
2016

Meetings & 

Banquets
Morristown Conference Center Hotel

130 Cracker Road

Morristown, TN  37813

Phone: 423-587-2400  Fax: 423-581-7344 

Toll Free: 866-313-3835 

Director of Sales: Landree Brotherton

Landree.Brotherton@HiMorristown.com

www.BWPLUSMorristown.com

Each Best Western® branded hotel 

is independently owned and operated.

**NO ALCOHOL OR OUTSIDE FOOD PERMITTED**

http://www.bwplusmorristown.com/


2016 Conference Room Facilities

Banquet 

Rooms

Room 

Rental

Dimensions Sq. 

Ft.

Classroom 

Style:

Conference 

Style:

Theatre 

Style:

U 

Shape:

Rounds: Reception 

Style:

Mountain 

View

$150 22x22

(9’ ceiling)

484 20 ppl 20 ppl 35 ppl 20 ppl 20 ppl 35 ppl

Cherokee $300 34x42

(9’ ceiling)

1428 65 ppl 30 ppl 125 ppl 45 ppl 70 ppl 140 ppl

Oakwood $500 43x46

(9’ ceiling)

1978 125 ppl 50 ppl 200 ppl 50 ppl 150 ppl 300 ppl

Rebecca’s 

Restaurant

***

$300 26x42

(9’ ceiling)

1092 60 ppl 55 ppl

*** Rebecca’s is our daily breakfast area – we only rent this room for large events when Oakwood and 

Rebecca’s need to be combined.***We have 163 parking spaces available – no charge for parking.

+Additional set-ups available, 

please inquire.
Please advise what your set up needs are, as this may 

change seating capacity. (Prices subject to 9.75% tax)

**NO ALCOHOL OR OUTSIDE 

FOOD PERMITTED**



Audio Visual Rental

• Conference Phone …………….…….$35 per day

• Dry Erase Boards……………….……$15 per day

• Easels…………………………..…......No Charge

• Flip Chart and Markers………….…...$30 per day

• Handheld Microphone…………....….$35 per day

• Lavaliere Microphone……….…....….$35 per day

• LCD Projector………………….……..$65 per day

• Speakers………………….…………..$20 per day

• Podium (Floor)……….………….…....No Charge

• Projector Stand, portable………........No Charge

• Screen (6’ x 6’- wall mounted)….......No Charge

• TV/DVD/VCR……………………...….$35 per day

(Prices subject to 9.75% tax)



Beverage Choices
• Coffee      $12.00 per air pot (approx. 18 cups)

• Orange Juice $10.00 per Carafe (approx. 4 cups)

• Assorted Soft Drinks $1.50 each
(Coke Products)

• Bottled Water $1.50 each

• Punch $20.00 per gallon (approx. 21 cups)
(Red or Green) 

• Punch Fountain Rental         $50.00

• Iced Tea $10.00 per pitcher
(Sweet or Un-sweet) $24.00 per urn (approx. 40 glasses)

Enhance your Meeting/Banquet with our 

Chocolate Fountain

Price available upon request++

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



Breaks/Breakfast Menus
Sausage/Bacon/Biscuits $21 per dozen

Chicken Biscuits $24 per dozen

Assorted Pastries                                 $27 per dozen

Cinnamon Rolls                                    $25 per dozen

Assorted Mini Muffins                           $18 per dozen

Assorted Bagels with Cream Cheese   $24 per dozen

Doughnuts $10 per dozen

Fresh Fruit Tray w/ dip (Small $60) (Medium $70) (Large $130)

Fresh Baked Cookies $15 per dozen

Granola Bars $18 per dozen

Popcorn $10 per bowl

Chex Mix $20 per bowl (large bowl feeds 25 people)

Chips and Dip (Small $15) (Medium $20) (Large $40)

Nachos and Salsa (Small $30) (Medium $45) (Large $75)

Cheese Tray with Crackers                  (Small $50) (Medium $70) (Large $120)

All prices subject to an 20% service charge and 

9.75% tax  (Prices subject to change)



Breakfast Package Choices

The Southern Breakfast 
Buffet 

(Minimum 30 people) @ $12.99 per person++

Scrambled Eggs
Bacon & Sausage
Biscuits & Gravy

Waffle Sticks & Syrup
Breakfast Potatoes

Cooked Cinnamon Apples
Freshly brewed coffee
Chilled orange juice

The Early Riser 
@ $10.99 per person++

(Minimum 20 people)

Assorted pastries
Bacon

Biscuits & Gravy
Scrambled Eggs

Freshly brewed coffee
Chilled orange juice

The Continental 
@ $8.50 per person++

(Minimum of 20 people)

Assorted pastries

Fresh seasonal fruit

Freshly brewed coffee

Chilled orange juice

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



Lunch Meal Options
Soup/Salad and Potato Buffet

Choose 1 soup (Vegetable or Broccoli Cheddar) to accompany your hot baked potatoes, chili, cheese, bacon, butter, and sour cream.  This buffet is also served 
with a garden salad, assorted dressings, rolls, fresh baked cookie tray and iced tea.

$13.99 per person++ (Add an additional soup for $1.25 per person ++)

Hamburger and Hotdog Buffet
This hamburger and hotdog buffet is served with all the fixings, chili, crinkle cut French fries, baked beans, slaw, brownie & fresh baked cookie tray and iced tea.

$13.99 per person++

Italian Meal Buffet
Baked spaghetti with meatballs, lasagna, garlic bread, garden salad with assorted dressings, brownie & fresh baked cookie tray and iced tea.

$13.99 per person++

Chicken Tender Buffet
Our famous chicken tenders with dipping sauces, potato salad or crinkle cut French fries, and cole slaw or garden salad with assorted dressings, rolls, fresh 

baked cookie tray and iced tea.
$14.99 per person++

Rebecca’s Deli Buffet
Thinly sliced smoked turkey breast, black forest ham, assorted breads, cheeses, fresh relish tray including green leaf lettuce, sliced vine ripened tomatoes, dill 

pickle spears, and sliced onion, potato salad or ruffled potato chips,
fresh baked cookie tray and iced tea.

$14.99 per person++

Barbeque Buffet
Pulled pork barbeque on a bun, baked beans, chips or cole slaw. This buffet is served with fresh baked cookie tray and iced tea.

$13.99 per person++

Chili, Chips, and Cheese Buffet
Our homemade chili served with corn chips, cheddar cheese, salsa, sour cream, shredded lettuce, tomatoes, and chopped onions. This buffet is served with a 

fresh baked cookie tray and iced tea.
$10.99 per person++

Salmon Patties & Soup Beans Buffet
Fried salmon patties, pinto beans, mixed greens, fried country potatoes, and cornbread served with a side of sliced onions.  This buffet is served with pecan pie 

and iced tea.
$10.99 per person++

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)

Must have a minimum of 20 people



$15.99 Lunch Buffet
Buffet includes hot buttered yeast rolls, iced tea,  

and 2 chef’s choice desserts.

Minimum 30 people 

@$15.99 per person++

Salad (Choose 1) Entrees (Choose 1) Sides (Choose 2) ADDITIONAL SALADS, 

SIDES, OR DESSERTS 

AVAILABLE FOR $1.25 

PER PERSON++
Garden Salad w/ assorted 

dressings

Italian Pasta Salad

Cole Slaw

Country Style Potato Salad

Home-style Pot Roast w/ 

potatoes and carrots

Southern Fried Chicken

Spaghetti with Meatballs (w/ 

Garlic Bread)

Our Famous Chicken Tenders 

with Honey Mustard

Chopped Steak and gravy

Breaded Pork Chop

Honey Glazed Carrots

Southern Style Green Beans

Fried Okra

Buttered Sweet Corn

Steamed Vegetable Medley

Oven Roasted Garlic 

Potatoes

Creamy Whipped Potatoes

Homemade Creamy Macaroni 

& Cheese

Sweet Peas

Crinkle Cut French Fries

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



Hoagie Lunch
Minimum of 20

• Ham and Cheese Hoagie

With mustard and mayo

Lettuce, Tomato and Pickles

Pasta Salad – 4oz.

Chips and a Cookie

Drink

$11.99 per person++

• Turkey and Cheese Hoagie

With mustard and mayo

Lettuce, Tomato and Pickles

Pasta Salad – 4oz.

Chips and a Cookie

Drink

$11.99 per person++

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



$17.99 Dinner Buffet
Buffet includes hot buttered yeast rolls, iced tea,  

and 2 chef’s choice desserts.

Minimum 30 people 

@$17.99 per person++

Salad (Choose 1) Entrees (Choose 1) Sides (Choose 3) ADDITIONAL SALADS, 

SIDES, OR DESSERTS 

AVAILABLE FOR $1.25 

PER PERSON++

Garden Salad w/ assorted 

dressings

Italian Pasta Salad

Cole Slaw

Country Style Potato Salad

Home-style Pot Roast w/ 

potatoes and carrots 

Southern Fried Chicken

Lasagna (w/ Garlic Bread)

Charbroiled Chopped Sirloin 

w/Peppers and Onions

Breaded Pork Chop

Chopped Steak and Gravy

Honey Glazed Carrots

Southern Style Green Beans

Buttered Sweet Corn

Steamed Vegetable Medley

Oven Roasted Garlic 

Potatoes

Creamy Whipped Potatoes w/ 

brown gravy

Homemade Macaroni & 

Cheese

Fried Okra

Sweet Peas

Crinkle Cut French Fries

Baked Potato w/ toppings

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



$19.99 Dinner Buffet
Buffet includes hot buttered yeast rolls, iced tea, and  

2 Chef’s Choice Desserts.

Minimum 30 people 

@ $19.99 per person++

Salad (Choose 1) Entrees (Choose 2) Sides (Choose 3) ADDITIONAL SALADS, 

SIDES, OR DESSERTS 

AVAILABLE FOR $1.25 

PER PERSON++

ADDITIONAL MEATS 

AVAILABLE FOR $3.00 

PER PERSON++

Garden Salad w/ assorted 

dressings

Italian Pasta Salad

Cole Slaw

Country Style Potato Salad

Spring Mix Salad w/ 

Raspberry Vinaigrette

Rebecca’s Famous Fried Fish 

w/ hushpuppies

Home-style Pot Roast w/ 

potatoes & carrots

Turkey, dressing and gravy

Brown Sugar Glazed Ham

Grilled Chicken Breast and 

Rice

Charbroiled Chopped Sirloin 

Steak with grilled peppers 

and onions

Southern Fried Chicken

Herb Roasted Pork Loin

Breaded Pork Chop

Chopped Steak & Gravy

*HAND CARVED PRIME RIB 

(Additional $3.00 per 

person++)*

Honey Glazed Carrots

Southern Style Green Beans

Corn Soufflé

Buttered Sweet Corn

Steamed Vegetable Medley

Oven Roasted Garlic 

Potatoes

Creamy Whipped Potatoes w/ 

brown gravy

Homemade Macaroni & 

Cheese

Sweet Potato Casserole

Au Gratin Potatoes

Fried Okra

Sweet Peas

Crinkle Cut French Fries

Baked Potato w/ toppings

Red Skin Garlic Mashed 

Potatoes

Oven Roasted New Potatoes 

w/ Parsley

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



Cold Hors d’oeuvres Selections

Fresh Vegetable Tray with dip

A beautiful display of fresh 

veggies including tomatoes, 

cucumbers, broccoli, and 

cauliflower. Served with our own 

veggie dip.

Small $50

Medium $60

Large $140

Fresh Seasonal Fruit Tray with dip

Fresh cut pineapple, strawberries, 

cantaloupe, and grapes. Served with 

a homemade fruit dip

Small $60

Medium $70

Large $130

Miniature Croissant 

Sandwiches

Fresh and buttery croissants 

filled with an assortment of 

meats and salads including:  

Southern Style Chicken Salad, 

Ham and Swiss, and Turkey 

and Cheddar.

Small $65 (Choose 1)

Medium $105 (Choose 2)

Large $175 (Choose 3)

Cheese and Cracker Tray

Gourmet crackers 

accompanied with assorted 

cheese cubes.

Small $50

Medium $70

Large $120

Nachos and Salsa

Fresh tortilla chips served 

with salsa

Small $30

Medium $45

Large $75

Small Tray = approx. 25 pieces               Medium Tray = approx. 50 pieces             Large Tray = approx. 100 pieces

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)



Hot Hors d’oeuvres Selections

Chicken Tenders

Our famous tender chicken strips 

deep fried golden brown.  Served 

with honey mustard and 

barbeque sauce for dipping.

Small $60

Medium $80

Large $ 140

Italian Style Meatballs

Our meatballs marinated, and 

served with your choice of 

marinara, barbeque, or sweet and 

sour sauce for dipping.

Small $35

Medium $60

Large $110

Traditional Cocktail 

Franks

100% all beef 

kosher franks 

cooked in our finest 

barbeque sauce.

Small $40

Medium $60

Large $110

Assorted Petite Quiche

A traditional French favorite 

served in petite portions

Small $50

Medium $90

Large $170

Mini Barbeque Sliders

This will be a crowd pleaser. 

Slow cooked pork mixed 

with barbeque sauce and 

served on a miniature bun.

Small $50

Medium $90

Large $145

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)

Small Tray = approx. 25 pieces      Medium Tray = approx. 50 pieces     Large Tray = approx. 100 pieces



Hot Hors d’oeuvres page 2

Pigs in a Blanket

Cocktail franks wrapped in a flaky 

dough and baked to perfection, 

served with a mustard dip.

Small (approx. 50 pieces) $55

Medium (approx. 100 pieces) $95

Large (approx. 200 pieces) $125

Sausage Balls

An all American favorite, our 

sausage balls are seasoned to 

perfection and make the 

perfect appetizer for your 

upcoming function.

Small (approx. 30 pieces) $35

Medium (approx. 60 pieces) 

$60

Large (approx. 120 pieces) 

$110

Chicken Skewers

Juicy marinated strips of chicken 

grilled to perfection and served on 

a colorful platter of assorted 

peppers and onions. Accompanied 

with a Teriyaki glaze for dipping.

Small (approx. 25 skewers) $70

Medium (approx. 50 skewers) $125

Large (approx. 100 skewers) $250

Party Wraps

Our mini wraps are a great appetizer:

Tuscan Wrap: a tomato basil wrap stuffed with 

sliced tomatoes, black olives, mushrooms, fresh 

mozzarella cheese, and balsamic vinaigrette.

Greek Wrap: a wrap with creamy feta cheese, 

sliced tomatoes, cucumbers, black olives, and 

romaine lettuce. Served with balsamic 

vinaigrette.

Monterey Wrap: an herb wrap with a cream 

cheese spread, grilled onions and peppers, 

mushrooms, romaine lettuce, and Monterey jack 

cheese.  Served with a southwestern ranch 

sauce.

Taco Wrap: a flour tortilla filled with beef, 

chunky tomato salsa, shredded cheddar, and 

diced tomatoes. Served with a side of sour 

cream.

Turkey Spinach Wrap: a tomato basil wrap 

with baby spinach leaves, sliced turkey breast, 

and ranch.

Small (approx. 30 mini wraps) $55 – (choose 1)

Medium (approx.60 mini wraps) $95–(choose 2)

Large (approx.120 mini wraps) $160–(choose 3)

All prices subject to an 20% service charge and 9.75% tax

(Prices subject to change)


