
HEALTH 
& 

SAFETY

•  Job Hazard Assessment
•  Development of Site Safety Plan
•  Adherence to PPE Requirements
•  Strict Substance Abuse Policies
•  TWIC, NIMS & Other Certifications 
•  HACCP Plans and SOP
•  Environmental Compliance

Recognizing the Permian Basin’s thriving industries and culturally rich communities, Cotton Culinary is committed 
to the success of the area and its people. Led by an executive team with hundreds of years of combined 
restaurant ownership and catering experience, Cotton Culinary has the capabilities and understanding to 
fulfill your foodservice needs. From safety milestone feedings to annual wellsite contracts, Cotton Culinary 
differentiates itself as your turnkey food service solution through unparalleled professionalism and expertise.

MOBILE 
ASSETS

•  20’ - 53’ Self Contained Kitchen 
   Capable of Volume From 150 
   Meals to Thousands, Four Times a Day
•  Dining Structures
•  Potable/Grey Water Trailers
•  Frying, Boiling, & BBQ Trailers
•  Food Delivery Vehicles

PERMIAN BASIN
FOOD SERVICE
S O LU T I O N S

•  Industrial & Oilfield

•  Annual Contracts

•  Capital Projects

•  Terminal Facilities

•  Pipeline Projects

•  Workforce Camp 
    Services 

•  Safety Milestones

•  Company Gatherings

•  Business Meetings

•  Training Classes

•  Picnics & Events

•  Holiday Parties

•  Event Planning

•  Trained Culinary Chefs

•  Rapid Mobilization

•  Company Owned Assets

•  Local & National

•  Well Integrity Support

•  Large Scale Disaster

•  Environmental Response

CORPORATE
CATERING

EMERGENCY
FOOD SERVICES

WELL & REMOTE SITE 
FOOD SERVICES

CAMP 
OPERATIONS

•  Exceptional Hospitality

•  Customized Menus

•  Housekeeping Service

•  In-house QA/QC

•  Professional Staff

•  Support Solutions

24-HOUR
CALL CENTER ​877.762.9088

PHONE
​877.762.9088

WEBSITE
COTTONCULINARY.COM

ADDRESS
1410 W. I-2O, ODESSA, TX 79763



QUICK LUNCHES

PREMIUM

HOT MEALS

No matter the size of your project, the remoteness of the site, or the unique menu being requested, Cotton 
Culinary has the solutions you need for any event in the Permian Basin. Our items can be cooked on-site 
through dedicated food service facilities supplied by us or brought to your location anywhere, anytime, while 
still remaining hot and fresh. 

All options served with chips, a cookie, and soft drink.

All options served with sides (2 per meal), bread (artisan or crescent dinner 
roll), dessert, drink, and cutlery kit.

All options served with sides (2 per meal), bread (dinner roll, Hawaiian roll, 
or garlic bread), dessert, drink, and cutlery kit.

SAMPLE MENUS FOR 
EVERY OCCASION

Sandwiches: 
    • Ham and Cheddar 
    • Turkey and Swiss 
    • Salami and Provolone

Entrée (1 per meal): 
    • Ribeye
    • Brisket
    • Roasted Half Chicken

Entrée (1 per meal): 
    • Herb Grilled Chicken
    • Grilled Shrimp
    • Grilled Salmon
    • Linguine with Meat Sauce

Wraps: 
    • Grilled Chicken Caesar 
    • Hummus and Veggie
 

• Blackened Redfish
• Herb Roasted Pork
  Tenderloin

 

    • BBQ Chicken Breast
    • Sante Fe Chicken
    • Roasted Pork Loin
    • Salisbury Chopped 
      Steak with Gravy
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1410 W. I-2O, ODESSA, TX 79763


