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Hotel Indigo Kansas City Downtown

/ŀǘŜǊƛƴƎ aŜƴǳ



INTRODUCTION

HotelIndigo<PropertyName>offersintimatevenueswith creativeoffbeat alternatives

for yourevents.Whilewe haveάƎŜǘdowntoōǳǎƛƴŜǎǎέmeeting areas,we celebrateour

openeventspacethat accommodateseverythingfrom a minglingcocktail partyto 

personalized spaceon the XXXXSuite overlooking the city.Theblendingof our unique

space,relaxedlocalculinaryofferings,fun and

knowledgeablestaffmakeusidealfor privateparties,weddingrehearsalgatherings, 

corporatefunctions,networkingaffairsandmore.

INTRODUCTION

Housed in the beautifully renovated 1930s-era Brookfield Building which held 

ticket offices for various train stations, the Hotel Indigo Kansas City Downtown 
offers a reminder of the rail lines that put this city on the map. As a nod to this 

12-story tower's past, our 118 guest rooms are styled with travel-themed 

touches ñ including postcard and postmark designs in rooms ñ and the lobby 
features a train mural.
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PRIVATE EVENT AMENITIES

© Hotel Indigo® 2024

PRIVATE EVENT AND MEETING SPACE IN KANSAS CITY GUARANTEED TO IMPRESS. Name your need ïboard retreats, executive meetings, cocktail gatherings, reception dinners, 

charitable events, product launches, and more ïour experienced event team can handle it. With many flexible spaces available, Hotel Indigo Downtown Kansas City is ready to host private 
parties of 10-80 people, with catering provided by Dott Bossôs culinary team.

CATERING Chef Phillip James and the culinary team at Dott Boss Kitchen & Lounge oversee event catering at Hotel Indigo Downtown Kansas City. Menus showcase a bold and eclectic 

take on New American cuisine and playfully combine unexpected flavors while celebrating regional, seasonal products and vendors.Thirsty? A variety of bar packages are available. Have 
a favorite brew or Bourbon? The team at Dott Boss Kitchen & Lounge can help you navigate their list of local beers, creative cocktails and aperitifs, Bourbons and carefully selected wine 

offerings. Hotel Indigo Downtown Kansas City is proud to work with local farmers, ranchers, and sustainable fisheries to bring you local, fresh, and sustainable ingredients. We may 

occasionally need to substitute ingredients depending on market availability.

MEETINGS Need an inspiring venue for your next meeting? Hotel Indigo Downtown Kansas Cityôs conference room includes audiovisual capabilities for up to 45 and private meeting areas 

for groups of 10 and greater. Talk to our professional event team to learn more.

WEDDINGS Start anew. As a new chapter of your life unfolds, Hotel Indigo Downtown Kansas Cityôs offers a unique 

environment in which to gather the ones you love. To help make your day even more specialðnot stressfulðwe offer several 
wedding packages. Make your big day a unique experience by hosting your brunch, welcome reception, rehearsal, reception or 

wedding at Hotel Indigo Downtown Kansas Cityôs. Our Main event space seats groups of up to 55 and receptions as large as 

80, while our more intimate spaces are perfect for brunch, welcome reception, rehearsal dinners, receptions, and small 
weddings. Out-of-town guests can enjoy Hotel Indigo Downtown Kansas Cityôs luxurious rooms, while the special couple can 

treat themselves to exclusive luxury room. Dott Bossôs culinary team and can prepare a catering menu specifically tailored to 
your needs.
CELEBRATIONS & CORPORATE EVENTS Hotel Indigo Downtown Kansas City is the perfect event venue for 

celebrations of all sorts, from corporate events, unions and reunions to milestones birthdays and anniversaries, to 
product launches and corporate kickoffs and holiday parties. Our dedicated event staff will help you treat your crew to an 

unforgettable occasion.

BUSINESS SERVICES

ÅFull service 24-hour business center 
ÅAudiovisual equipment 

ÅComplimentary wireless high-speed Internet access

ÅProfessional catering & meeting services
ÅMail and package services
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BREAKFAST

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп

We politely request a minimum of 12 guests for breakfast buffets. A $150 set up fee will be charge for buffets of less than 12 guests. Pricing is per guest unless noted 

otherwise.

DELI BREAKFAST / $28 per person 
Barham farm scrambled farm eggs, hot oatmeal with candied pecans, seasonal fruit jam, everything bagels, fresh salmon with traditional 
garnishes whipped butter, fruit preserves, cream cheese, fresh-cut melon and berries, 

orange juice, locally roasted Roasterie coffee, tea, water

BROOKFIELD BUFFET / $34 per person 
Barham farm scrambled eggs, skillet potatoes Barham farm hickory smoked bacon or local pig sausage, 
farm to market brioche french toast with maple syrup, muffins, pastries whipped yogurt with house 

granola and honey, local cheeses, house seasonal jam, crackers, pickled veg tables, fresh-cut melon and berries, orange juice, locally roasted 
roasterie coffee, tea, water | Add buttermilk biscuits and gravy for $8

BOXED BREAKFAST SANDWICHES TO GO / $17 per person 
Barham farm egg and local white cheese on english muffin whole fruit, orange juice, locally air roasted Roasterie coffee, tea, water | 
Add barham farm hickory smoked bacon or local pig sausage for $2

FAIRFAX BREAKFAST/ $26 per person 
barhamfarm scrambled eggs, skillet potatoes, barhamfarm hickory smoked bacon or local pig sausage assorted muffins & pastries garnishes local whipped 
butter, house fruit preserves, yogurt with granola and honey, fresh-cut melon and berries, orange juice, locally roasted Roasterie coffee,tea, water

FRESH START / $24 per person 
barhamfarm scrambled eggs, assorted muffins& pastries with local whipped butter, house fruitpreserves,
yogurt with granola and honey fresh-cut melon and berries, orange juice, locally roasted Roasterie coffee, 
tea, water

PERFECT START / $20 per person
assorted muffins & pastries with local whipped butter, house fruit preserves, yogurt with granola and honey, fresh-
cut fruit, orange juice, locally roasted Roasterie coffee, tea, water
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BRUNCH
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We politely request a minimum of 12 guests for brunch buffets. A set-up fee of $150 will be applied to all 

brunch buffets of fewer than 12 guests. Priced per guest unless otherwise noted.

RISE AND SHINE BRUNCH / $45 per person
Scrambled eggs, skillet potatoes, sausage, potato & cheese egg casserole, Barham farm hickory smoked bacon or local pig sausage,
waffles, assorted muffins & pastries garnishes whipped butter, fruit preserves, yogurt with granola and honey, fresh-cut melon and berries, 

orange juice, locally roasted Roasterie coffee, tea, water

FINANCIAL DISTRICT BRUNCH/ $50 per person 
Scrambled eggs, seasonal vegetable frittata, skillet potatoes, fried chicken & biscuits, sausage, potato & cheese egg casserole,
Barham farm hickory smoked bacon or local pig sausage, waffle, cheese & charcuterie, assorted muffins & pastries garnishes 

whipped butter, 
fruit preserves, yogurt with granola and honey, fresh-cut melon and berries, orange juice, locally roasted Roasterie coffee, tea, water

BRUNCH BEVERAGES COCKTAILS$10
Mimosa, Bellini, Bloody Mary 

WINE BY GLASS$10
Pinot Grigio, Chardonnay, Cabernet Sauvignon

BEVERAGE ENHANCEMENTS 
ORANGE JUICE | $55 GALLON

LEMONADE OR ARNOLD PALMER | $45 GALLON 

ICED TEA - SWEET OR UNSWEET | $45 GALLON 

ACQUA PANNA NATURAL SPRING WATER | $5 EACH 

SAN PELLEGRINO SPARKLING WATER | $5 EACH 

20oz COCA-COLA SOFT DRINKS | $4 EACH 

COCONUT WATER | $5 EACH 

FRESHLY BREWED COFFEE $60 GALLON 

ASSORTED HOT TEAS $60 GALLON



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.
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ASSORTED BOXED CEREALS |Ϸс ǇŜǊ ǇŜǊǎƻƴ 

STEEL CUT OATMEAL |Ϸт ǇŜǊ ǇŜǊǎƻƴ ŎŀƴŘƛŜŘ ǇŜŎŀƴǎΣ ǎŜŀǎƻƴŀƭ ŦǊǳƛǘ ƧŀƳ 

Waffles |Ϸт ǇŜǊ ǇŜǊǎƻƴ ƳŀǇƭŜ ǎȅǊǳǇΣ ǎŜŀǎƻƴŀƭ ōŜǊǊƛŜǎ 

BRIOCHE FRENCH TOAST |Ϸу ǇŜǊ ǇŜǊǎƻƴ ƳŀǇƭŜ ǎȅǊǳǇΣ ǎŜŀǎƻƴŀƭ ōŜǊǊƛŜǎ

SCRAMBLED EGG |ϷрΦр ǇŜǊ ǇŜǊǎƻƴ 

EGG WHITES |ϷсΦр ǇŜǊ ǇŜǊǎƻƴ 

FRIED CHICKEN WITH BISCUITS |Ϸф ǇŜǊ ǇŜǊǎƻƴ

QUINOA POWER BOWL |Ϸу ǇŜǊ ǇŜǊǎƻƴ 

PARFAIT BAR |Ϸу ǇŜǊ ǇŜǊǎƻƴ ȅƻƎǳǊǘΣ ƘƻǳǎŜ ŦǊǳƛǘ ŀƴŘ ƴǳǘ ƎǊŀƴƻƭŀΣ ƘƻƴŜȅΣ ōŜǊǊƛŜǎ 

SKILLET POTATOES |Ϸт ǇŜǊ ǇŜǊǎƻƴ 

SMOKED SALMON PLATTER |Ϸмр ǇŜǊ ǇŜǊǎƻƴ ŎŀǇŜǊǎΣ ǎŎŀƭƭƛƻƴ ŎǊŜŀƳ ŎƘŜŜǎŜΣ ǊŜŘ ƻƴƛƻƴΣ ŀǊǳƎǳƭŀ 

BARHAM FARM HICKORY SMOKED BACON OR LOCAL PIG SAUSAGE |Ϸт ǇŜǊ ǇŜǊǎƻƴ 

BUTTERMILK BISCUITS AND GRAVY |Ϸу ǇŜǊ ǇŜǊǎƻƴ

EGG AND CHEESE ON ENGLISH MUFFIN |Ϸмл ǇŜǊ ǇŜǊǎƻƴ
add Barham Farm hickory smoked bacon or Local Pig sausage for $2
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Estimated 10 guests served per platter or bowl 
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*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

BREAKS & BEVERAGES
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tǊƛŎŜǎ ŀǊŜ ǇŜǊ ǇŜǊǎƻƴΦ aƛƴƛƳǳƳ мс ǇŜƻǇƭŜΦ !ƭƭ ƭǳƴŎƘ ōǳŦŦŜǘǎ ƛƴŎƭǳŘŜ ŎƻŦŦŜŜ ŀƴŘ ǘŜŀ 
ǎŜǊǾƛŎŜΦ !ƴ ŀŘŘƛǘƛƻƴŀƭ Ϸмрл ǎŜǊǾƛŎŜ ŎƘŀǊƎŜ ǿƛƭƭ ŀǇǇƭȅ ǘƻ ƎǊƻǳǇǎ ƻŦ ƭŜǎǎ ǘƘŀƴ мр ƎǳŜǎǘǎ

SELECTION I: ESSENTIAL STARTμ Ϸпф ǇŜǊ ǇŜǊǎƻƴ
!ǎǎƻǊǘŜŘ ƳǳŦŦƛƴǎ ϧ ǇŀǎǘǊƛŜǎ ǿƛǘƘ ǿƘƛǇǇŜŘ ōǳǘǘŜǊΣ ŦǊǳƛǘ ǇǊŜǎŜǊǾŜǎ ȅƻƎǳǊǘ ǿƛǘƘ ƎǊŀƴƻƭŀ ŀƴŘ ƘƻƴŜȅΣ ŦǊŜǎƘ-cut melon and 
ōŜǊǊƛŜǎΣ ƻǊŀƴƎŜ ƧǳƛŎŜΣ ƭƻŎŀƭƭȅ ǊƻŀǎǘŜŘ wƻŀǎǘŜǊƛŜ ŎƻŦŦŜŜΣ ǘŜŀΣ ǿŀǘŜǊ

ONE HOUR MID-MORNING SERVICE 
locally roasted roasterieŎƻŦŦŜŜΣ ǘŜŀΣ ǿŀǘŜǊ

ONE HOUR MID-AFTERNOON SERVICE
locally roasted roasterieŎƻŦŦŜŜΣ ǘŜŀΣ ŀǎǎƻǊǘŜŘ ǎƻŦǘ ŘǊƛƴƪǎ ŀƴŘ ōƻǘǘƭŜŘ ǿŀǘŜǊǎ 
a selection of cookies, brownies and blondies

SELECTION II: EXECUTIVE STARTμ ϷсрΦлл ǇŜǊ ǇŜǊǎƻƴ
Scrambled eggs assorted muffins & pastries yogurt with granola and honey fresh-Ŏǳǘ  ƳŜƭƻƴ ŀƴŘ ōŜǊǊƛŜǎ ƻǊŀƴƎŜ ƧǳƛŎŜΣ 
locally roasted roasteriecoffee, tea, water

ONE HOUR MID-MORNING SERVICE 
locally roasted roasteriecoffee, tea, water

hb9 Ih¦w aL5π!C¢9wbhhb {9w±L/9  
[ƻŎŀƭƭȅ ǊƻŀǎǘŜŘ ǊƻŀǎǘŜǊƛŜŎƻŦŦŜŜΣ ǘŜŀΣ ŀǎǎƻǊǘŜŘ ǎƻŦǘ ŘǊƛƴƪǎ ŀƴŘ ōƻǘǘƭŜŘ ǿŀǘŜǊǎ ŀ ǎŜƭŜŎǘƛƻƴ ƻŦ 
ŎƻƻƪƛŜǎ ŀƴŘ ƭƻŎŀƭ ƳƛƭƭŜǊϥǎ ǇƻǇŎƻǊƴ

9ȄŜŎǳǘƛǾŜ /ƻŦŦŜŜ {ŜǊǾƛŎŜ



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

ESSENTIAL MEETING PACKAGE : LIVING LIKE A LOCAL 
[ƻŎŀƭ ƛƴǎǘƛǘǳǘƛƻƴǎΣ ƻƭŘ ǎǘŀƴŘōȅΩǎΣ ŀƴŘ ƴŜƛƎƘōƻǊƘƻƻŘ ŜǎǎŜƴǘƛŀƭǎΣ ǘƘƛǎ ƳŜƴǳ ǎǇƻǘƭƛƎƘǘǎ ǘƘŜ ƛƴƎǊŜŘƛŜƴǘǎ ŀƴŘ ǇƭŀŎŜǎ ǇŜƻǇƭŜ ŀǊŜ Ŧƭocking to right now.  

Enriched with our neighborhood story,  some of these  food & drink collaborations are exclusive to our hotel and are our special local  insider gift to you.

$75 per person
Includes room rental, WiFi, 1 Flip Chart w/Markers, Record Player, Creative Accessories,Executive Table Set: Pads, pens and Candies

Bottled and canned beverages are charged per consumption

Breakfast | Perfect Start
assorted muffins & pastries with local whipped butter, 
house fruit preserves, yogurt with granola and honey, 
fresh-cut fruit, orange juice, locally roasted roasterie
coffee, tea, water

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп 10
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ÅPrices are per person. Minimum 16 
people. All lunch buffets include coffee 
and tea service. An additional $150 
service charge

Åwill apply to groups of less than 15 
guests

One Hour Mid-Morning Service 
Locally Air Roasted RoasterieCoffee, tea, and water 
served with half and half, sugar and honey

Lunch | 
Boxed Lunch Grab-and-Go

Choose 2 sandwiches | 
ROASTED TURKEY BREAST mayonnaise, baby greens,
pickled red onion.

SHAVED BLACK FOREST HAM provolone cheese, 
baby greens, mustard.
GRILLED MARINATED PORTABELLA basil aioli, 
arugula, basil

LOCAL BOLOGNA MUSTARD, caramelize onion, 
roasted jalapeño.
Open faced Chix salad grape mayo pecan wheat

1 side | 
COLESLAW, POTATO CHIPS, POTATO SALAD, PASTA 
SALAD, WHOLE FRUIT, GARDEN SALAD

Served with bottled water, whole fruit, 
chocolate chip cookie

hƴŜ IƻǳǊ aƛŘ !ŦǘŜǊƴƻƻƴ {ŜǊǾƛŎŜ 

aƛƭƪ ŀƴŘ /ƻƻƪƛŜǎ .ǊŜŀƪ 



ϝaŜƴǳ ƻŦŦŜǊƛƴƎǎǿƛƭƭ ōŜǇǊŜπǇŀŎƪŀƎŜŘ ŀƴŘǎŜǊǾŜŘ ƛƴǎǳǎǘŀƛƴŀōƭŜŎƻƴǘŀƛƴŜǊǎ ǿƛǘƘǳǘŜƴǎƛƭǎΦtƭŜŀǎŜ
ǊŜŦŜǊǘƻƻǳǊŦƻƻŘǘŜǊƳǎŀƴŘŎƻƴŘƛǘƛƻƴǎƻǳǘƭƛƴŜŘŀǘǘƘŜŜƴŘƻŦǘƘƛǎŘƻŎǳƳŜƴǘΦ

FAIRFAX MEETING PACKAGE 
A menu curated that is all about sprinkling joy and connection throughout your day. Savor every moment and find a reason to celebrate the big and the small. 

Salute the start of the day, cheers after work, memorialize your event and toast to friends, old and new. 

$85 Per Person

Includes room rental, WiFi, 1 Flip Chart w/Markers, Record Player, Creative Accessories,Executive Table Set: Pads, pens and Candies
Bottled and canned beverages are charged per consumption

ÅLunch | Boxed Lunch Grab-

and-Go

Choose 2 sandwiches 
Å wh!{¢95 ¢¦wY9¸ .w9!{¢ ƳŀȅƻƴƴŀƛǎŜΣ ōŀōȅ 
ƎǊŜŜƴǎΣ ǇƛŎƪƭŜŘ ǊŜŘ ƻƴƛƻƴΦ

Å {I!±95 .[!/Y Chw9{¢ I!a ǇǊƻǾƻƭƻƴŜ ŎƘŜŜǎŜΣ 
ōŀōȅ ƎǊŜŜƴǎΣ ƳǳǎǘŀǊŘΦ

Å DwL[[95 a!wLb!¢95 thw¢!.9[[! ōŀǎƛƭ ŀƛƻƭƛΣ 
ŀǊǳƎǳƭŀΣ ōŀǎƛƭ

Å [h/![ .h[hDb! a¦{¢!w5Σ ŎŀǊŀƳŜƭƛȊŜ ƻƴƛƻƴΣ 
ǊƻŀǎǘŜŘ ƧŀƭŀǇŜƷƻΦ

Å ht9bC!/95 /IL·{![!5 ƎǊŀǇŜ Ƴŀȅƻ ǇŜŎŀƴ 
ǿƘŜŀǘ

Choose 1 side
Å /h[9{[!²
Å th¢!¢h /ILt{
Å th¢!¢h {![!5
Å t!{¢! {![!5
Å ²Ih[9 Cw¦L¢
Å D!w59b {![!5

{ŜǊǾŜŘ ǿƛǘƘ ōƻǘǘƭŜŘ ǿŀǘŜǊΣ ǿƘƻƭŜ ŦǊǳƛǘΣ ŎƘƻŎƻƭŀǘŜ ŎƘƛǇ 
ŎƻƻƪƛŜ

Å[ƻŎŀƭ ¢ǊŜŀǘ μ

Å ²Ŝ ǿŜƭŎƻƳŜ ƎǳŜǎǘǎ ƛƴ ŀ ǳƴƛǉǳŜ ǿŀȅ ǿƛǘƘ ŀ 
ǘƘƻǳƎƘǘŦǳƭƭȅ ǇƛŎƪŜŘ ƭƻŎŀƭ ǘǊŜŀǘΦ ¢Ƙƛǎ ǎǳǇǊƛǎƛƴƎ
ǘƻǳŎƘ ŎǊŜŀǘŜǎ ŀ ŎƘŜŜǊŦǳƭ ŎƻƴƴŜŎǘƛƻƴ ǘƻ ǘƘŜ 
ƴŜƛƎƘōƻǊƘƻƻŘ ŀǎ ǿŜƭƭ ŀǎ ŀ ƳŜƳƻǊŀōƭŜ 
ƛƴǘǊƻŘǳŎǘƛƻƴ ǘƻ ƻǳǊ ŘŜƭƛƎƘǘŦǳƭ ƘƻǎǇƛǘŀƭƛǘȅ

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп 11
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Breakfast | Perfect Start

assorted muffins & pastries with local whipped 
butter, house fruit preserves, yogurt with granola 
and honey, fresh-cut fruit, orange juice, locally 
roasted roasteriecoffee, tea, water

One Hour Mid-Morning Service 

Locally Roasted Parisi Coffee, tea, and water served 
with half and half, sugar and honey



ϝaŜƴǳ ƻŦŦŜǊƛƴƎǎǿƛƭƭ ōŜǇǊŜπǇŀŎƪŀƎŜŘ ŀƴŘǎŜǊǾŜŘ ƛƴǎǳǎǘŀƛƴŀōƭŜŎƻƴǘŀƛƴŜǊǎ ǿƛǘƘǳǘŜƴǎƛƭǎΦtƭŜŀǎŜ
ǊŜŦŜǊǘƻƻǳǊŦƻƻŘǘŜǊƳǎŀƴŘŎƻƴŘƛǘƛƻƴǎƻǳǘƭƛƴŜŘŀǘǘƘŜŜƴŘƻŦǘƘƛǎŘƻŎǳƳŜƴǘΦ

.whhYCL9[5 a99¢LbD t!/Y!D9 
Wellness inspired yet naturally nostalgic, triggering happy memories from childhood, the menu offers sweet and  savory items,decadent and nourishing, shared as family style or individually served.

$100 Per Person

Includes room rental, WiFi, 1 Flip Chart w/Markers, Record Player, Creative Accessories,Executive Table Set: Pads, pens and Candies
Bottled and canned beverages are charged per consumption

Breakfast | Fresh Start 

barhamfarm scrambled eggs, assorted 
muffins & pastries with local whipped butter, 
house fruit preserves, yogurt with granola, 
honey fresh-cut melon and berries, orange 
juice, locally roasted roasteriecoffee, tea, 
water

© Hotel Indigo® 2024 12
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ÅhƴŜ IƻǳǊ aƛŘπaƻǊƴƛƴƎ {ŜǊǾƛŎŜ

[ƻŎŀƭƭȅŀƛǊ wƻŀǎǘŜŘ wƻŀǎǘŜǊƛŜ /ƻŦŦŜŜΣ ǘŜŀΣ ǿŀǘŜǊ 
ǎŜǊǾŜŘ ǿƛǘƘ ǎǳƎŀǊΣ ƘŀƭŦ ŀƴŘ ƘŀƭŦ ŀƴŘ ƘƻƴŜȅΦ 

hƴŜ IƻǳǊ aƛŘ !ŦǘŜǊƴƻƻƴ {ŜǊǾƛŎŜ μ ²ƘŜƴ L 
5ƛǇΣ ¸ƻǳ 5ƛǇΣ ²Ŝ 5ƛǇ .ǊŜŀƪ

ƘǳƳƳǳǎΣ ŎǳŎǳƳōŜǊ ǘȊŀǘȊƛƪƛΣ ŦǊŜƴŎƘƻƴƛƻƴ ŘƛǇΣ 
ōǳǧŜǊƳƛƭƪ ŘƛǇ ǿƛǘƘ ŎǊǳŘƛǘŞȳΣ ƘƻǳǎŜƳŀŘŜƪŜǘǘƭŜ ŎƘƛǇǎ 
ŀƴŘ Ǉƛǘŀ ŎƘƛǇǎΣ ƭŜƳƻƴŀŘŜΣ ōǊŜǿŜŘ ƛŎŜŘ ǘŜŀΣ ǎǇŀǊƪƭƛƴƎ 
ŀƴŘ ǎǘƛƭƭ ǿŀǘŜǊ

Lunch | 
Soup &Salad with Grilled Chicken | 
1 Soup, 2 Salads, 1 Dessert

Choose 1Soup
Å POTATO LEEK BISQUE chive, crème fraîche
Å WHITE BEAN SOUP local bacon, fresh herbs 

Å CORN CHOWDER sour cream crispy onion 
Å SAN MARZANO TOMATO SOUP cheese crouton

Å BROCCOLI & WHITE CHEDDAR biscuit herb 
crouton

Choose 2 Salads
Å BABY LETTUCES radishes, tomatoes, cucumber, 

pumpkin seeds choice of ranch or balsamic vinaigrette 
Å STRAWBERRY AND ARUGULA feta, red onion, balsamic 

vinaigrette 
Å ROMAINE HEART SALAD kale, parmesan, croutons, 

creamy anchovy dressing 
Å SPINACH SALAD bacon, red onion, egg, balsamic 

vinaigrette 
Å TUSCAN KALE spiced pecans, apples, herb apple cider 

vinaigrette

Choose 1Dessert
Å ASSORTED COOKIES
Å /I9CΩ{ {9[9/¢Lhb t9¢L¢ Ch¦w{
Å BLONDIES
Å BROWNIES whipped cream, salty caramel



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

BREAK MENU

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп мо

лл {9/¢Lhb b!a9 μ tw9{9b¢!¢Lhb b!a9

Served for 30 minutes. Priced per guest unless noted otherwise. 

BEVERAGE ENHANCEMENTS 

ACQUA PANNA STILL NATURAL SPRING WATER | $5 EACH 

SAN PELLEGRINO SPARKLING WATER | $5 EACH 

20oz COCA-COLA SOFT DRINKS | $4 EACH 

COCONUT WATER | $4 EACH 

REDBULL / $5/EACH

POP CULTURE / $16 per person

local millers popcorn and popcorn mixes 

assorted local pollyôspops sodas, sparkling 

and still water

CANDY CRUSH / $14 per person
m&môs, peanut m&môs, snickers, herseyôs

chocolate bar, skittles, 3 musketeers, reeseôs

peanut butter cup & kit kats

7th INNING STRETCH / $16 per 

person
soft pretzel bites, mustard, beer cheddar cheese 

sauce, tortilla chips with salsa, caramel 

popcorn, roasted peanuts, lemonade, brewed 

iced tea, assorted soft drinks and bottled water
CHOCOLATE OBSESSION / $15 per 

person chocolate chip cookies, brownies, 

chocolate tidbits, herseyôschocolate bar, milk 

and chocolate milk 

"NACHO" AVERAGE BAR / $16 per 
person
Freshly Made In House Tortilla chips (GF), 

Jalapeno white Cheddar sauce, Beans, Cotija 

Cheese, Pico de Gallo, Sour Cream, Green 

Onions 

Add Chicken, $8 per person 

Add Ground Beef, $10 per person
EPIC ICE CREAM FLOAT STATION / $14 

per person
vanilla ice cream, coca cola, root beer, 

maraschino cherries, caramel, chocolate 
sauce (spike with rum, $8 per person)

²I9b L 5LtΣ ¸h¦ 5LtΣ ²9 5Lt κ Ϸмс ǇŜǊ 
ǇŜǊǎƻƴ
ƘǳƳƳǳǎΣ ŎǳŎǳƳōŜǊ ǘȊŀǘȊƛƪƛΣ ŦǊŜƴŎƘƻƴƛƻƴ ŘƛǇΣ 
ōǳǧŜǊƳƛƭƪ ŘƛǇ ǿƛǘƘ ŎǊǳŘƛǘŞȳΣ ƘƻǳǎŜƳŀŘŜƪŜǘǘƭŜ ŎƘƛǇǎ 
ŀƴŘ Ǉƛǘŀ ŎƘƛǇǎ ƭŜƳƻƴŀŘŜΣ ōǊŜǿŜŘ ƛŎŜŘ ǘŜŀΣ ǎǇŀǊƪƭƛƴƎ 
ŀƴŘ ǎǘƛƭƭ ǿŀǘŜǊ



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

BREAK MENU

© Hotel Indigo® 2024 мп
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.9±9w!D9 9bI!b/9a9b¢{ 
!/v¦! t!bb! {¢L[[ b!¢¦w![ {twLbD ²!¢9w μ Ϸр 9!/I 
{!b t9[[9DwLbh {t!wY[LbD ²!¢9w μ Ϸр 9!/I 
нлƻȊ /h/!π/h[! {hC¢ 5wLbY{ μ Ϸп 9!/I 
/h/hb¦¢ ²!¢9w μ Ϸп 9!/I 
w95.¦[[ κ Ϸрκ9!/I

Served for 30 minutes. Priced per guest unless noted otherwise.

NATURE HIKE / $12 per person 
aŀƪŜ ȅƻǳǊ ƻǿƴ ǎƴŀŎƪ ƳƛȄ ǿƛǘƘ ŀ ǎŜƭŜŎǘƛƻƴ 
of nuts, grains, chocolate, dried fruit

DONUT HOLD BACK / $13 per person
doughnuts, fresh brewed coffee

THE BOSS CHEESE BREAK / $16 per person
assortment of house pickles and artisan cheeses, 
crackers, house made condiments

DIPS AND SMEARS / $16 per person
hummus, buttermilk dip, frenchonion, seasonal 
ǾŜƎŜǘŀōƭŜǎΣ ƘƻǳǎŜ ŎǊŀŎƪŜǊǎΣ ǇƛǘŀΣ Ǉƻǘŀǘƻ ŎƘƛǇǎ

/I!w/¦¢9wL9 ϧ/I99{9 .h!w5 κ Ϸнл ǇŜǊ 
ǇŜǊǎƻƴ
ƭƻŎŀƭ ŎǳǊŜŘ ƳŜŀǘǎΣ ƭƻŎŀƭ ŎƘŜŜǎŜǎΣ ǎŜŀǎƻƴŀƭ ƧŀƳΣ 
ƳǳǎǘŀǊŘΣ ŀǎǎƻǊǘŜŘ ǊŜƭƛǎƘŜǎΣ ǇƛŎƪƭŜǎΣ ƘƻǳǎŜ 
ŎǊŀŎƪŜǊǎΣ ǘƻŀǎǘ

/L¢¸ a!wY9¢ κ Ϸмл ǇŜǊ ǇŜǊǎƻƴ 
ǾŜƎŜǘŀōƭŜ ŎǊǳŘƛǘŞȳΣ ƘǳƳƳǳǎΣ ƎǊŜŜƴ ƎƻŘŘŜǎǎ ŘƛǇΣ 
ŦƭŀǘōǊŜŀŘΣ ŎǊŀŎƪŜǊǎ 

w9W¦±9b!¢9 κ Ϸмс ǇŜǊ ǇŜǊǎƻƴ
ŦǊŜǎƘπŎǳǘ ƳŜƭƻƴ ŀƴŘ ōŜǊǊƛŜǎΣ ǘƻŀǎǘŜŘ ŀƭƳƻƴŘǎΣ 
ȅƻƎǳǊǘΣ ǎǘƛƭƭ ŀƴŘ ǎǇŀǊƪƭƛƴƎ ǿŀǘŜǊ

MILK AND COOKIES / $8 per person 
assorted house cookies, whole or non-fat milk

SWEET + SALTY SNACK / $14 per person
housemadekettle chips, popcorn, ƳϧƳΩǎ& 
peanut ƳϧƳΩǎ



мр

[¦b/I t!/Y!D9{

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

DELI LUNCH PACKAGES

Boxed Lunch Grab and Go /$22
choice of 2 sandwiches, 

1 side 

served with bottled water, whole fruit, chocolate chip cookie

Iced Tea & Pitchers of Water

ϭ IƻǘŜƭ LƴŘƛƎƻϯ нлнп мс

лл {9/¢Lhb b!a9 μ tw9{9b¢!¢Lhb b!a9

DELI SPREAD / $26 

sliced artisan meats, cheeses, lettuce, tomato, shaved red onion, pickle spears,  gourmet condiments

Choose 2sides 

Choose 1 dessert

Iced Tea & Pitchers of Water

DELI SANDWICH BUFFET SPREAD / $33 

served with sliced meats, cheeses, pickles, artisan breads

Choose 1 soup or salad, 

Choose 1 side, 

Choose 1 dessert 

Iced Tea & Pitchers of Water

See choice selections on next page



*Menu offeringswill be pre-packaged andserved insustainablecontainers withutensils. Please
refer to our food termsand conditionsoutlinedat the endof this document.

59[L [¦b/I t!/Y!D9{

{h¦t{ SALADS SANDWICHES SIDES
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59{{9w¢{

!ƭƭ ŘŜƭƛ ƭǳƴŎƘ ƻǇǘƛƻƴǎ ŎƻƳŜ ǿƛǘƘ ƛŎŜŘ ǘŜŀ ŀƴŘ ǇƛǘŎƘŜǊǎ ƻŦ ǿŀǘŜǊΦ 
tǊƛŎŜŘ ǇŜǊ ƎǳŜǎǘ ǳƴƭŜǎǎ ƴƻǘŜŘ ƻǘƘŜǊǿƛǎŜΦ 

!ƭƭ ǎŀƴŘǿƛŎƘŜǎ ŀǊŜ ǎŜǊǾŜŘ ƻƴ ƭƻŎŀƭ ŀǊǘƛǎŀƴ ōǊŜŀŘǎΦ

POTATO LEEK BISQUE
chive, crème fraîche

WHITE BEAN SOUP 
local bacon, fresh herbs 

CORN CHOWDER 
sour cream crispy onion

SAN MARZANO TOMATO SOUP
cheese crouton 

BROCCOLI & WHITE CHEDDAR 
biscuit herb crouton

BABY LETTUCES 
radishes, tomatoes, cucumber, pumpkin 

seeds choice of ranch or balsamic 
vinaigrette 

STRAWBERRY AND ARUGULA
feta, red onion, balsamic vinaigrette 

ROMAINE HEART SALAD
kale, parmesan, croutons, creamy 
anchovy dressing 

SPINACH SALAD
bacon, red onion, egg, balsamic 

vinaigrette

TUSCAN KALE
spiced pecans, apples, herb apple cider 

vinaigrette

ROASTED TURKEY BREAST 
mayonnaise, baby greens, pickled red 

onion.

SHAVED BLACK FOREST HAM
provolone cheese, baby greens, mustard. 

GRILLED MARINATED 

PORTABELLA 
basil aioli, arugula, basil 

LOCAL BOLOGNA 
Mustard, caramelize onion, roasted 
jalapeño.

OPEN FACED CHIX SALAD

Grape, mayo, pecan, wheat

COLESLAW 
POTATO CHIPS 

POTATO SALAD

PASTA SALAD 

WHOLE FRUIT

GARDEN SALAD

ASSORTED COOKIES 

CHEFôS SELECTION PETIT FOURS 

BLONDIES 

BROWNIES whipped cream, salty caramel



ϝaŜƴǳ ƻŦŦŜǊƛƴƎǎǿƛƭƭ ōŜǇǊŜπǇŀŎƪŀƎŜŘ ŀƴŘǎŜǊǾŜŘ ƛƴǎǳǎǘŀƛƴŀōƭŜŎƻƴǘŀƛƴŜǊǎ ǿƛǘƘǳǘŜƴǎƛƭǎΦtƭŜŀǎŜ
ǊŜŦŜǊǘƻƻǳǊŦƻƻŘǘŜǊƳǎŀƴŘŎƻƴŘƛǘƛƻƴǎƻǳǘƭƛƴŜŘŀǘǘƘŜŜƴŘƻŦǘƘƛǎŘƻŎǳƳŜƴǘΦ

LUNCH BUFFETS
Inc ludes water, iced tea, coffee, and artisan bread. We polite ly request a minimum of 12 guests 
for all buffe ts. A set-up fee  of $150 will be  applied to buffets fewer than 15 guests. Pr iced per  
guest unless noted otherwise.
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ENTREES 
ENTR£ES DROC PORK CHOP mustard jus 
HERB SEARED CHICKEN BREAST madeira sauce 

MARKET SEASONAL FISH citrus beurre blanc6oz 
BASEBALL STEAK +$8 au poivesauce 

VEGETARIAN ENTR£ES 
WHOLE WHEAT PENNE PASTA tomatoes, grilled 

vegetables, pesto broth 
RIGATONI PRIMAVERA RIGATONI sanmarzano
brodo, farm vegetables, parmesan 

VEGETARIAN GLUTEN FREE 

ENTR£ES
RISOTTO WITH BRAISED GREENS, parmesan, fresh 
herbs 

POWER BOWL quinoa, chickpea, radish, broccoli, 
seasonal greens, lemon vinaigrette

{h¦t{
th¢!¢h [99Y .L{v¦9 ŎƘƛǾŜΣ ŎǊŝƳŜ ŦǊŀƞŎƘŜ
²IL¢9 .9!b {h¦t ƭƻŎŀƭ ōŀŎƻƴΣ ŦǊŜǎƘ ƘŜǊōǎ 
/hwb /Ih²59w ǎƻǳǊ ŎǊŜŀƳ ŎǊƛǎǇȅ ƻƴƛƻƴ 
{!b a!w½!bh ¢ha!¢h {h¦t ŎƘŜŜǎŜ ŎǊƻǳǘƻƴ 
.wh//h[L ϧ ²IL¢9 /I955!w ōƛǎŎǳƛǘ ƘŜǊō ŎǊƻǳǘƻƴ 

OPTION ONE 
Choice of 1 soup or 1 salad, 1 entr®e, 1 sides, 1dessert $34 per guest 

OPTION TWO
Choice of 1 soup, 1 salad, 2 entreeôs, 2 sides, 2 desserts $48 per guest

SALADS 
BABY LETTUCES radishes, tomatoes, cucumber, 
pumpkin seeds choice of ranch or balsamic vinaigrette 

STRAWBERRY AND ARUGULA feta, red onion, 
balsamic vinaigrette 
ROMAINE HEART SALAD kale, parmesan, croutons, 

creamy anchovy dressing 
SPINACH SALAD bacon, red onion, egg, balsamic 

vinaigrette 
TUSCAN KALE spiced pecans, apples, herb apple cider 
vinaigrette

{L59{
.ǳǘǘŜǊ ²ƘƛǇǇŜŘ tƻǘŀǘƻŜǎ 

/ǊŜŀƳȅ [ƻŎŀƭ ²ƘƛǘŜ /ƘŜŘŘŀǊ tƻƭŜƴǘŀ 
¢ǊŀŘƛǘƛƻƴŀƭ aŀŎ ϧ /ƘŜŜǎŜ ǿκ IŜǊō .ǊŜŀŘŎǊǳƳōǎ 
IŜǊōǎ ϧ DŀǊƭƛŎ wƻŀǎǘŜŘ CƛƴƎŜǊƭƛƴƎ tƻǘŀǘƻŜǎ 
wƻŀǎǘŜŘ .ǊƻŎŎƻƭƛ 
IŜǊō wƛǎƻǘǘƻ 
{Ŝŀǎƻƴŀƭ ±ŜƎŜǘŀōƭŜǎ 
.ǊŀƛǎŜŘ YŀƭŜ 
DǊŜŜƴ .Ŝŀƴǎ ϧ ¢ƻƳŀǘƻŜǎ

59{{9w¢{
/ƘŜŦϥǎ {ŜƭŜŎǘƛƻƴ ƻŦ /ƻƻƪƛŜǎ 
tŜǘƛǘ CƻǳǊǎ
aƛƴƛ /ƘŜŜǎŜŎŀƪŜǎ
CƭƻǳǊƭŜǎǎ /ƘƻŎƻƭŀǘŜ /ŀƪŜΣ ǎŜŀ ǎŀƭǘ ŎŀǊŀƳŜƭΣ ǿƘƛǇǇŜŘ ŎǊŜŀƳ
.ǊƻǿƴƛŜǎΣ ǿƘƛǇǇŜŘ ŎǊŜŀƳΣ ǎŀƭǘȅ ŎŀǊŀƳŜƭ



QUICK MEETING 
LUNCH
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