
CABOT LODGE
A T M I L L S A P S

Eco-friendly, people-friendly Cabot Lodge welcomes you into

the inviting lodge atmosphere of warmth and quality.

The ideal environment for your next event
There’s something special in the air at Cabot Lodge—a fresh new g
redesign along with an above-and-beyond attitude of hospitality that
your next gathering into a great event. Whether you’re meeting
business or leisure, with family, friends or associates, Cabot Lodge
Jackson, Mississippi’s most welcome venue. A place where hospitality
comes naturally!

The heart of the city, convenient to everywhere
Located just off Interstate-55, Cabot Lodge saves you time and gas,
you right where you want to be, with easy access to Mississippi’s
Capitol, Millsaps College, University of Mississippi Medical Center,
Hospital, Belhaven College and the Jackson International Airport.

A feast of fresh and invit ing amenit ies
Begin each morning with a delicious, hot complimentary breakfast at
the Cabot’s delectable Coffee Bar. Enjoy everything from waffles,
eggs, sausage and biscuits to our signature granola, pastries, fresh
yogurt, and, of course, gourmet coffee, tea and juice. (And by the
you can check your morning e-mail with wi-fi and the day’s headlines
your complimentary newspaper.) In the evening, it’s time to relax
unwind at Cabot’s two-hour complimentary cocktail reception.

Unsurpassed comfort, uncommon value
Spacious, beautifully appointed rooms welcome you with cloud-
comforters, pillow-top beds, furnishings of fine craftsmanship and
panel televisions offering broadcasting in high definition. Cabot
the luxurious option that’s also a surprising value, with lower
comparable accommodations.

For the most successful meetings, Cabot Lodge is the smart choice—
naturally!

W H E R E H O S P I T A L I T Y C O M E S N A T U R A L L Y .
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Guest Services

 Complimentary full hot

breakfast

 Complimentary High Speed

Wireless Internet Service through

entire hotel

 Complimentary hospitality reception daily

 Meeting rooms for 5 – 250 people

 Fitness facilities

 Guest laundry facilities

 Dry cleaning/laundry service

 Express check-out

 Safe deposit box – front desk

 Complimentary local calls

 Complimentary newspapers

 Cribs

 Outdoor swimming pool

W H E R E H O S P I T A L I T Y C O M E S N A T U R A L L Y .



AREA MAP AND DIRECTIONS TO HOTEL
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WHERE HOSPITALITY COMES NATURALLY.
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Directions to
Cabot Lodge Millsaps

from the AIRPORT:
From the airport go to I-20. Take

to exit 98A (this is a LEFT lane exit)

Woodrow Wilson. Take Woodrow

light. This is North State Street.

Cabot Lodge Millsaps will be immediately

from the NORTH:

Take I-55 south to exit 98A. The street name for this exit is

Woodrow Wilson. Take Woodrow Wilson west to the second traffic

light. This is North State Street. Take a left on North State Street.

Cabot Lodge Millsaps will be immediately on the right.

from the SOUTH:

Take I-55 north to exit 98A (this is a LEFT lane exit). The street

name for this exit is Woodrow Wilson. Take Woodrow Wilson west

to the second traffic light. This is North State Street. Take a left on

North State Street. Cabot Lodge Millsaps will be immediately on

the right.

from the WEST:

Take I-20 east to I-55. Take I-55 north to exit 98A (this is a LEFT

lane exit). The street name for this exit is Woodrow Wilson. Take

Woodrow Wilson west to the second traffic light. This is North

State Street. Take a left on North State Street. Cabot Lodge

Millsaps will be immediately on the right.

from the EAST:

Take I-20 west to I-55. Take I-55 north to exit 98A (this is a LEFT

lane exit). The street name for this exit is Woodrow Wilson. Take

Woodrow Wilson west to the second traffic light. This is North

State Street. Take a left on North State Street. Cabot Lodge

Millsaps will be immediately on the right.

D I R E C T I O N S
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MEETING FACILITIES

Meeting Rooms
5 Meeting Rooms
(800 sq. ft. each - 75 maximum occupancy per room) Up

to 4 meeting rooms can be combined to accommodate

larger meetings.

THEATRE - 75 CLASSROOM - 42

H O L L O W S Q U A R E - 3 0 U - S H A P E - 2 5

ROUNDS - 6 ROUNDS OF 8

Executive Boardroom

(240 sq. ft. - 14 maximum occupancy)

BOARDROOM - 14

WHERE HOSPITALITY COMES NATURALLY.

FACILITIES

JAMES R. CAMPBELL
BOARD ROOM

GREAT ROOM

MILLSAPS ROOM

LOBBY

I II III IV

MEETING ROOMS

GUEST ROOMS

LIBRARY

Meeting Rooms

ROOM SQ. FT O C C U P A N C Y

THEATRE CLASSROOM ROUNDS

GrandBallroom 3200 250 168 192

ThreeRoom Comb. 2400 200 126 144

TwoRoomComb. 1600 150 84 96

One Room 800 75 42 48

Meeting Room 1 23’10” x 39’5”

Meeting Rooms 2 - 4 25’ x 31’4”

Millsaps Room 31’ x 27’8”

Hospitality Suite
(350 sq. ft. - 8 maximum occupancy)

WHERE HOSPITALITY COMES NATURALLY.



Audio Visual

EQUIPMENT

Screen Complimentary

Easel Complimentary

Podium Complimentary

Projector Cart Complimentary

Flipchart $15 per day

LCD Projector $300 per day

Wireless Mic (Hand-held) $40 per day

Wireless Mic (Lavaliere) $60 per day

Overhead Projector $30 per day

TV/VCR/DVD $100 per day

Additional Audio Visual Equipment Available

Upon Request.

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

A U D I O V I S U A L & M E E T I N G R E F R E S M E N T S

Meeting Refreshments

SNACKS

Assorted Cookies $15 per dozen

Brownies $25 per dozen

Fruit Tray $45 per tray

Potato Chips $8.95 per pound

Mixed Nuts $12.95 per pound

Pecan Halves $15 per pound

Pretzels $8.95 per pound

BEVERAGES

Iced Tea $16 per gallon

Fruit Punch $15 per pitcher

Soft Drinks $1.50 each

Bottled Water $1.50 each

Coffee $16 per gallon

Hot Tea $1.00 per bag

Orange/Apple Juice $10.95 per pitcher

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

A U D I O V I S U A L & M E E T I N G R E F R E S M E N T S



BREAKFAST MENU

LODGE’S HOT BREAKFAST $10.99

Seasonal Fresh Fruit

Scrambled Eggs

Buttery Grits

Sausage Patties

Crispy Bacon

Country Ham Slices Hash Brown Potatoes Freshly

Baked Biscuits

Assorted Jellies, Butter & Other Condiments

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

BREAKFAST MENU

OLD FASHION BREAKFAST $8.99

Scrambled Eggs Buttery Grits

Sausage Patties Crispy Bacon

Hash Brown Potatoes

Southern Baked Biscuits

Assorted Jellies, Butter & Ketchup

A LA CARTE ITEMS

Bagels w/Cream Cheese $20 per dozen

Muffins $20 per dozen

Fruit Tray $45 per tray

Doughnuts $10.75 per dozen

tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.



L U N C H , D I N N E R A N D S P E C I A L T Y B U F F E T S

Create A Buffet

ONE ENTREE $13.99 PER PERSON

TWO ENTREES $15.99 PER PERSON

ENTREES

Parmesan Baked Catfish

Mississippi Fried Catfish

Roasted Pork Loin

Honey Glazed Ham

Smothered Pork Chop

Italian Baked Chicken

Pepperoni Chicken

Southern Fried Chicken

Roast Beef Au Jus

Salisbury Steak

A d d i t i o n a l M e a t $ 2 . 0 0 p e r p e r s o n

DESSERTS (CHOICE OF 1)

Cherry Cobbler

Peach Cobbler

Banana Pudding

Bread Pudding w/ Vanilla sauce

German Chocolate Cake

Chocolate Meringue Pie

Lemon Ice Box Pie

Pecan Pie

Cheesecake with Choice of Carmel, Strawberry or

Chocolate Topping

A d d i t i o n a l D e s s e r t $ 1 . 0 0 p e r p e r s o n

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

L U N C H , D I N N E R A N D S P E C I A L T Y B U F F E T S

A l l b u f f e t s i n c l u d e T o sse d S a l a d , S w e e t o r

U n s w e e t T e a , a n d B u t t e r e d R o l l s . C l e a r

p l a s t i c w a r e i s u s e d f o r a l l b u f f e t s .

M i n i m u m o f 2 0 g u e s t s .

VEGETABLES

(CHOICE OF 2)

Rice Pilaf

Steamed Seasonal Vegetables

Wild Rice

Steamed Broccoli w/Tangy Sauce

Garlic Mashed Potatoes

Green Bean Casserole

Herbed Roasted Potatoes

Glazed Baby Carrots

Scalloped Potatoes

Turnip Greens

Mac-N-Cheese

Black-Eye Peas

Fettuccini Alfredo

Spinach Madeleine

Sweet Potatoes

Squash Casserole

A d d i t i o n a l V e g e t a b l e s $ 1 . 0 0 p e r p e r s o n

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.



Cedar Creek Deli $13.99
Selections of smoked turkey, smoked ham, and Cajun
roast beef with assorted cheeses and breads with
dressings of green leaf lettuce, sliced tomato, dill pickle
slices and condiments. Served with your choice of side
item: Italian pasta salad, Southern potato salad, or potato
chips.

Red Rock Canyon Fajitas $13.99
Sizzling beef and chicken served with sautéed onions and
peppers. Served with refried beans, Mexican rice, flour
tortillas, fresh diced tomatoes, jalapeños, sour cream,
salsa, shredded cheese and lettuce, and tortilla chips.

Bayou River Cajun $13.99
Chicken and sausage pasta jambalaya, red beans and
smoked sausage over steamed rice with a tossed green
salad, Ranch and Comeback salad dressings and buttery
French bread sticks.

Cascade Falls Gourmet Burger $13.99
Grilled thick and juicy 6 oz burgers served with assorted
cheeses, green leaf lettuce, sliced tomatoes, fresh sliced
onions, dill pickle slices and condiments. Served with
assorted gourmet rolls and choice of potato salad or
potato chips.

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

S P E C I A LT Y BU F F E T S

A l l bu f f e t s i nc l ude S wee t o r U n s w e e t T e a

a n d c h o i c e o f c o o k i e o r b r o w n i e . C l e a r

p l a s t i c w a r e i s u s e d f o r a l l b u f f e t s .

M i n i m u m o f 2 0 g u e s t s .

Venetian Blue Pasta $13.99
Lasagna Italiano, creamy chicken alfredo, fresh Caesar
salad with aged parmesan cheese and home-style
croutons, and buttery garlic bread sticks.

Delta Valley Old Fashioned Bar-B-Q $13.99
Bar-B-Q chicken and pulled pork with baked beans,
Southern potato salad, and creamy Cole slaw served
with gourmet rolls.

Specialty buffets come only with items specified.

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

S P E C I A LT Y BU F F E T S



B OXE D LU N C H E S

Sandwiches
The Lodge $10.99
Shaved Smoked Turkey with Swiss American
cheese, sliced tomato, and green leaf lettuce
served on a buttery croissant.

Smoked Stack $10.99
Smoked Ham and American cheese with sliced
tomato, green leaf lettuce served a golden
Kaiser roll.

Cajun Creek Hoagie $10.99
Thinly sliced Cajun roast beef with Swiss
American cheese, sliced tomato, and green leaf
lettuce served on a whole wheat hoagie roll.

Sierra Club $10.99
Slices of smoked turkey, smoked ham, and
Cajun roast beef accompanied by American and
Swiss cheeses topped with crisp bacon layered
by sliced tomato and green leaf lettuce served
on a buttery croissant.

Please choose one side and one dessert:
Fresh Seasonal Fruit
Italian Pasta Salad
Potato chips
Southern Potato Salad

Chocolate Brownie
Chocolate Chip Cookie
Oatmeal Raisin Cookie
Peanut Butter Cookie

Iced Tea included

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

B OXE D LU N C H E S

Salads
Lake Como Caesar $10.99
Crisp romaine lettuce, aged parmesan cheese,
and crunchy home-style croutons, topped with
fried chicken tenders or grilled chicken strips and
Caesar dressing on the side.

Cottonwood Chef $10.99
Strips of smoked turkey and ham served on a
bed of baby mixed greens topped with fresh
cherry tomatoes, shredded carrots, hard boiled
eggs, cheddar cheese, fresh cucumber and
buttermilk ranch dressing on the side.

Orange Blossom Asian $10.99
Fresh baby mixed greens, mandarin oranges,
toasted almonds, chow mein noodles, topped
with grilled chicken breast and organic sesame
ginger dressing.

Beef and Bleu $10.99
Tender strips of beef served over crisp mixed
greens and topped with crumbled bleu cheese,
bacon pieces, pecans, and bleu cheese on the
side.

Greek $10.99
Fresh, crisp romaine lettuce topped with feta
cheese, olives, artichoke hearts, cucumber, and
grilled chicken with Greek Feta vinaigrette on the
side.

not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.

Please choose one dessert:
Chocolate Brownie
Chocolate Chip Cookie
Oatmeal Raisin Cookie
Peanut Butter Cookie

Iced Tea included



HORS D’OEUVRES

Cold Hors D’oeurves (Each Tray Serves 25-30 People)

Garden Vegetable Tray with Buttermilk Ranch Dressing $55
Seasonal Fruit and Cheese Tray

$80
Assorted Finger Sandwiches $80
Steamed Jumbo Shrimp $75
Open Faced Tomato Sandwiches $55
Open Faced Cucumber Sandwiches $55
Pork Tenderloin Sandwich $65
Mini Croissant Sandwich $65
Smoked Salmon Canapé $65
Tomato-Bacon Bites $70
Gourmet Cheese Tray $75
Hummus (serves 40-50) $65

Hot Hors D’oeuvres (Price based on 50 pieces)

Fried Chicken Tenders $55
Asian Sweet & Sour Meatballs $45
Spicy Chicken Drummettes $55
Mini Eggrolls $65
Crabmeat Stuffed Mushrooms $80
Catfish Strips $70
Spanikopita $65
Jalapeño-Cheddar Poppers $70
Fried Cheese Sticks $75
Sausage in Puff Pastry $65
Mini Quiche $55
Vegetable Spring Roll $90
Honey Stung Drummettes $55
BBQ Smokies(serves 25-30) $40

CASH OR HOSTED BAR

$4 Mixed Drinks

$6 Premium Liquor

$3 Beer/Wine

$4 Imported Beer

$1.50 soft drinks

8% sales tax on hosted bar

A n y b o t t l e s w i t h b r o k e n s e a l s w i l l a u t o m a t i c a l l y b e c h a r g e d . A l l o p e n e d b o t t l e s b e c o m e t h e p r o p e r t y

o f t he cus tom er , exc l ud i ng se tups . B o t t l e p r i c i ng ava i l ab l e upon reques t .

Applicable tax not included. Prices are subject to change and service charge.

WHERE HOSPITALITY COMES NATURALLY.
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Bartender Fee: $45 per ba r tender pe r h o u r

f o r t h e f i r s t h o u r a n d $ 3 0 e v e r y h o u r

t h e r e a f t e r . B a r t e n d e r m i n i m u m i s t w o h o u r s .

$200 Bar consumption minimum

required. I f $ 2 0 0 m i n i m u m i s n o t m e t o n

C a s h B a r t h e n g r o u p h o s t i n g t h e e v e n t w i l l b e

r e s p o n s i b l e f o r p a y m e n t o f t h e d i f f e r e n c e .

Dips & Chips

Spicy Rotel (serves 50) $65
Spinach and Artichoke (serves 25-30) $65
Classic French Onion (serves 50) $45
7 Layer Mexican Dip (serves 50) $75
Hot Seafood Dip (serves 50) $110

On the Sweet Side

Fudgy Brownies by the dozen $30
Monster Cookie Tray (100 count) $80
Assortment of Dessert Bars (serves 25-30) $65


