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Cro�v�e
E V E N T  S P A C E

OPTION 2

E V E N T S  M E N U



Our food philosophy is simple: Ingredients First.

You'll find menus designed around the seasons, full of 

fresh, local ingredients and dishes that are both good  

and good for you. Cooking this way makes our jobs 

easy;  nature does all the heavy lif ting. 



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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CONTINENTAL  $38

ENHANCEMENTS 
priced per item per person based on guarantee

F IRST L IGHT $45 

GREEK YOGURT  

organic berries, citrus + nut 

granola (veg) (gf) 

GLUTEN FREE STEEL-CUT 

OATMEAL

almonds, golden raisins, bee pollen

(veg) (gf) 

SLICED SEASONAL FRESH FRUIT 

(v) (gf)

HOUSE-BAKED PASTRIES (veg)

SELECTION OF ARTISANAL 

BREADS + B ISCUITS

butter, seasonal fruit jams

(veg)

coffee, hot tea + fresh orange juice

CAGE FREE ORGANIC 

SCRAMBLED EGGS*

CHOICE OF BACON OR SAUSAGE

BREAKFAST POTATOES 

boursin cheese, roasted garlic

(veg) (gf) 

GLUTEN FREE STEEL-CUT 

OATMEAL

almonds, golden raisins, bee pollen

(veg) (gf) 

SLICED SEASONAL FRESH FRUIT

(v) (gf)

HOUSE-BAKED PASTRIES

SELECTION OF ARTISANAL 

BREADS

butter, seasonal fruit jams  (veg)

coffee, hot tea + fresh orange juice

B R E A K FA ST B U F F E T 

upon ar r ival, up to 1.5 hours

BEVER AGES

ICED TEA

$79 gallon

honey, lemon, sweeteners

SOUTHERN SWEET TEA

$79 gallon

lemon

LEMONADE
 $79 gallon

FRESHLY SQUEEZED ORANGE OR 
GRAPEFRUIT JUICE
$79 gallon

CAGE-FREE ORGANIC 
SCRAMBLED EGGS* $8

EGG WHITE FRITTATA 
spinach, squash, chevre, 
caramelized onion (veg) (gf) $9 

BREAKFAST SANDWICH
scrambled egg, bacon, white 
cheddar, avocado, sriracha aioli, 
brioche* (up to 200 guests) $9

EGG WHITE BURRITO
vegan sausage, potato, pepperjack 
cheese, salsa (veg) $9

BISCUIT SANDWICH
scrambled egg, pork sausage, 
pimento cheese, pesto (up to 200 
guests) $9

GLUTEN FREE LEMON 
RICOTTA PANCAKES
blueberry, lemon syrup  (veg) (gf) 
$9

CLASSIC FRENCH TOAST 
blackberry compote, whiskey syrup
(veg) $8

HOMEMADE DONUT BITES 
lavendar, cinnamon sugar, 
chocolate glazed  (veg) $9

BREAKFAST POTATOES 
boursin cheese, roasted garlic
(veg) (gf) $8

APPLEWOOD SMOKED 
BACON $8

CHICKEN APPLE SAUSAGE $8 

EUROPEAN BOARD
artisanal cheeses and meats, dried 
fruit, nuts, crostini $10

CHIA PUDDING
coconut, almond, fig (v) (gf) $9

BOOSTER SHOTS (v) 
tumeric ginger, wheatgrass $8

PORK SAUSAGE PATTIES $8

TURKEY BACON $8

VEGAN BREAKFAST SAUSAGE
(v) $9

HARD BOILED EGGS $8

PROTEIN BITES $9



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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OMELETS TO ORDER ** AVOCADO & TOAST BAR

BAGEL DISPL AY PANCAKE BAR

GR ANOL A BAR WAFFLE WORKS SMOOTHIE BAR

cage free organic eggs and egg 

whites, aged cheddar, swiss cheese, 

roasted mushrooms, black forest 

ham, red bell peppers, red onion, 

applewood smoked bacon, turkey, 

fine herbs, diced tomato, spinach, 

cauliflower, jalapenos*

avocado, lime, diced red onion, 

heirloom tomato, radish, pesto, 

crushed red pepper flakes,  

sprouts, pomegranate, cotija, pink 

himalayan salt, sourdough, 7-grain 

bread (veg)

smoked salmon,  assorted bagels, 

herb cream cheese, sun-dried 

tomato cream cheese, shaved red 

onion, tomatoes, capers, hard-

boiled eggs, cucumber, lemon

buttermilk pancakes, gluten free 

pancakes, chocolate, blueberry, 

banana, walnut, fresh berries, 

whipped cream, syrup  (veg) (gf) 

assorted granola, overnight oats, 

greek yogurt, fruit compote, fresh 

berries, dried fruits, nuts, assorted 

milks (veg) (gf)

buttermilk waffles, gluten free 

waffles, red velvet waffles, nuts, 

seasonal fruits and compotes, 

assorted syrups (veg) (gf - options)

smoothies with assorted plant 

milks, fresh and frozen fruits, 

yogurt, nut butters, leafy greens, 

protein powder, honey, agave

MIMOSA BAR **

prosecco, freshly squeezed orange 

and grapefruit juices, house-made 

purees, organic fruit, fresh herbs

BLOODY MARY BAR **

peppercorn infused vodka,  house-

made tomato juice, worcestershire, 

tobasco, horseradish, celery, 

pickled vegetables, artichokes, 

pearl onions, bacon, pepperocini,  

charred shishito peppers, olives

B R E A K FA ST STAT I O N S

up to 1.5 hours, $18
this menu is in conjunction with breakfast buffet menu

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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BREAKS

THRIVE

build a bowl with the following 

superfoods: greek yogurt, acai, 

cacao, kefir, hemp seed, oats, 

pistachio, dried coconut, sea salt 

cashews, crispy quinoa, puffed 

wheat (veg) 

TRADITION

selection of artisan cured meats 

and cheeses, dried fruits, marcona 

almonds, local honey, whole grain 

mustard, crostini 

GARDEN

raw + pickled garden vegetables, 

babaganoush, hummus, pistachios, 

(veg) (gf)

BAKE SHOP

selection of artisan cookies, 

brownies bites, miniature pastries
(veg)

TRAILBLAZER 

create your own trail mix from 

the following: gluten free granola, 

walnuts, pecans, marcona almonds, 

pistachios, cashews, dried fruit, 

assorted chocolate pieces. date 

protein bites, almond butter 

NASHVILLE NOSH

assorted treats from nashville to 

include goo goo clusters, colt bolts 

and fruit tea

fruit stand, whole and sliced 

seasonal fresh fruit  

$16 per person  (v) (gf)

greek yogurt, citrus + nut granola 

$9 per person (veg) (gf) 

roasted + salted mixed nuts, dried 

fruit

$8 per person (veg) (gf)

artisan popcorn, chile limon, 

butter with sea salt, togarashi 

$9 per person (v) (gf)

B R E A K S  &  B E V E R AG E S

break bites up to 1 hour, $21 

BEVER AGES
per person

BEVER AGES
add ons

DRINKS

Fever-Tree cola, tonic, ginger 

made with the best that nature has to 

offer

SPARKLING + STILL WATER

COFFEE

whole milk, oat, almond and 

soy milk

ASSORTED HOT TEA 

honey, lemon, sweeteners 

COFFEE
$95 gallon
whole milk, oat, almond and 
soy milk 

ASSORTED HOT TEA
honey, lemon, sweeteners 
$95 gallon

ICED TEA
honey, lemon, sweeteners
$79 gallon

SOUTHERN SWEET TEA
lemon 
$79 gallon

FRESHLY SQUEEZED ORANGE 
OR GRAPEFRUIT JUICE  
$79 gallon

LEMONADE
$79 gallon

SOFT DRINKS
Fever Tree cola, tonic, ginger $7 
PATH water $7
non-inventory soft drinks $7.50 
(minimum $100)

one hour, $14

two hours, $24

four hours, $42 

eight hours, $52

ENHANCEMENTS 



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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PANTRY ITEMS SANDWICHES

please select 2

FARMERS' MARKET

shaved vegetables, breakfast 

radishes, cucumber, mixed lettuce, 

sherry vinaigrette (v) (gf) 

SPICED KALE CAESAR 

garlic croutons, parmesan, 

calabrian caesar dressing

ARUGULA + PEAR 

baby arugula, pear, pickled red 

onion, walnuts, blue cheese, 

champagne vinaigrette (veg) (gf) 

PANZANELLA SALAD

farmer’s tomatoes, avocado, 

pickled shallots, basil, olive oil 

croutons (v)

BEET + FARRO 

kale, pistachio, grapes, apple, 

goat's cheese, banyuls vinaigrette 

(veg)

FARFALLE PASTA SALAD  

tomato, cucumber, olives, fresh 

herbs, feta cheese, red wine 

vinaigrette (veg)

please select 2

GRILLED VEGETABLE 

arugula, walnut pesto, roasted 

pepper, focaccia (v)

HEIRLOOM TOMATOES

basil, buffalo mozzarella, 

olive, pesto, rustic loaf (veg)

CHICKEN SALAD WRAP

apple, celery root, walnut, red leaf 

lettuce, red onion, whole wheat 

tortilla 

FREE RANGE CHICKEN 

arugula, shaved fennel, provolone, 

roasted garlic aioli, ciabatta

SMOKED TURKEY 

avocado, baby spinach, sprouts, 

swiss cheese, sriracha aioli, 

multigrain

MUFFALETTA 

ham, salami, mortadella, 

provolone, olive, sundried tomato, 

pepperoncini spread

Continued on next page

BROCCOLI SALAD

bacon, cashew, red onion, raisins, 

citrus, mayonnaise (gf)

CURRIED CAULIFLOWER 

grapes, pistachio, herbs (v) (gf)

CLASSIC MACARONI SALAD 

peppers, carrot, onion, creamy 

dressing (veg)

HEIRLOOM POTATO 

smoked bacon, sour cream, chives

(gf)

BRUSSELS SLAW 

shaved brussels sprouts, cabbage, 

onion, apple, tangy vinaigrette

(veg) (gf)

ASSORTED BAGGED CHIPS

(v) 

ASSORTED SLICED FRUITS
(v) (gf)

S A N D W I C H  B U F F E T

sandwich buffet, up to 300 guests
select 2 from each categor y $52, ser ved with iced tea

 additional selections available at $7 per item per person based on full guarantee

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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SANDWICHES (continued) DESSERT

NASHVILLE HOT CHICKEN 

yogurt lime slaw, pepperjack 

cheese, pickle, potato bun

TUNA SALAD WRAP

romaine, red onion, tomato, 

spinach tortilla 

SHAVED PRIME RIB 

pickled red onion, baby arugula, 

creamy horseradish, ciabatta

BLACK FOREST HAM 

leaf lettuce, red onion, tomato, 

swiss cheese, dijon, pretzel 

baguette

“IMPOSSIBLE” KOFTA

cucumber, tomato, olive,

lettuce, hummus, lebni, pita (veg)

PULLED PORK 
SANDWICH
cabbage slaw, pickles, bbq sauce

B.L.T.A.
Benton's Bacon, lettuce, heirloom 

tomato, avocado, mayonnaise

SOUTHERN CLUB
fried chicken, benton's bacon, 

pimento cheese, lettuce, tomato

please select 2

BLACKBERRY + PEACH

COBBLER 

WHITE CHOCOLATE BLONDIE

COCONUT CASHEW CAKE

RICE PUDDING

SALTED CARAMEL 

CHOCOLATE TART

LEMON MERINGUE TART

WHISKEY PECAN TART

NY CHEESECAKE BITES

ASSORTED COOKIES

ASSORTED PROTEIN BITES

CHESS PIE

FLOURLESS CHOCOLATE CAKE

LEMON BAR

BEVER AGES add ons

DRINKS 

Fever-Tree cola, tonic, ginger $7 
PATH water $7

Non-Inventory Soft Drinks $7 
(minimum $100 )

COFFEE

$95 gallon 

whole milk, oat, almond and 

soy milk 

ASSORTED HOT TEA

honey, lemon, sweeteners

$95 gallon

SOUTHERN SWEET TEA

lemon

$79 gallon

ICED TEA

lemon, sweeteners

$79 gallon

LEMONADE

$79 gallon

S A N D W I C H  B U F F E T

sandwich buffet continued
up to 300 guests

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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STARTER ENTREES

FARMERS' MARKET

shaved vegetables, breakfast 

radishes, cucumber, mixed lettuce, 

sherry vinaigrette (v) (gf)

SPICED KALE CAESAR 

garlic croutons, parmesan, 

calabrian caesar dressing

ARUGULA + PEAR 

baby arugula, pear, pickled red 

onion, walnuts, blue cheese, 

champagne vinaigrette (veg) (gf)

PANZANELLA SALAD

farmer’s tomatoes, avocado, 

pickled shallots, basil, olive oil 

croutons (v)

for up to 300 guests

BEET+ FARRO 

kale greens, pistachio, grapes, 

apple, goat's cheese, banyuls 

vinaigrette (veg)

COUNTRY HAM + MELON

burrata, marcona almonds, brown 

butter, sherry vinegar  (gf)

ROASTED BROCCOLINI 

walnut romesco, roasted tomato, 

lemon panko (v) 

POTATO SOUP 

bacon, potato, fresno, corn 

(gf)

MINESTRONE SOUP 

heirloom beans, wild spinach

(v) (gf)

SPICY PENNE ARRABIATA

roasted garlic, chili, eggplant, 

parsley (v)

SHRIMP + GRITS

tempura shrimp, pickled chilies, 

corn, furikake, herbs

VEGAN BOWL

soyrizo, bok choy, sweet potato, 

carrot, avocado, brown rice, ginger 

sesame soy (v)

1 BURGER 

dijon, lettuce, tomato, pickle, 

pimento cheese, fries,  brioche bun

VEGAN IMPOSSIBLE BURGER

arugula, sundried tomato, 

vegan cheddar, veganiasse, fries (v)

TURKEY SANDWICH

sprouts, lettuce, tomato, white 

cheddar, sriracha aioli, wheat

LU N C H

plated, select 1 star ter, 1 protein, and 1 desser t $55
buffet, select 2 from each categor y $60

ser ved with iced tea

CHARRED CAULIFLOWER 

sundried tomato, caper, raisin, 

walnuts, herbs (v) (gf)

THAI TROUT

bloomsdale spinach, cilantro, basil, 

crispy shallot, pepper sauce

SEARED SALMON

collard greens, puffed farro, whole 

grain mustard, cream

SKILLET SEARED CHICKEN 

crushed potatoes, green beans, 

romesco (gf)

GRILLED PORK CHOP 

sticky rice, black eye pea kimchi, 

peach mustard, herb

HERB MARINATED FLANK STEAK 

wood fire vegetables, chimichurri

(gf)

KOREAN BBQ SHORT RIBS 

kimchi, pickled cucumber

CHICKEN BOLOGNESE 

tomato, cream, parmesan 

NASHVILLE HOT CHICKEN 

SANDWICH

yogurt lime slaw, pepperjack 

cheese, pickle, potato bun

for up to 300 guests



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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S IDES DESSERT

BLACK EYED PEAS

braised pork, garlic, butter, herbs 

BLISTERED HARICOT

VERTS ALMONDINE 

wild mushrooms veloute (veg) (gf)

TOASTED WHEAT GRAIN 

spiced chickpeas, heirloom tomato, 

charred fennel, kale pesto (v)

CORN SPOON BREAD 

cornbread, jack cheese, scallion

(veg)

CHARRED HEIRLOOM 

CARROTS 

toasted cashews, crispy shallots, 

labne (veg) (gf)

BANANA PUDDING

BLACKBERRY + PEACH 

COBBLER 

WHISKEY PECAN PIE

COCONUT CASHEW CAKE

SALTED CARAMEL 

CHOCOLATE TART

LEMON MERINGUE TART

NY CHEESECAKE

ASSORTED COOKIES

ASSORTED PROTEIN BITES

LU N C H

plated, select 1 star ter, 1 protein, and 1 desser t $55
buffet, select 2 from each categor y $60

ser ved with iced tea

BEVER AGES add ons

DRINKS 

Fever-Tree cola, tonic, ginger $7

PATH water $7

Non-Inventory Soft Drinks $7

(minimum $100 )

COFFEE
$95 gallon 
whole milk, oat, almond and 
soy milk 

ASSORTED HOT TEA
honey, lemon, sweeteners
$95 gallon

SOUTHERN SWEET TEA
lemon
$79 gallon

LEMONADE
$79 gallon

CALIFORNIA STREET CORN 

tajin, cotija, crema, cilantro

(veg) (gf)

SWEET POTATO   GNOCCHI  
sage, toasted almond butter 

(veg) (gf)

BAKED MAC + CHEESE

local cheddar, whole grain 

mustard, red pepper, panko

(veg)

ROASTED LOCAL MUSHROOMS 
roasted garlic, lime, pine nuts

(veg) (gf)

PARMESAN BARLEY RISOTTO 

wild mushrooms, leeks, garlic

(veg)

BAKED ZITI

seasonal greens, mozzerella, pesto

buffet category for 2 selections

plated entrees served with chef designed sides complimenting the protein 

and plate presentation 



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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MEAT + THREE BUFFET 

MEAT

corn flake fried chicken 

meatloaf + gravy

country ham

cornmeal fried catfish 

brick chicken

chicken fried steak

smoked brisket

grilled pork chop

braised short rib

grilled cauliflower steak (veg)

THREE

mac n cheese (veg) 

ham hock collard greens (gf) 

green beans (veg) (gf)

sweet potato mash (veg) (gf) 

maple roasted yams (veg) (gf)  

honey butter corn bread (veg) (gf)

creamed spinach (veg) (gf) 

buttermilk biscuits (veg)  

mashed potatoes + gravy (gf)

herbed tater tots (veg) 

buttery corn (veg) (gf)

fried green tomatoes (veg)

coleslaw (veg)

bourbon baked beans 

potato salad (veg) (gf)

tomato salad (v) (veg) (gf)

wild rice (v) (veg) (gf)

charred carrots (v) (veg) (gf)

hawaiian rolls (veg) 

LO C A L LU N C H E S
ser ved with iced tea

1 meat + three $54

2 meats + three $56

3 meats  + three $58

sweet $8pp / 2 sweets $12

TASTE OF NASHVILLE

STARTER

COUNTRY HAM + MELON 
buttermilk biscuit, local honey

FRIED GREEN TOMATOES
mixed lettuce, pickled shallot (veg) 

ENTREE

SHRIMP + GRITS 
fresh corn, crispy prosciutto, 
scallion, pea vines, calabrian 
vinaigrette 

GRILLED BEEF HANGER STEAK
hoppin john, pickled shallots, 
corn, crispy shallot, herbs, red 
wine Sauce*

GRILLED PORK CHOP
sticky rice, black eyed pea kimchi, 
peach mustard, herbs*

CATFISH PICCATA
crispy potatoes, meyer lemon, 
capers, watercress

NASHVILLE HOT CHICKEN
yogurt lime slaw, pepperjack 
cheese, pickles, potato bun, 
seasoned potato wedges

SWEETS

banana pudding, blackberry + 
peach cobbler, whiskey pecan pie

plated, choose 1 item 

per category $55

LOW + SLOW

SLOW

pulled pork 
smoked brisket
baby back ribs
corn flake fried chicken
bbq chicken
pork sausage links 
turkey breast
bbq herb salmon
roasted beet (v) (gf)
curried lentils (v) (gf) 

LOW

ham hock collard greens 
coleslaw
potato salad (veg) (gf)
bourbon baked beans 
mac n cheese (veg) 
corn on the cob (veg) (gf)
sweet potato fries (veg) (gf)
tater tots (veg) (gf)
baked potato (v) (veg) (gf)
baked sweet potato (v) (veg) (gf)

SWEETS

SOUTHERN BREAD PUDDING

CHOCOLATE PECAN PIE

RED VELVET MINI MASON JAR
red velvet cake, citrus cream 
cheese frosting

BANANA PUDDING 

LEMON MERINGUE TART 
lemon curd, torched meringue

buffet, select 2 items from each 

category $60



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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HOT

HUSH PUPPIES

cheddar, german bacon sauce, 

labneh, chive 

MAC N CHEESE ARANCINI

peas, country ham, 

Nashville hot cheese sauce

BRIE IN PUFF PASTRY

seasonal fruit jam, banyuls 

gastrique (veg)

OLD BAY CRAB CAKES 

smoked paprika aioli, meyer lemon

FRIED CHICKEN SLIDERS

kimchi, pickle, honey mustard, 

biscuit

BEEF + PIMENTO CHEESE SLIDERS

caramelized onion, secret sauce, 

brioche*

BRAISED SHORT RIB EMPANADA
avocado cream

MINI CORN ELOTE
chilies, cotija, lime, cilantro
(veg, gf)

HERITAGE PORK BELLY 
corn pudding, crispy garlic, herbs

RICOTTA MEATBALLS
beef, pork, ricotta, tomato

CRISPY BRUSSELS SPROUTS
dates, almond, sherry honey, 
potato chip (v)

TURKEY SLIDER

lettuce, avocado mustard, tomato, 

pretzel bun

LAMB KEFTA

roasted red pepper, yogurt, mint, 

crispy shallot*

GRILLED CHEESE

cheddar + tomato soup 

(veg) 

TRUFFLED GRILLED CHEESE 

truffle cheese, herb aioli (veg) 

CHICKEN CROQUETTE
braised chicken, gruyere cheese, 
whole grain mustard

MUFFALETTA 
ham, salami, mortadella, 
provolone, olive, sundried tomato, 
pepperoncini spread

COLD

GOAT'S CHEESE TART 

caramelized onion, balsamic (veg)

STEAK TARTARE

salsa verde, potato chip (gf)*

HEIRLOOM TOMATO CROSTINI 

avocado, pickled shallot, baguette 

(v)

DEVILED EGGS 

caviar, pickled shallot, mustard, 

chives* (gf)

SPICY TUNA + CRISPY POLENTA

avocado, jalapeno *

TRUFFLE HONEY RICOTTA 

CROSTINI

fig, basil, baguette (veg) 

SHRIMP COCKTAIL 

horseradish, cocktail sauce

HAM RILLETTES 

cornichons, pickled mustard seed, 

sweet potato walnut bread

ROASTED CAULIFLOWER

goat cheese, pistachio, capers, 

grapes (veg)

CHICKEN LETTUCE WRAPS 

pickles, hoisin, pepper, herbs 

VEGAN GAZPACHO 

apple, beet, ginger, carrot (v, gf)

KALE CROSTINI

kale, dried fruit, pine nuts, ricotta, 

honey (veg)

CITRUS CURED HAMACHI ponzu, 

serrano, puffed rice*

CHICKPEA + HOMINY HUMMUS

market vegetable crudites, pita 

chips

SMOKED SALMON 

herb cheese smear, pickled shallot, 

bagel chip*

WHIPPED FETA

pita chip, olive, tomato, sherry 

honey (veg)

PA  S S E D  C  A N A P E  S

s  elect up to three  from hot and/or cold selections 
1 hour, $30   2 hours, $50



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
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administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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STAT I O N A RY D I S P L AYS 

MEZZE CHEESE SHOP CHARCUTERIE

HARVEST DISPL AY
FARMERS'  MARKET
FRUIT DISPL AY SNACK BOARD

FL AT BREAD MAKI SUSHI DISPL AY SLIDERS

organic kale hummus, labnah, 

walnut romesco, marinated olives, 

feta cheese, dolmas, artichokes, 

garden crudites, pickled 

vegetables, pita chips (veg)

local + international artisanal 

cheeses, honey, seasonal + dried 

fruit, fruit compote, roasted nuts, 

artisanal breads + crackers (veg)

local + international cured meats, 

whole grain mustard, pickled 

vegetables, marinated olives, 

cornichons, dried fruit, crostini 

raw and roasted farmers' market 

seasonal vegetables, organic 

buttermilk dressing, maytag blue 

cheese dip, pita chips (veg)

local seasonal sliced fruits, berries, 

whole seasonal fruit (v)

house made chips, roasted nuts, 

pretzels, granola bars, assorted 

whole + dried fruits (v)

MARGARITA 

fresh mozzarella, basil (veg)

TRUFFLE MUSHROOM

truffle cheese, mushrooms, 

arugula, calabrian viniagrette (veg)

CHORIZO

tomato, red onion, cotija, cilantro

CALIFORNIA ROLL

blue crab, avocado, sesame seed*

SPICY TUNA ROLL

tuna, sriracha mayo, avocado, 

sesame seed*

CUCUMBER ROLL

cucumber, avocado

soy sauce, pickled ginger,  

wasabi, ponzu, eel sauce (veg)

BEEF + PIMENTO CHEESE SLIDERS

cheddar, caramelized onion,  

secret sauce, brioche*

FRIED CHICKEN SLIDERS

kimchi, pickle, honey mustard, 

biscuit

TURKEY SLIDER

lettuce, avocado mustard, 

tomato, pretzel bun

up to 1 hour $26, each addit ional  hour $12 per  person

up to 1 hour $21, each addit ional  hour $8 per  person

up to 1 hour $32 per  person, each addit ional  hour $15 per  person

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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select 2,  $32

rigatoni, italian hot sausage, 

broccolini, parmesan, lemon panko

chicken bolognese, torchio pasta, 

mirepoix, tomato, cream, parmesan

spaghetti + meatballs, tomato, 

basil, parmesan

vegan "spaghetti + meatballs", 

spaghetti squash, impossible meat 

balls, tomato, basil (v)

penne, pomodoro, house made 

ricotta (veg)

linguine + clams, pancetta, white 

wine sauce, chili, breadcrumb

farfalle, pesto, onion, mushroom, 

parmesan (veg)

parmesan wheel carbonara, 

pancetta, peas, egg yolk 

supplemental charge $400

PA STA

R EC E P T I O N  STAT I O N S

up to 1 hour per  s tat ion, per  person, each addit ional  hour $15

CARVING BLOCK**BUILD YOUR OWN BOWL**

$36

attendant required

choice of two proteins: 
tuna, hamachi, chicken 
tofu

C E V I C H E

select 2, $32

served with plantain chips, tortilla chips and popcorn (v)

ROCK SHRIMP CEVICHE 

carrot, mango, tomato, cucumber

HALIBUT CEVICHE

tomato, red onion, avocado,

cilantro 

BAY SCALLOP CEVICHE 

meyer lemon, fava beans, thai 

chilies

VEGAN CEVICHE

jack fruit, coconut, chilies (v)

priced per item

attendant required

KAFFIR LEAF ROASTED LAMB 

parsnips,  pomegranate, 

mint + walnut pesto $42

WHISKEY HONEY TURKEY

savory herb bread pudding, 

brussels sprouts, sage jus $32

HERB ENCRUSTED PRIME RIB 

garlic mash potato, broccolini, 

creamy horseradish $40

BAKED WHOLE SALMON 

dijon creamed spinach, 

horseradish, pine nuts  $30

PORCHETTA 

frisee, pickled mustard seed, apple, 

violet mustardo $29

TUNA WELLINGTON 

mushroom duxelle, puff pastry, 

edamame succotash, ginger soy 

sauce $45

BONE-IN COUNTRY HAM 

green bean casserole, roasted 

potato, maple mustard $30

toppings: brown rice, quinoa, kale, 

edamame, bean sprouts, cilantro, 

carrots, cabbage, cucumber, 

ginger, seaweed salad, avocado, 

red onion, mango

sauces: ginger sesame soy dressing, 

sriracha mayo, chili oil, ponzu

R  AW B  A  R

$37

crab legs, jumbo shrimp cocktail, 

coconut steamed green lip mussels, 

market oysters 

seasonal mignonette, classic 

cocktail sauce, hot sauce, lemon

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
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Select 2, $28

attendant required

MUSHROOM RISOTTO
wild mushrooms, peas, pesto (veg)

FARROTTO
farro risotto, shaved vegetables, 
brown butter, sage (veg)

POLENTA BOLOGNESE
creamy polenta, chicken bolognese, 
parmesan crisps

SHELLFISH + SAFFRON 
RISOTTO
clams, mussles, roasted peppers, 
corn, pancetta*

CLASSIC PARMESAN 
RISOTTO (veg)

SHRIMP + GRITS
garlic shrimp

S LO W G R A I N S * *

$20

assorted donuts, glazes, fruit 
fillings, and milks

D O N U T WA L L

+ L A D D E R

R EC E P T I O N  STAT I O N S

cont inued

PA E L L A

B A K E D  P OTATO  B A R

G R I L L E D  C H E E S E

Select 2, $28

THE TENN
pimento cheese, bacon, tomato

SPANIARD
manchego, quince, apple (veg)

VEGGIE MELT
boursin cheese, zucchini, 
squash, pesto (veg)

CUBANO
ham, swiss, dijon, pickles

BUFFALO CHICKEN 
shredded chicken, buffalo sauce, 
blue cheese, mozzarella 

TAC O  STA N D

$30

choose 2 proteins: 
confit pulled pork, chicken tinga, 
grilled chicken, spiced mahi mahi, 
harissa shrimp, bbq pulled jack 
fruit, grilled vegetables 

toppings: guacamole, crèma, 
cotija cheese, cilantro, radish, 
roasted tomato salsa, pico de gallo, 
cabbage

mini corn tortilla + lettuce wraps

M AC  N  C H E E S E * *

$24

macaroni, gluten free pasta

cheddar, pepper jack, vegan cheese 
sauces

toppings: pulled pork, nashville 
hot chicken, buffalo chicken,
bacon, blue cheese, pickled 
jalapeno, cheddar, truffle, scallion

Select 1, $34

VALENCIANA
shrimp, scallop, spanish
saffron rice

CATALANA 
squid ink, fidea noodle, calamari, 
roasted garlic

1 HOTEL
artichoke, asparagus, tomato, 
pepper served with toasted bread
(veg)

$24

idaho potatoes, sweet potatoes, 
garnet yams

condiments: bacon, braised short 
ribs, shredded cheese, sour cream, 
butter

vegetables: caramelized onion, 
roasted pepper, mushroom, 
broccoli, scallions

C H E F ' S  FA M O US 
TA B L E  S A L A D

$24

market salad, shave radishes, 

cucumber, mixed lettuce, sherry 

vinaigrette prepared six feet long 

for your guests to enjoy

D E S S E RT STAT I O N

select 2, $19

caramel profiteroles, peanut butter 
& jelly mini mason jar, lemon 
meringue tart, french macarons, 
red velvet mini mason jar **Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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STARTER

BASIL INFUSED 

WATERMELON 

goat cheese, extra virgin olive oil, 

watercress, herbs (veg) (gf)

FARMERS' MARKET

shaved vegetables, radishes, 

cucumber, mixed lettuce, sherry 

vinaigrette (v) (veg) (gf)

SPICED KALE CAESAR 

garlic croutons, parmesan, 

calabrian caesar dressing

ARUGULA + PEAR 

baby arugula, pear, pickled red 

onion, walnuts, blue cheese, 

champagne vinaigrette (veg) (gf) 

PANZANELLA SALAD

farmer’s tomatoes, avocado, 

pickled shallots, basil, olive oil 

croutons (v)

STEAK TARTARE

black garlic aioli, togarashi rice 

cracker, fish sauce, pickled chilies*

HAMACHI CRUDO

daikon, serrano, yuzu, puffed rice*

POTATO SOUP 

bacon, potato, fresno, corn 

(veg) (gf)

MINESTRONE SOUP 

heirloom beans, wild spinach 

(v) (veg) (gf)

TRUFFLE GOAT CHEESE TART 

caramelized onion, goat's cheese, 

rhubarb puree, parsley, chive, 

BEET+ FARRO 

kale greens, pistachio, grapes, 

apple, goat's cheese, banyuls 

vinaigrette (veg)

COUNTRY HAM + MELON 

burrata, marcona almonds, brown 

butter, sherry vinegar (gf) 

CHARRED CAULIFLOWER 

sun-dried tomato, caper, raisin, 

walnuts, herbs (v) (veg) (gf)

ROASTED BROCCOLINI 

walnut romesco, roasted tomato, 

lemon panko (v) (veg)

BUTTERNUT  SQUASH + 

CURRIED LENTILS

burrata, pomegranate, apple, 

pepitas, balsamic reduction 

(veg) (gf)

D I N N E R

buffet style – select 2 from each categor y including desser t, $98
family style – select 2 from each categor y including desser t, $120

plated three course – select 1 star ter, 1 entrée and 1 desser t, pr ice based on entrée selection
ser ved with iced water and coffee ser vice



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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ENTREE

BEET WELLINGTON

beet tops, mushroom, puff pastry, 

truffle red wine sauce (veg) $76

BUTTERNUT SQUASH 

RAVIOLI 

sage, brown butter, pomegranate, 

parmesan (veg) $72

THAI TROUT 

bloomsdale spinach, corn, cilantro, 

basil, crispy shallot, pepper sauce

(gf) $76

SEARED SALMON 

collard greens, puffed farro, whole 

grain mustard, cream* $76

CATFISH PICCATA

crispy potatoes, meyer lemon, 

caper, sofrito, watercress (gf) $72

MISO BLACK COD

cauliflower puree, puffed rice, 

persimmon, micro shiso* $76

CHARRED CAULIFLOWER

sun dried tomato, capers, raisin 

walnut, herbs (v) (gf) $72

ROASTED MONKFISH 

pancetta, corn, miso cauliflower 

puree, corn pudding, miso 

cauliflower puree $76 

NEW YORK STEAK

patatas bravas, asparagus, garlic 

aioli, chimichurri* (gf) $86

BRAISED LAMB SHANK

farro, dates, apple, persimmon, 

lime, mint, pine nut $81

HERB ROASTED PRIME RIB

potato gratin, broccolini, 

creamy horseradish (gf) $86

ORGANIC CHICKEN BREAST 

petite potatoes, wild mushrooms, 

asparagus, marsala sauce (gf) $72

CORN FLAKE FRIED CHICKEN 

ham hock collard greens, sriracha 

honey $76

ROASTED SQUAB 

hoppin john, pickled shallots, baby 

corn, crispy shallot, herbs* $81

CHICKEN BOLOGNESE

tomato, cream, parmesan $81

SPICY PENNE ARRABIATA 

roasted garlic, chili, eggplant, 

parsley (v)  $72

GRILLED PORK CHOP

sticky rice, black eyed pea 

kimchi, peach mustard, herbs* 

$81

PETITE FILET 

cheesy potato puree, citrus 

broccolini, cipollini, red wine 

sauce* (gf) $86

KAFFIR ROASTED LAMB 

RACK

sweet potato mash, snap peas, 

mint + walnut pesto* (gf) $86

D I N N E R

buffet style – select 2 from each categor y including desser t, $98
family style – select 2 from each categor y including desser t, $120

plated three course – select 1 star ter, 1 entrée and 1 desser t, pr ice based on entrée selection
ser ved with iced water and coffee ser vice

A D D I T I O N A L P L AT E D 
E N T R É E  S E L EC T I O N S

SEARED DUCK BREAST

pea puree, charred carrots, 

pea tendrils, pickled cherries, 

cardamom jus* (gf) $86

FRIED CHICKEN POT PIE

crispy fried chicken, peas, carrots, 

sweet potato, chicken gravy, pie 

shell $86

SEASONAL VEGETABLE BOWL 
heirloom carrots, leeks, eggplant, 

brussels sprouts, herb vinaigrette 

(v) (gf) $84



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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select 1 

FLOURLESS CHOCOLATE CAKE

S’MORES POT DE CRÈME

BLACKBERRY + PEACH 

COBBLER

CARAMEL APPLE BREAD 

PUDDING 

ROASTED PEAR NAPOLEON 

SEASONAL FRESH FRUIT 

MATCHA PANNA COTTA 

DARK CHOCOLATE MOUSSE 

chambord raspberry parfait 

SALTED CARAMEL CHOCOLATE 

TART

WHISKEY PECAN PIE

BANANA PUDDING

P L AT E D

D E S S E RT

plated, buffet & family style desser t selections

B U F F E T / FA M I LY ST Y L E

select 4

ASSORTED CAKE POPS

CARAMEL PROFITEROLES 

classic cream puff, caramel shell

PEANUT BUTTER & JELLY MINI 

MASON JAR

peanut butter mousse, raspberry 

jam, cream cheese frosting

RED VELVET MINI 

MASON JAR

red velvet cake, citrus cream 

cheese frosting

LEMON MERINGUE TART

lemon curd, torched meringue

MILK CHOCOLATE TORTE

hazelnut tea cake, dark chocolate 

ganache

FRENCH MACARONS

assorted flavors

BEVER AGES

DRINKS 

Fever-Tree cola, tonic, ginger $7 
PATH water $7

Non-Inventory Soft Drinks $7.5 
(minimum $100 )

COFFEE

after dinner station service

$95 gallon 

whole milk, oat, almond and 

soy milk 

ASSORTED HOT TEA

after dinner station service 

honey, lemon, sweeteners

$95 gallon

SOUTHERN SWEET TEA

$5 per person - preset

ICED TEA

$5 per person - preset 

LEMONADE

$5 per person - preset



(veg) vegetarian   (gf) gluten-free   (v) vegan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. Prices are per person, 
based on a minimum of 30 guests for buffet items and 10 guests for all other menu items.  Prices are subject to additional 16% taxable service charge, 10% taxable 

administrative fee, 9.50% state sales tax, 0.25% downtown tax, and a 15% beverage tax on wine and spirits.  Service charges and taxes are subject to change.
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select 2, $20

CORNFLAKE CHICKEN
AND WAFFLES 

BEEF + PIMENTO CHEESE’ SLIDERS
caramelized onion, secret sauce, 
on brioche

HONEY FRIED CHICKEN
spicy pickles, shoestring fries

WINGS AND CRUDITE
free range, house hot sauce, 
Maytag blue cheese dip, celery and 
carrot sticks

C O M F O RT ZO N E

L AT E  N I G H T STAT I O N S

up to 1 hour per  person
complement your recept ion or  dinner package

F L AT B R E A D S

select 2, $20

select from our trio of signature 
thin, crisp crust rustic pizzas with 
slightly burned edges

POMODORO
tomato, extra virgin olive oil
sea salt (veg)

ZUCCHINI
chili flake, parmesan bread crumbs
(veg)

SPICY SOPPRESSATA 
mozzarella, rosemary

MUSHROOM
truffle bechamel, goat's cheese, 
pesto

select 2, $25

GYRO
choice of lamb or chicken 
lettuce, tomato, tzatziki

ASSORTED EMPANADAS 
handcrafted spicy house sauce

KOREAN BBQ TACOS
kogi bbq sauce, quick pickles, 
scallions

ARTISANAL GRILLED CHEESE
vermont cheddar, brioche 
smoked butter

H OT C H O C O L AT E  A N D 
C H U R R O S  STAT I O N

$19

fresh whipped cream, miniature 
marshmallows, bittersweet shaved 
chocolate, churros

M AC  N  C H E E S E * *

$20

macaroni, gluten free pasta

cheddar, pepper jack, vegan cheese 
sauces

toppings: pulled pork, nashville 
hot chicken, buffalo chicken,
bacon, blue cheese, pickled 
jalapeno, cheddar, truffle, scallion

* attendant required

B R E A K FA ST PA ST RY 
D I S P L AY

$14

assorted breakfast pastries:
croissant, muffins, danish

CHICKEN SPICE L AB

$20

crispy fried chicken tossed 
with your choice:

nashville hot
sweet bbq
buffalo 
korean gochujang
honey sriracha
*attendant required

GRILLED CHEESE

$20

assortment of grilled cheese, 
select up to 2:

classic
truffle white cheddar
ham and cheese
braised short rib + cheese

ST R E E  TS

**Requires a Chef Attendant/ Bartender  $150 (1 per 100)

Curate an Action Station with a Chef Attendant $150 (1 per 100)
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one hour, $30 per person 

additional hour, $13 per person 

on consumption, $14 per drink

SPIRITS 

Wheatley Vodka

Wild Turkey 81 Bourbon

Espolon Blanco Tequila

Del Maguey Vida Mezcal

Beefeater Gin

Bacardi Superior White Rum

Dewar's White Label Scotch

Carpano, Vermouth

Combier, Triple sec

WINE

Giuliana, Prosecco

Trinity Oaks, Pinot Grigio

Trinity Oaks, Chardonnay

Trinity Oaks, Merlot

Trinity Oaks, Pinot Noir

Trinity Oaks, Cabernet Sauvignon

BEER

Dogfish Slightly Mighty

Modelo

Truly Wild Berry

Tennessee Brew Works,
Southern Wit

Heineken 00 (Non-Alcoholic)

BEVERAGES

included with premium & deluxe bars

Fever-Tree mixers - soda, tonic, ginger ale, cola, grapefruit 

assorted juice, still and sparkling water

O P E N  P R E M I U M  B A R

B E V E R A G E S  &  A R R A N G E M E N TS 

O P E N  D E LU X E  B A RW I N E  &  B E E R  B A R

one hour, $24 per person 

additional hour, $13 per person

on consumption, $14 per drink 

WINE

Gerard Bertrand, Sauvignon Blanc 

Organic grapes & Biodynamic

Naturalis, Chardonnay

Certified Organic vineyards

Chateau La Gordonne Rosé 

EU Organic

Rose Rock Pinot Noir 

LIVE certified

Angoves, Naturalis Cabernet 

Sauvignon - Certified Organic

WINE SPARKLING

Giuliana Prosecco

BEER

Dogfish Slightly Mighty

Modelo

Truly Wild Berry

Tennessee Brew Works,
Southern Wit

Heineken 00 (Non-Alcoholic)

one hour, $36 per person 

additional hour, $14 per person 

on consumption, $16 per drink 

SPIRITS

Absolut Elyx Vodka

Appleton Estate Rum

The Botanist Gin

Casamigos Silver Tequila

Maker's Mark

The Glenlivet 12yr

Hennessey VS Cognac

WINE

Giuliana Prosecco 

Gerard Bertrand, Sauvignon Blanc 

Organic grapes & Biodynamic

Naturalis, Chardonnay

Certified Organic vineyards

Chateau La Gordonne Rosé 

EU Organic

Rose Rock Pinot Noir 

LIVE certified

Angoves, Naturalis Cabernet 

Sauvignon - Certified Organic

BEER

Dogfish Slightly Mighty

Modelo

Truly Wild Berry

Tennessee Brew Works,
Southern Wit

Heineken 00 (Non-Alcoholic)

bartender fee 

$150 for 3 hours and $75 for each 

additional hour (1 per 75 guests)

whiskey expert fee

$500 for 3 hours and $75 for each 

additional hour (1 per 75 guests)
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GUARANTEE OF ATTENDANCE 
To ensure the utmost freshness, we 
request selections are made 30 days in 
advance with your Catering/Conference 
Service Manager to allow for proper 
ordering and preparation from our 
Executive Chef and team. Should this 
time frame not be observed, we cannot 
guarantee menu contents or other 
necessary arrangements. 

FINAL GUARANTEE OF ATTENDANCE 
and special meal requests are required 
by Noon, 3 business days prior to 
the event. At this time, guarantee of 
attendance is not subject to reduction. 
Should the guaranteed minimum 
number increase by more than 10% 
within 72 hours of the event there will 
be a 15% surcharge on the per person 
food and beverage cost for each guest 
over the guarantee minimum number. 
Same day meal guarantee increases 
will be subject to a 20% menu price 
increase as contracted menu items may 
not be available for additional guest 
added. Minimum guaranteed number 
for all breakfast, lunch and dinner 
buffets is 30 guests.

FOOD & BEVERAGE POLICIES
Food and beverages are not allowed 
to be brought in from the outside by 
guests due to city, state, health and 
liquor laws. 1 Hotel Nashville maintains 
exclusive rights to provide all food 
and beverage services. All food and 
beverage must be purchased through 
1 Hotel Nashville for consumption 
on premise. Any leftover food or 
nonalcoholic beverage cannot not be 
taken off property at the conclusion of 
your event. 

ALCOHOLIC BEVERAGES 
Tennessee State Liquor Commission 
regulates the sale and service of 
alcoholic beverages. 1 Hotel Nashville 
is responsible for the administration of 
these regulations held on its premises. 
It is Hotel policy, therefore, that 
liquor cannot be brought into the 
Hotel from outside sources. 1 Hotel 
Nashville reserves the right to refuse 
or discontinue service of alcoholic 
beverages at our discretion to ensure 
the responsible service of alcoholic 
beverages. All alcoholic beverages must 
be consumed in the function area, 
bar or restaurant in which they were 
purchased or served.

TAXES AND SERVICE CHARGES
Prices are subject to additional 25% 
taxable service charge, 9.25% state 
sales tax on food, 0.25% downtown tax 
and a 15% beverage tax on wine and 
spirits. Service charges and taxes are 
subject to change.

LABOR / STAFFING 
Staffing ratio is 1 per every 20 guests 
for plated meal functions, 1 per 30 
guests for buffet meal functions. 
Additional labor fees are as follows: 

Additional Servers * 
$150 each 

Bartenders * 
$150 each (one (1) bartender is 
required for every 100 guests) 

Cashiers * 
$150 each (one (1) cashier is required 
for every 100 guests) 

Chef Attendant * $150 (one (1) chef 
attendant is required for every 100 
guests)

*Maximum of 4 hours,
+ $50 per each additional hour

MENU GUIDELINES
Buffet Service Available for 30+ guests
For Buffets 10-30 guests, an applicable 
$250 service fee applies 

Additional Menu Category Selections 
Available at $7.00 per person based on 
the full guarantee

Choice of Entrée Selections Available 
up to (3) Pre-Selected Entrees and 
must  include at least (1) Vegetarian 
selection.  Choice of Entrée Menus 
are priced at one menu per person 
price based on the highest entrée price 
selected

Curate your Continental Breakfast or 
Sandwich Shop in a To GO style with 
Sustainable To Go Containers for an 
additional $5.00 per person based on 
the full guarantee.

SHIPPING 
1 Hotel Nashville will accept packages 
up to one (1) week prior to event start 
date. The first five (5) packages up to 
50 pounds will be stored and delivered 
to your meeting space complimentary. 
Additional packages will be charged 
accordingly at $5 per box. Pallets, 
crates or drop shipments are subject 
to additional fees based on weight and 
size. 

G E N E R A L I N F O R M AT I O N
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