. 
To learn about our creative and production services, 
pleasecontact your PSAV representative. 

AUDIO 
Powered speaker $110 
Catchbox throwable microphone $375 
Presidential microphone $80 
Wired microphone $65 
Wireless microphone $200 
4-channel mixer $70 
12-channel mixer $140 
 
LIGHTING 
LED wash light $80 
6 up-lights $770 
10 up-lights $1,090 
 
SCENIC 
10’ Décor drapery $145 
20 Scenic Panels (sTILEr) $660 
 
VIDEO 
43” LCD monitor $400 
55” LCD monitor $575 
75” LCD monitor $695 
8’ tripod screen $85 
Fast-Fold® screens 

6’ x 10’5” $370 
7’6” x 13’4” $405 
9’ x 16’ $465 

 



 
 
 
 

   

 
  



 
 
 
 

   

 
 
 
  


