THE HOTEL INDIGO
BANQUET + EVENT MENU

Banquet + Event Information
Banquet & Meeting Rooms

Function space is assigned based on the number of anticipated guests. If projected
counts increase or decrease, the Hotel reserves the right to change the function space to
one more suitable for the event.
No items may be attached to walls, ceilings, or ﬂoors in any public space or function
room without the prior consent of the Hotel Indigo Meeting + Event Manager.
Meeting and exhibit materials may be shipped to arrive no more than seven (7) days
prior to contracted dates to the Hotel Indigo.
A $50.00 disposal fee may be charged for box breakdown/cleanup aer exhibit/display
teardown. A fee of $100.00 or more may be incurred for additional/substantial setup or
other changes requested on the day of the event.
Function space Rental Fees and Cancellation Policy Information will be detailed on the
function contract.
The Hotel Indigo is a smoke-free facility. Smoking will only be permitted in designated
outdoor areas.
The host agrees to conduct the function in full compliance with Hotel rules and
applicable state and federal laws.

Deposit and Payment

Please complete a Direct Bill Application and/or Credit Card Authorization Form and
return it to our Accounting Department as soon as possible so that we may approve
payment arrangements for your meeting or event. In the event that credit is not requested
or is not approved, pre-payment of your total estimated Master Account will be due prior
to your arrival, in accordance with a schedule to be determined by the Hotel at its sole
discretion.
The Hotel Indigo may require a deposit to secure your arrangements. Any deposits
required will be detailed in your function contract.
We accept most major credit cards. Groups requesting tax-exempt status must submit the
appropriate documentation prior to the event.

Banquet + Event Information
Audio-Visual Services

The Hotel Indigo has a wide array of equipment in-house to make your event come to life.
Please inform the Meeting + Event Manager of your needs. You may supply your own
audio-visual equipment or make arrangements with your vendor of choice.
If a dedicated technician is required for setup or during your event, the Hotel will make
one available to you for an hourly fee. Forty-eight hours’ notice is required to ensure
availability.
Extensive setups/tear downs may require additional labor charges.
Practice sessions prior to the scheduled presentation must be coordinated with the
Meeting + Event Manager to ensure room and equipment availability.
Audiovisual and equipment rentals are subject to state sales tax (currently 6%).

Audio Visual Equipment

Audio-Visual Cart $25.00
Computer Monitor $25.00
LCD Projector $75.00
Sound System $50.00
(speaker, mixing board, one microphone)
Additional microphone $25.00
Conference Phone $50.00

Dietary Restrictions

Screen $25.00
Podium $25.00
Flipchart $10.00
Whiteboard $10.00
Wall Mounted Monitor $0
(boardroom only)
Dance Floor $25.00 per 4x4 foot section

Our culinary staﬀ is trained to understand the needs and special requirements of those
aﬄicted by food allergies and intolerances or those who have adopted a vegetarian or
vegan diet. In order to provide these guests with a meal that is in every way as well
presented and conceived as the rest of the group, please communicate their needs and
restrictions in advance.
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Buﬀet + Station Breakfast

Omelette Station $24

Served with Higher Grounds Coﬀee, Light
of Day Organic Tea, ice water, and choice
of two juices (apple, OJ, tomato,
pineapple, cranberry)

Fresh eggs, egg whites, Dearborn ham,
sausage, bacon, tomatoes, mushrooms,
onion, peppers, spinach, salsa, Swiss,
cheddar, mozzarella cheese

Continental $10

Assorted breakfast breads, bagels and
muﬃns, fruit preserves, cream cheese and
peanut butter, fresh fruit

Choice of one protein side: Dearborn ham
/ breakfast sausage / Applewood smoked
bacon

Parkway Continental $14

Choice of one starch side: assorted
breakfast breads / breakfast potatoes /
steel cut oatmeal

Assorted breakfast breads, bagels and
muﬃns, fruit preserves, cream cheese and
peanut butter, granola with milk, dried
fruit, yogurt, fresh fruit

Breakfast Sandwiches

Deluxe Continental $20

English muﬃn, egg, sausage, cheddar
Cheese $35 per dozen

Assorted breakfast breads, bagels and
muﬃns, fruit preserves, cream cheese and
peanut butter, granola with milk, dried
fruit, yogurt, fresh fruit, scrambled eggs,
Applewood smoked bacon, breakfast
potatoes

Croissant with egg, Swiss, Dearborn ham
$38 per dozen
Breakfast burrito with scrambled eggs,
cheddar cheese, peppers, onion,
sausage, pico de gallo $41 per dozen

Quick + Easy $18

Assorted breakfast breads, bagels and
muﬃns, fruit preserves, cream cheese and
peanut butter, fresh fruit, individual yogurt
selection, and choice of one type of
breakfast sandwich: breakfast burrito /
breakfast sandwich with English muﬃn,
egg, cheese, and sausage

Smoked Salmon $16

Smoked salmon, bagels, cream cheese,
hard boiled egg, pickled red onion,
capers

Oﬀered for 15 or more people. A $100 surcharge may be applied for stations under 15 people.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Plated + A La Carte Breakfast
Served with Higher Grounds Coﬀee, Light
of Day Organic Tea, ice water, and choice
of two juices (apple, tomato, OJ,
pineapple, cranberry)
To create a plated breakfast please
choose one starter, one entree, one
potato, and one protein $16

Meats

A maximum of two entrees may be
selected. If more than one entree is
selected the meeting planner will be
responsible for communicating the
attendees choices to the Hotel Indigo
Meeting + Event Manager 72 hours before
the event.

English muﬃns $28 per dozen
Cinnamon rolls $30 per dozen
Fresh donuts $30 per dozen
Assorted muﬃns $30 per dozen
French toast $35 per dozen
Dry cereal with milk $25 per dozen
Granola bars $25 per dozen
Steel cut oatmeal $6 per person
Breakfast potatoes $6 per person
Hash browns $6 per person

Applewood smoked bacon $7 per person
Canadian bacon $9 per person
Sausage (links or patties) $8 per person
Dearborn ham $11 per person
Corned beef hash $10 per person

Grains + Starch

Starter

Fresh Berries / Yogurt Parfait

Eggs

Entrée

Scrambled eggs $5 per person
Cheesy egg scrambles $7 per person
Quiche- caramelized onion, spinach +
Swiss $8 per person
Eggs Benedict $13 per person
Hardboiled eggs $9 per dozen
Scrambled egg whites $7 per person

Scrambled Eggs / French Toast /
Caramelized onion, spinach, and Swiss
Quiche / Three Cheese Omelet

Potato

Breakfast Potatoes / Potatoes O'Brien

Protein

Beverages

Sausage / Applewood Smoked Bacon /
Dearborn Ham / Corned Beef Hash

Higher Grounds Coﬀee
$17 per pot $35 per 1.5 gallon urn
Light of Day Organic Tea $2.50
Juice $2.50
Bottled water $2.50
Assorted coke products $2.50
Northwoods soda products $2.50
Milk $2.50

Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Buﬀet + Station Lunch

Served with Higher Grounds Coﬀee, Light
of Day Organic Tea, ice water, and
assorted cookies

BYOS $15
Build your own sandwich

Sandwich Market $18

Assorted Meat: ham, turkey, roast beef,
salami
Condiments: sliced cheese, tomato,
lettuce, onion, pickle, mayo, mustard
Assorted bread: wheat, sourdough, white
Served with mixed green salad, potato
salad and gourmet chips

Seasonal soup, mixed green salad, potato
salad, gourmet chips, choice of two:
Traverse City cherry chicken salad / tuna
salad / egg salad / ham + Swiss with
lettuce and tomato / turkey + cheddar
with lettuce and tomato / veggie wrap

Baja $20

BYOS $15
Build your own salad

Chopped Chipotle wedge, so warm
tortilla, choice of two: grilled steak /
adobo chicken / pulled pork / ground
beef
served with lettuce, tomato, cheddar
cheese, salsa, sour cream, guacamole,
Spanish rice, black beans, tortilla chips

Greens: romaine, mixed greens, spinach
Proteins: hardboiled egg, chicken, ham
Vegetables: tomato, cucumber, carrot,
mushroom, red onion, peppers
Cheese: cheddar, crumbled blue,
parmesan
Served with a variety of dressings,
seasonal soup, and fresh baked bread

Backyard $22

Grilled corn and radish salad, baked mac
n' cheese, pulled pork sliders, BBQ chicken
drumsticks, baked beans with caramelized
bacon + onions, fruit salad

Boxed Lunch $12 per person

Asian $24

Choice of: cherry chicken salad on
croissant / ham + Swiss with lettuce and
tomato on sourdough / roasted veggie
wrap / turkey + cheddar with lettuce and
tomato on whole wheat
Choice of one: potato salad / pasta salad
/ fruit salad
served with gourmet chips, a cookie and
bottled water

Mandarin salad, snow peas with toasted
sesame seeds, vegetable fried rice, hoisin
beef, chicken egg rolls, stir-fry vegetables

Italian $26

Caesar salad, garlic bread, caprese
salad, grilled vegetables with basil + olive
oil, rosemary lemon chicken with pancetta
cream sauce, rigatoni Bolognese

Oﬀered for 15 or more people. A $100 surcharge may be applied for stations under 15 people.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Plated Lunch
Served with Higher Grounds Coﬀee, Light
of Day Organic Tea, and assorted cookies
To create a plated lunch please choose
one starter, one entree, one vegetable,
and one starch. The price of the meal is
reﬂected next to the entree choice.
A maximum of two entrees, plus one
vegetarian item may be selected. If more
than one entree is selected the meeting
planner will be responsible for
communicating the attendees choices to
the Hotel Indigo Meeting + Event Manager
72 hours before the event.

First Course choose one
Seasonal Soup / Warehouse Salad /
Caesar Salad

Entree choose one

Chicken Piccata- lightly ﬂoured chicken
breast, garlic, lemon, capers, butter $20
Roasted Chicken- airline chicken breast,
mushroom cream sauce $22
Grilled Flat Iron Steak- chimichurri $24
Pan Seared Walleye- lemon butter $22
Seasonal Risotto- seasonal vegetable,
Parmesan cheese $18

Vegetable choose one
Seasonal Medley / Grilled Asparagus /
Glazed Carrots / Steamed Broccoli

Starch choose one

Garlic Mashed Potatoes / Roasted
Fingerling Potatoes / Wild Rice Medley

Dessert add $8

Seasonal Cheesecake / Flourless
Chocolate Cake / Seasonal Local Pie
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Break Packages

Served with assorted Coke products and
ice water

Savory

Snacks

Popkies Popcorn $9
Assorted ﬂavors of locally made popkies
popcorn, assorted candy bars

Bagels with cream cheese $35 per dozen
Granola bars $25 per dozen
Assorted cookies $30 per dozen
Brownies $30 per dozen
Whole fruit $25 per dozen
Trail mix $25 per dozen
Cracker Jacks $4 per item
Gourmet chips $2 per item
Pop-tarts $2 per item
Scones $40 per dozen
Cinnamon rolls $40 per dozen

Mediterranean $13
Marinated olives, hummus, pita bread,
marinated cucumbers + tomatoes,
assorted veggies
Build your own Trail Mix $13
Assorted nuts, shredded coconut, dried
fruit, chocolate chips, m & m's

Beverages

Higher Grounds Coﬀee
$17 per pot $35 per 1.5 gallon urn
Light of Day Organic Tea $2.50
Bottled water $2.50
Assorted Coke products $2.50
Red Bull $4

South of the Border $12
Tortilla chips, salsa, guacamole, queso dip

Sweet

Cookies + Milk $9
Assorted cookies- chocolate chip, peanut
butter + oatmeal raisin, served with milk
Ice Cream Social $12
Moomer's ice cream, chopped nuts,
chocolate chips, chocolate sauce,
caramel, sprinkles, whipped cream
Chocolate Lover $16
Chocolate brownies, chocolate dipped
pretzels, chocolate covered strawberries

Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Full Day Break Packages

Served with Higher Grounds Coﬀee, Light of Day Organic Tea, ice water, and choice of
two juices with breakfast (OJ, apple, pineapple, cranberry, tomato)

Bayside Package $41
Breakfast
Assorted breakfast breads, bagels and muﬃns, fruit preserves, cream cheese and peanut
butter, fresh fruit

Break

refresh coﬀee + tea, assorted coke products + bottled water, trail mix, whole fruit

Lunch

Please choose one:
Build your own sandwich
Assorted Meat: ham, turkey, roast beef, salami
Condiments: sliced cheese, tomato, lettuce, onion, pickle, mayo, mustard
Assorted bread: rye, wheat, sourdough, white
Served with mixed green salad, potato salad, assorted cookies and gourmet chips
Build your own salad
Greens: romaine, mixed greens, spinach
Proteins: hardboiled egg, chicken, ham
Vegetables: tomato, cucumber, carrot, mushroom, red onion, peppers
Cheese: cheddar, crumbled blue, parmesan
Served with a variety of dressings, seasonal soup, assorted cookies and fresh baked
bread

Midaernoon Break
Refresh all beverages, Chex mix, whole fruit

Oﬀered for 15 or more people. A $100 surcharge may be applied for stations under 15 people. Prices
are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change .
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Full Day Break Packages

Served with Higher Grounds Coﬀee, Light of Day Organic Tea, ice water, and choice of
two juices with breakfast (OJ, apple, pineapple, cranberry, tomato)

West End Package $55
Breakfast
Assorted breakfast breads, bagels and muﬃns, fruit preserves, cream cheese and peanut
butter, scrambled eggs, Applewood smoked bacon, breakfast potatoes, fresh fruit

Break

Refresh coﬀee + tea, assorted coke products + bottled water, trail mix, whole fruit

Lunch

Please choose one:
Baja
Chopped Chipotle wedge, so warm tortilla, choice of two: grilled steak / adobo chicken
/ pulled pork / ground beef
served with lettuce, tomato, cheddar cheese, salsa, sour cream, guacamole, Spanish rice,
black beans, tortilla chips and assorted cookies
Italian
Caesar salad, garlic bread, caprese salad, grilled vegetables with basil + olive oil,
rosemary lemon chicken with pancetta cream sauce, rigatoni Bolognese and assorted
cookies

Midaernoon Break
Refresh all beverages, Chex mix, whole fruit

Oﬀered for 15 or more people. A $100 surcharge may be applied for stations under 15 people.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change .
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Hors d' Oeuvres
Seafood

Culinary Displays

Priced by the dozen

small: serves 20 people
medium: serves 60 people
large: serves 100 people

Bacon wrapped scallops $40
BBQ bacon wrapped shrimp $38
Crab cakes topped with Cajun remoulade $40
Seared rare tuna on a rice cracker with wasabi
aioli $40
Shrimp cocktail with fresh lemon $36
Oysters Market Price

Fruit: fresh seasonal fruit
small-$100 medium-$285 large-$450
Crudite: fresh seasonal vegetables, ranch
small-$80 medium-$230 large-$350

Landfood

Priced by the dozen

Hamburger sliders with lettuce, tomato, ketchup
and mayo $36
Ribeye, blue cheese, and caramelized onion
crostini $38
Miniature chicken pot pie $38
Braised cherry BBQ meatballs $30
Pork belly buns on a rice bun with cucumber,
carrot, hoisin, and cilantro $36
Chicken satay with Thai peanut sauce $36
Beef satay with sesame hoisin sauce $40
Chicken egg rolls with a sweet sesame soy
dipping sauce $36
Deviled eggs with bacon and red onion $32

Vegetable: roasted veggies, balsamic
small-$100 medium-$285 large-$450
Cheese: assorted local cheese, crackers
small-$120 medium-$345 large-$550
Smoked Fish: salmon, whiteﬁsh, crackers
small-$180 medium-$525 large-$850
Cured Meat: cured meat, crackers
small-$120 medium-$345 large-$550

Vegetarian

Priced by the dozen

Deviled eggs $30
Baked brie with honey and pecans $34
Goat cheese, tomato, and basil crostini $30
Falafel with yogurt and cucumber $32
Caprese skewers with cherry tomato, fresh
mozzarella, and basil $32
Spring rolls with rice paper, carrots, peppers,
cabbage, and sweet soy dipping sauce $32

Sweets

Priced by the dozen

Assorted miniature desserts $30

Minimum 3 dozen of each item per order.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change.
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Buﬀet + Station Dinner
Buﬀet Entrees

Carving Station

Served with Higher Grounds Coﬀee, Light of Day
Organic tea, ice water, and dinner rolls

Served with Higher Grounds Coﬀee, Light of Day
Organic Teas, ice water, fresh baked bread, and
local seasonal dessert selection

Culinarian $100

Protein

Classic Buﬀet $26

Pork Loin $9 per person
Prime Rib $14 per person
Beef Tenderloin $12 per person
Turkey Breast $9 per person
Dearborn Ham $9 per person

Mixed green salad, roasted seasonal vegetables,
garlic mashed potatoes, herb chicken, garlic,
rosemary pork tenderloin

Baja Buﬀet $28

Chopped Chipotle wedge, so warm tortilla,
choice of two: grilled steak / adobo chicken /
pulled pork / ground beef
served with lettuce, tomato, cheddar cheese,
salsa, sour cream, guacamole, Spanish rice,
black beans, tortilla chips

Salads choose one $6

Mixed Green Salad / Caesar Salad / Seasonal
Fruit Salad

Sides choose one $6

Garlic Mashed Potatoes / Roasted Fingerling
Potatoes / Roasted Seasonal Vegetables / Baked
Beans with Caramelized Bacon + Onions / Baked
Mac n' Cheese

Italian Buﬀet $36

Caesar salad, garlic bread, caprese salad, grilled
vegetables with basil + olive oil, rosemary lemon
chicken with pancetta cream sauce,
rigatoni bolegnese

Desserts choose one $8
Seasonal Cheesecake / Flourless Chocolate
Cake / Local Seasonal Pie

Backyard Buﬀet $32

Grilled corn and radish salad, baked mac n'
cheese, pulled pork sliders, BBQ chicken
drumsticks, baked beans with caramelized
bacon + onions, fruit salad

Asian Buﬀet $34

Mandarin salad, snow peas with toasted sesame
seeds, vegetable fried rice, hoisin beef, chicken
egg rolls, stir-fry vegetables

Oﬀered for 15 or more people. A $100 surcharge may be applied for stations under 15 people.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change .
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Plated Dinner
Plated Entrées

Combo Plate

Served with Higher Grounds Coﬀee, Light of Day
Organic Teas, ice water, and fresh baked bread

Create a pairing by combining any two entrees.
Choose one vegetable, one starch, and one
dessert to pair with the entrees.

To create a plated dinner please choose one
starter, one entree, one vegetable, one starch,
and one dessert. The price of the meal is
reﬂected next to the entree choice.

The price of the higher priced entree will be the
price of the full meal.

A maximum of two entrees, plus one vegetarian
item may be selected. If more than one entree is
selected the meeting planner will be responsible
for communicating the attendees choices to the
Hotel Indigo Meeting + Event Manager 72 hours
before the event.

First Course choose one
Seasonal Soup / Mixed Green Salad / Caesar
Salad

Entrée choose one

Chicken Piccata- lightly ﬂoured chicken breast,
garlic, lemon, capers, butter $36
Roasted Chicken- airline chicken breast,
mushroom cream sauce $36
Beef Tenderloin- mushroom demi glace $48
Grilled Flat Iron- chimichurri $40
Pan Seared Walleye- lemon butter $40
Salmon- balsamic reduction $38
Gnocchi- brown butter, seasonal vegetable,
Parmesan cheese $34
Seasonal Risotto- seasonal vegetable, Parmesan
cheese $34

Vegetable choose one

Seasonal Vegetable / Grilled Asparagus / Glazed
Carrots / Steamed Broccoli

Starch choose one

Garlic Mashed Potatoes / Roasted Fingerling
Potatoes / Wild Rice Medley

Dessert choose one

Seasonal Cheesecake / Flourless Chocolate
Cake / Local Seasonal Pie
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change .
13

Bar Options
Hosted Bar

House Label

Vodka - Stoli
Gin - Tangueray
Tequila - El Jimador
Rum - Myer's
White Rum - Bacardi
Whiskey - Jack Daniels
Bourbon - Jim Beam

Bar Set-up Information

A $100 bartender fee is applied if $350
(before tax + gratuity) in beverages sales
per bar is not met. All bar pricing includes
mixers, ice, and garnish.
Prices are per drink

Premium Label

House Label $6
Premium Label $8
Elite Label $10
House Wine $7
Premium Wine $10
Domestic Beer $4
Import Beer $5
Cra Beer $5
Soda $2.50
Juice $2.50
Bottled Water $2.50

Vodka - Titos
Gin - Tanqueray / Beefeater
Tequila - Herradura
Rum - Captain
Whiskey - Jamison
Bourbon - Bulleit

Elite Label

Vodka - Grey Goose / Ketel One
Gin - Hendricks / Knickerbocker
Tequila - Patron
Rum - Red 8
Whiskey - Traverse City Whiskey
Bourbon - Woodford Reserve

Wine Selection
House Wine

Bowers Harbor Vineyard Red
Bowers Harbor Vineyard Chardonnay
Bowers Harbor Vineyard Pinot Grigio

Premium Wine

Seasonal variety; please ask the Meeting + Event
Manager for selections

Beer Selection
Seasonal variety, please ask the Meeting + Event
Manager for selections

Oﬀered for 15 or more people. A $100 surcharge may be applied for bars under 15 people.
Prices are subject to Michigan sales tax, if applicable, and 20% gratuity. Prices are subject to change .
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Our Story
Carved from ambition, built from inspiration...
Towering white pine forests rise along the Boardman River as early morning sunlight slices
through the canopies.
Here among the hardwoods, a gritty logging culture shaped the landscape, beginning
with a neighborhood mill camp built upon the banks of the Grand Traverse Bay. Driven by
a young nation’s growing demand for lumber, timber baron Perry Hannah set his sights
on pine-rich northern Michigan.
It was the vision of its founder to grow a community rather than pillage the land that put
this lumber camp on the map almost overnight. By building roads and railways, providing
land for churches and schools, and imparting the growing town with an easygoing
attitude mixed with a competitive edge for business, Perry took the neighborhood into his
care.
The “Slabtown” of Traverse City’s yesterday is a humble nod to those original homes
constructed with salvaged mill wood. This is a story of a founding father who inspired a
city and those who launched a bayside neighborhood into history as they helped
construct a country.

Hotel Indigo Traverse City
263 West Grandview Parkway
Traverse City, MI 49684
231 - 932 - 0500
www.hotelindigo.com/traversecitymi

