


NOURISH CAFE SERVICE 
This option is ideal for groups of fewer than 50 attendees who are looking for a casual experience, offering a wide 
selection of menu options.  Our voucher system allows your group members to visit our café between 11am and 
12pm or 2pm and 3pm to redeem their meal voucher for menu items of their choice.  Vouchers can be purchased in 
advance in five dollar increments and distributed to your guests.  Guests are also welcome to visit the café and pay 
on their own for lunch or snacks. 

CATERED LUNCHES 
Nourish Events at the Indianapolis Museum of Art offers a wide variety of buffet or served lunches, designed espe-
cially for larger groups.  After a long morning of touring the museum and gardens, there’s nothing better than sit-
ting down in our cozy Fountain Room for a delicious served lunch and refuel for an exciting afternoon. Special 
menus allow you to create and customize your lunch to fit every need.  Events held in a private room may be sub-
ject to a room fee.  

BOX LUNCHES 
For our groups who are on-the-go our Box Lunch menu is the perfect solution. Choose from our wide variety of 
delicious sandwiches and salads that are perfectly packaged and ready to grab and go. Enjoy your box lunch on the 
go as you experience all that Indianapolis Museum of Art has to offer. Events held in a private room may be subject 
to a room fee. 

CUSTOMIZED SPECIAL EVENTS 
Let our special event planners create a unique and unforgettable experience that for your group to remember for 
years to come. No matter what the choice, idea, or suggestion may be our special event planners can create and 
customize an event for your group that is sure to make a lasting impression. 

PAYMENT OPTIONS 
All event payments need to be made in advance, payable by major credit card or check to 
Nourish Events, 4000 Michigan Road, Indianapolis, IN 46208. 
 
 All café vouchers are good for one year from purchase and are non-refundable.  A final guarantee is due to Sodexo 
by noon, four business days prior to your event. If additional guests are added, we will provide a separate bill for 
any additional charges.   

CANCELLATION POLICY 
Events cancelled a minimum of 30 days prior to the event date will be refunded.  Events cancelled within 30 days 
of the event date will be charged in full, and the event can be rescheduled within 90 days.   
 
 

For more information on our group dining packages, please contact:  
Beth Abaldo  

317-923-1331 ext. 496 
317-920-0399 fax 

Beth.Abaldo@nourishevents.com 
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GROUP DINING OPTIONS  



2 COURSE LUNCH ENTREES 
 

CHEF’S HARVEST SALAD WITH GRILLED CHICKEN OR PORTOBELLO MUSHROOM 
local fresh produce available, house-made dressing and accompaniments 

 
SOUTHWEST SALAD WITH SPICE GRILLED CHICKEN 

grilled corn, roasted peppers, pepper jack cheese, cilantro, black beans, fresh greens 
 

Add grilled flat iron steak, add $4 PER PERSON 
 

THAI CHICKEN SALAD 
thai-style grilled chicken salad with pea shoots, crushed peanuts, ginger and lemongrass dressing 

 
 GRILLED SALMON 

over cous cous with citrus dressing and dried fruit 
 

CHICKEN ARRABIATA 
grilled chicken tossed with penne pasta with roasted tomato and caramelized eggplant 

 
(please select one entrée from above) 

 

2 COURSE DESSERTS 

 
SEASONAL FRUIT SHORTCAKE 

individual baked shortcake, fresh fruit, whipped cream 
 

WARM CHOCOLATE BROWNIE  
caramel drizzle, chocolate sauce, whipped cream 

 
CHEF’S SEASONAL BREAD PUDDING  

 flavored crème anglaise 
 

SEASONAL ICE CREAM 
with biscotti 

 
(please select one dessert from above) 

 
Green Mountain Coffee, Decaffeinated Coffee and assorted Tazo Teas 

 
$22 PER PERSON 
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SERVED LUNCH  



3 COURSE LUNCH SALADS  
MIXED FIELD GREEN SALAD  

seasonal vegetables, herb citrus vinaigrette 
 

CHEF’S HARVEST SALAD 
local fresh produce available, house-made dressing and accompaniments 

 
HEARTS OF ROMAINE WITH CAESAR DRESSING  

foccacia crostini, tomato compote and shaved locatelli cheese 
 

(please select one salad from above) 
     

3 COURSE LUNCH ENTREES 
BRAISED BONELESS BEEF SHORT RIB AND ARTISAN STONE GROUND GRITS 

roasted root vegetables accented with a turmeric emulsion  
 

CRANBERRY ORANGE FISCHER FARMS PORK MEDALLIONS 
jasmine rice, seasonal vegetables 

 
HERB ROASTED EUROPEAN CHICKEN BREAST 

roasted garlic mashed potatoes, seasonal vegetables 
 

HOOSIER MAPLE SYRUP GLAZED SALMON FILLET  
pecan basmati rice pilaf, grilled vegetables 

 
(please select one entree from above) 

 

3 COURSE DESSERTS 
 SEASONAL FRUIT SHORTCAKE 

individual baked shortcake, fresh fruit, whipped cream 
 

WARM CHOCOLATE BROWNIE  
caramel drizzle, chocolate sauce, whipped cream 

 
CHEF’S SEASONAL BREAD PUDDING  

 flavored crème anglaise 
 

SEASONAL ICE CREAM 
with biscotti 

 
(please select one dessert from above) 

 
Green Mountain Coffee, Decaffeinated Coffee and assorted Tazo Teas 

 
$28 PER PERSON; TWO ENTREES, $33 PER PERSON 

 
Add Pre-Set Ice Tea or Lemonade as Beverage, add $2 PER PERSON 

 
 
 

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax 
Prices are subject to change 
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DELI BUFFET 
Rare Roast Beef, Smoked Turkey Breast, Cured Ham, Tuna Salad  

Provolone, Swiss and Cheddar Cheeses 
Assorted Rolls and Sliced Breads 

Mustards, Mayonnaise, Horseradish, Olive Oil and Vinegar 
Sliced Tomatoes, Red Onions and Leaf Lettuce 

Deli Pickles and Cherry Peppers 
Marinated Tomato, Cucumber and Red Onion Salad 

Rustic Potato Salad 
Sliced Seasonal Fruit  

Assorted Freshly Baked Cookies 
 

Add Chicken Salad, add $2 PER PERSON 
 

NOURISH BISTRO  
Arugula Salad, Pancetta, Egg and Truffle Vinaigrette 

Marinated Grilled Chicken 
Roasted Salmon 

Jasmine Rice 
Grilled Asparagus 

Artisan Rolls 
Classic Brownies 

 

ALL AMERICAN BUFFET 
Lemon Herb Marinated Barbecued Chicken 

Prime Beef Hamburgers and Black Bean burgers  
served with Sliced Cheese, Sliced Tomatoes, Sliced Onions, Lettuce 

 Ketchup, Mustard, Mayonnaise and Relish 
Old Fashioned Cole Slaw 

Garden Salad 
Fresh Fruit Cobbler 

 

SOUTHERN FLAIR BISTRO 
BLT Salad 

 Buttermilk Fried Chicken 
Baked Sweet Potato Fries 

Collard Greens and Black Eyed Peas 
Corn Bread 
Pecan Bars 
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LUNCH BUFFETS  



SALAD AND PASTA BUFFET 
Mixed Greens with Shaved Red Onion and Blood Orange Vinaigrette 

Fork Shredded Tuna with Green Beans, Potatoes and Olives 
Penne Pasta with Tomato and Fresh Basil 

Rigatoni with Chicken and Artichoke Pesto 
Grilled Farm Bread 

Macaroons and Biscotti 
 

CLASSIC CHICKEN BISTRO 
Panzanella Salad with Fresh tomatoes, grilled Artisan Bread 

Lemon Herb Marinated Chicken 
Chef’s Selection of Seasonal Accompaniments 

Artisan Rolls 
Chocolate Chip Cookies 

 

TUSCAN BUFFET 
Arugula Salad, Pancetta, Egg and Truffle Vinaigrette 

Grilled Chicken Breast with Asparagus and Tarragon Aioli 
Grilled Tuscan Vegetables 

Orzo Salad with Pine Nuts and Golden Raisins  
 Rustic Olive Bread 

Sliced Fruit and Strawberries with Balsamic Syrup 
 

PACIFIC COAST BUFFET 
Asian Salad, Napa Cabbage, Shredded Carrot, Cucumber, Green Onion Sesame Vinaigrette 

Grilled Miso Salmon with Romaine, Pickled Ginger 
Ponzu Grilled Vegetables 

Udon Noodles with Thai Peanut Dressing 
Sticky Rice Pudding 

 
 

(please select one buffet) 
 

Green Mountain Coffee, Decaffeinated Coffee and assorted Tazo Teas 
  

ALL BUFFETS $20 PER PERSON 
 

Add Pre-Set Ice Tea or Lemonade as Beverage, add $2 PER PERSON 
 
 
 
 
 
 
 
 
 
 

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax 
Prices are subject to change 

Lunch Buffets require a minimum of 20 guests 
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ROASTED TURKEY BREAST WITH GRUYERE 
honey mustard on whole wheat 

 
ROAST BEEF WITH CHINESE MUSTARD 

arugula on herbed focaccia 
 

TUNA SALAD ON WHOLE WHEAT BAGUETTE 
lettuce, tomato and chive dressing 

 
GRILLED VEGETABLES AND GOAT CHEESE 

basil oil on herbed focaccia 
 

BLACK FOREST HAM AND GRUYERE CHEESE 
whole grain mustard on pretzel bread 

 
FRESH MOZZARELLA WITH TOMATO 

basil and olive oil on ciabatta 
 

ROASTED CHICKEN SALAD WITH DRIED CRANBERRIES 
sunflower seeds and tarragon on a croissant 

 
(please select up to two above) 

 
$13 EACH 

 
Box lunches include Sandwich, Vegetable Bundle, Whole Fruit, Cookie and Bottled Water 

 
 

Add Assorted Cold Bottled Beverages, add $2 PER PERSON 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax 
Prices are subject to change 
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BOX LUNCHES 




