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INTRODUCTION

At Hotel Indigo Chattanooga Downtown, our event spaces blend boutique charm with
vibrant local flavor. From thoughtfully designed meeting rooms to open, flexible areas
perfect for cocktail receptlons or creatlve gatherlngs we offer a fresh alternative to
tradltlonal venues. OurchegddzNJ 0 SR Ol G SNA Y 3 YSydza > 7\ y a LIA
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planning a corporate function, intimate wedding event, networking mixer, or private
celebration, our inviting spaces and downtown energy create the ideal setting to
connect and celebrate.
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BREAKFAST




BREAKFAST

Bottle/Canned beverages are charged per consumption at $4 per beverage.
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A small group service fee of $100 will apply to any meal function of 10 people or less.

CONTINENTAL BREAKFAST ALL AMERICAN BREAKFAST
$16 Per Person $27 Per Person

A Assorted Pastries A Cheesy Scrambled Eggs

A Yogurt and Berry Parfait with Granola A Choice of Bacon or Sausage
A Fruit Salad A Herbed Breakfast Potatoes

Alternate: Sweet Potato Hash with Poblano
Peppers and Onionadd $2 per person

A Choice of Texas Toast or French Toast
A Fruit Salad

OPTIONAL ALTERNATIVES
Southern Sta($26): Includes grits and biscuits for a
southern flair.

Replaces Herbed Potatoes and Toast options

On The Lighter Sidg522): Features turkey sausage, '
toast, and yogurt parfait

A Optional Add On: Avocado Toast Crostini with
egg,add $3 per person

Replaces Protein Selection and Herbed Breakfast
Potatoes

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our food terms and conditionsoutlined at the end of this document.

© Hotel Indigo® 2024




LUNCH



LUNCH

Bottle/Canned beverages are charged per consumption at $4 per beverage.
A small group service fee of $100 will apply to any meal function of 10 people or less.

TACO SALAD BUFFET CHATTANOOGBQBUFFET

$32 Per Person $30 Per Person

A Seasoned Steak, Grilled Chicken, Fajita A Pulled Pork Mixed with Chattanooga Whiskey
Vegetables BBQ Sauce on a Toasted Kaiser Roll

A Pico de Gallo A Southern Slaw

A Cilantro Lime or Spanish Rice A Mac and Cheese

A Black Beans A Baked Beans

A Cilantro Lime Crema

A Local Corn Tortillas

A Mexi Salad; Romaine Tomatoes, Queso
Fresca, Pickled Red Onion, and Zesty Ranch

A Guacamole

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our food terms and conditionsoutlined at the end of this document.
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LUNCH

Bottle/Canned beverages are charged per consumption at $4 per beverage.
A small group service fee of $100 will apply to any meal function of 10 people or less.

BUILD YOUR OWN SALAD BUFFET DESSERT AMNS
$26 Per Person $7 Per Person (Choose@pick additional
A Mixed Greens or Spring Mix and Romaine ~ Proteinadd $3.50 per person
Lettuce A Seasonal Cheesecake
A Fixings included: A Strawberry Shortcake
Fire Roasted Corn, Cherry Tomatoes, A Chocolate Flourless Torte
Cucumber, Radish, Shredded Carrot, A Assorted Cookies, Platter

Pickled Beet, Broccoli Florets, Roasted
Cauliflower, Sunflower Seeds, Candied
Walnuts, Cheddar Cheese

Choose up to (3) Proteinspick additional
protein add $2 per person

Avocado, Bacon Bits, Diced Grilled Chicken,
Diced Roasted Ham, Diced Smoke Turkey,
Pesto White Beans

Choose up to (2) Dressings

A Balsamic Vinaigrette, Ranch, Honey
Mustard

A Served with Warm Rolls

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our food terms and conditionsoutlined at the end of this document.
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DELI BOXED LUNCHES

$26 per guest
Bottle/Canned beverages are charged per consumption at $4 per beverage.
A small group service fee of $100 will apply to any meal function of 10 people or less.

CHOICE OF SANDWICH

A Chicken Salad on White

A Egg Salad and Spinach on Whole Grain
A Turkey Swiss Avocado Wrap

A Ham and Cheddar

CHOICE OF SIDE

A Chips
A Pasta Salad

A Garden Salad Mixed Greens, Red Onion, Cucumber, Cherry Tomato, Sliced Radish, Croutons, and
Balsamic Vinaigrette Add $2

All Boxed Lunches Served with a Chocolate Chip Cookie and Honey Crisp Apple

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our food terms and conditionsoutlined at the end of this document.
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BREAKS +
BEVERAGES




BREAKS,
BEVERAGES + SHAREAB

BREAK OPTIONS

A Rise and Shine, $14 per person
A Assorted Pastries, Muffins, Granola Bars, Greek Yogurt, Fresh Fruit and Berries
A Fast Break, $12 per person
A Granola Bars, Brown Butter Rice Crispy Square, Trail Mix, Fresh Fruit
A Second Breakfast, $13 per person
A Bagels and Cream Cheese Platter, Fruit Salad, Strawberry Banana Protein Smoothie
A Red Beet Hummus and Pita, $10 per person
A Chickpea Red Beet Hummus, Pita Bread and Assorted Vegetables
A Pimento Cheese, $10 per person
A Pimento Cheese, Lavish, Assorted Vegetables
A Fruit Plate $7 per person
A Assorted seasonal Fruit plate
A Vegetable Plate $8 per person
A Assorted seasonal Vegetable plate with dip
A Pastry Plate $10 per person
A Assorted Pastries and Muffins

BEVERAGES
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A Assorted Loose Leaf Hot Herbal Tea $2 per bag

A Assorted Sodas, Bottled Water or Juices $4 per beverage

A Complimentary Water Station in Meeting Space

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our food terms and conditionsoutlined at the end of this document.
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DINNER &
RECEPTION



