...And to the Hospitality of Music City Center
Here we celebrate the culture, warmth, and vibrancy of our truly one of
a kind city. Our menu is a culinary expression celebrating Nashville in
that very same spirit.
Bringing our food to life is Executive Chef Max Knoepfel. In support of
regional authenticity and local bounty, Chef Max and the Music City
Center embrace our partnerships with local and regional farms and
businesses. This menu is dedicated to the simple idea of making sure
every guest gets an honest and authentic taste of Nashville.
As evidence of this philosophy, the Music City Center was first
convention center in the country to be awarded the REAL Certification
by the U.S. Healthful Food Council. This award reflects our commitment
to holistic nutrition and environmental stewardship.
Our commitment to our customers and community is, in part,
accomplished through the use of local produce, sustainable sourcing
and offering healthful menu options. We purchase the greatest portion
of our seasonal produce from a variety of 68 local/regional farms. We
also donate all safe leftover food to various local nonprofit organizations
and have a composting program on site.
Thank you for choosing Music City Center where celebrating your event
also celebrates our exciting community.
Here’s to a successful event in Nashville!

Renae Droege,
Director of Catering Sales, Music City Center
P: (615) 401–1360 | E: renae.droege@nashvillemcc.com
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Continental Breakfast
Continental Breakfast

25.00

Freshly baked breakfast pastries, blueberry muffins, hot biscuits, and multigrain croissants with
whipped butter, fruit preserves and honey, sliced fresh seasonal fruit with honey cinnamon yogurt
sauce
Served with assorted fruit juices, coffee, decaffeinated coffee, and hot tea selection

Continental Breakfast Enhancements
» Prices listed are per person
» These enhancements are not sold separate from the Continental Breakfast
at the prices listed below
» Individually wrapped
Sausage Biscuit with Farm Egg
Freshly baked biscuit, scrambled cage-free eggs,
Tennessee sausage patty, and cheddar cheese

5.50

Fried Chicken Biscuit
Freshly baked biscuit, fried chicken,
and cheddar cheese

6.00

Southwest Breakfast Burrito
Scrambled eggs with carne asada beef and pepper
jack cheese

6.25

English Muffin Breakfast Sandwich
Farm fresh scrambled eggs with Tennessee country
ham and aged provolone cheese

6.00

Flaky Croissant Sandwich
Scrambled eggs tossed with applewood smoked
bacon and sharp cheddar cheese

6.00

Egg White and Spinach
Scrambled egg whites, wilted spinach, tomato, and
Swiss cheese on English muffin

5.50

MCC is proud to offer only cage-free eggs

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Breakfast Buffet

» Prices listed are per person
» Minimum order of 25 people
» Service fees will apply for groups lower than minimum

Served with coffee, decaffeinated coffee, and assorted juices
The “Lower Broadway” Breakfast Buffet

33.00

The “Natchez Trace” Breakfast Buffet

31.00

Sliced fresh seasonal fruit with honey
cinnamon yogurt sauce

Sliced fresh seasonal fruit with honey cinnamon
yogurt sauce

Freshly baked Danish and muffins

Freshly baked breakfast pastries, muffins, and biscuits

Fresh fruit preserves, butter, and honey

Fresh fruit preserves, butter, and honey

Scrambled cage-free eggs

Applewood smoked bacon and Tennessee
sausage patties

Brown sugar, bourbon-glazed ham

Scrambled cage-free eggs

Buttermilk biscuits and sausage gravy

Cast iron baked red bliss potatoes with peppers
and onions

Grits with Sequatchie Cove cheese
Golden brown waffle with maple syrup
Breakfast Buffet Enhancements
» Prices listed are per person

» These enhancements are not sold separate from the Breakfast Buffet
at the prices listed below
Grits Breakfast Bar
Falls Mill Stone-Ground Grits with the following toppings: cheddar cheese, diced
tomatoes, sliced scallions, roasted peppers, and applewood-smoked bacon bits

6.75

Steel Cut Oats Bar
Oatmeal served with brown sugar, syrup, raisins, toasted coconut flakes,
cinnamon, and dry fruit

6.50

Cage-Free Egg and Omelet Station

9.00

» A culinary professional is required
» 1 attendant required per 50 people
» Egg substitute or 100% egg whites available upon request

180.00 perattendant

Prepared to order, choose from diced cured ham, baby spinach, diced onions, diced bell peppers, sautéed
mushrooms, diced tomatoes, cheddar cheese, and fire-roasted salsa

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Plated Breakfast
» Prices listed are per person

All plated breakfasts are served with freshly baked biscuits, butter, fresh fruit preserves,
orange juice, brewed coffee, decaffeinated coffee, and hot tea selection

Quiche Florentine
30.00
Fluffy cage-free eggs, cheddar cheese, and baby spinach
baked in a savory crust, served with grilled Roma tomato
half, and charred asparagus spears

Traditional Breakfast
29.00
Fluffy scrambled cage-free eggs, 3 slices applewood
smoked bacon, roasted Roma tomato halve, and
cast iron baked red bliss potatoes with peppers and
onions
Roast Pork and Eggs
Slow-roasted pork rubbed with garlic and orange,
served with scrambled cage-free eggs, breakfast
potatoes, and mole verde
Noble Farms Goat Cheese Egg Strata
Rich cage-free eggs and goat cheese served
with a southern grit cake, applewood smoked
bacon, and a creamed spinach stuffed tomato
half

Southwest Egg Tortilla
31.00
Cage-free eggs baked with Yukon gold potatoes, spinach,
macerated tomatoes, served with split and grilled chorizo
sausage link, jalapeno corn cake, and chimichurri sauce

32.00

Flat Iron Steak and Eggs
Grilled 4oz flat iron steak, scrambled cage-free eggs,
oven-roasted Yukon gold breakfast potatoes,
asparagus, and roasted Roma tomato half

31.00

35.00

Plated Breakfast Enhancements
Mimosa Flutes
Fresh Orange Juice and Stellina Di Notte Sparkling Wine
Music City Center may ask guests for a valid ID as is deemed responsible to ensure legal
drinking age

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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11.00

Boxed Breakfast

» Prices listed are per person
» Choose either a cold or hot option per service as different service styles apply
» Other than the drink of choice, boxes will be sealed and cannot be “deconstructed”

Includes a choice of bottled juice or water
Add whole fruit to any boxed breakfast 1.95 additional
Hot Options

Cold Options

29.00

27.00

Blueberry muffin, individual yogurt, granola
bar, and fresh fruit cup

Scrambled cage-free eggs, Tennessee sausage
patty and cheddar cheese on a fresh biscuit,
with a mini-Danish and fresh fruit cup

Bagel with cream cheese, boiled egg,
cheddar cheese, and fresh fruit cup

Southwest breakfast burrito with scrambled
cage-free eggs, diced green chilies, chipotle
salsa, chorizo sausage, pepper jack cheese.
sour cream, granola bar, and fresh fruit cup

We harvest honey from our beehives on the
roof to use in our kitchen.

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Hot and Cold Beverage
Coffee or Tea Service (gallon)
Coffee
Decaffeinated Coffee
Hot Tea Selection
Assorted Bottled Fruit Juices (each)
Orange
Apple
Cranberry
Grapefruit
Tomato
Lemonade (gallon)
Unsweetened Iced Tea (gallon)
Sweet Tea (gallon)

75.00

5.00

48.00
48.00
48.00

Bottled Spring Water (each)

3.95

Bottled Sparkling Mineral Water (each)

4.50

Sodas (each)

3.95

Red Bull (each)

5.75

Assorted Bottled Vitamin Water (20 oz)

5.25

Assorted Cartons of Milk (each)

3.00

Assorted Moo’s Milk (each)

3.50

Soy Milk Individual Servings (each)

4.25

Almond Milk Individual Servings (each)

5.75

La Marca Sparkling Wine (each)

Healthy Complements
Fresh Flavored Waters (three-gallon unit)
Lemon, strawberry, and basil
Blueberry orange and rosemary
Pomegranate and blueberry
Grapefruit and herbs
Cucumber and mint
Lemon-lime

85.00

Sliced Seasonal Fresh Fruit (per person)
with honey cinnamon yogurt sauce

8.75

» Minimum order of 25 people

Whole Seasonal Fresh Fruit (dozen)
Assorted Individual Fruit Yogurts (each)

23.50
4.75

48.00
Fruit and Yogurt Parfait (dozen)
Vanilla yogurt with fruit compote and homemade granola

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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$12.00

Sheet Cakes

Bakery Basket Selections

» Requires 3 business days’ notice to order

» Individual flavor selections are sold in units of one dozen

Half Sheet Cake (40 Slices)

185.00

Full Sheet Cake (80 Slices)

370.00

Fresh Baked Muffins (dozen)
Blueberry, chocolate chip, banana

48.00

Bagels (dozen)
Plain, sesame, cinnamon raisin, pumpernickel,
blueberry, everything

48.00

Danishes (dozen)
Cream cheese, apple, raspberry

48.00

Breakfast Breads (loaf – approximately 12 slices)
Banana, orange-cranberry, apple-cinnamon,
blueberry, chocolate

44.00

Filling Options:
Buttercream, chocolate mousse, strawberry,
pineapple, cream cheese

Southern Style Biscuits (dozen)
with honey, fruit preserves and butter

42.00

Icing:
White buttercream

Butter Croissants (dozen)
Butter, almond

50.00

Scones (dozen)
Blueberry, white chocolate chunk raspberry, apple
cinnamon assortment

47.00

Fresh Baked Cinnamon Rolls (dozen)

50.00

Pecan Sticky Buns (dozen)

50.00

Fresh Baked Cookies (dozen)
Chocolate chip, oatmeal raisin, white chocolate
macadamia nut, triple chocolate, rocky road

42.00

Classic Ice Cream (dozen)
Vanilla ice cream sandwich
Sundae cone with peanuts
Milk chocolate-covered vanilla ice cream bar

Rice Krispies Treats (dozen)
Traditional, M&M sprinkled or chocolate-dipped

42.00

Toffee flavored ice cream bar

Colt’s Brownies (dozen)
Chocolate ganache fudge pecan, rocky road, and
salted caramel, pecan gooey butter bar

44.00

Fresh Baked Donuts (dozen)
Glazed, crullers, raspberry filled, lemon filled,
chocolate glazed

44.00

Cake Flavors:
Chocolate, vanilla, marble, carrot, red velvet

Frozen Treats

Individually Packaged Frozen Novelties
» Each flavor sold in units of one dozen

Premium Ice Cream (dozen)
Haagen Dazs® vanilla milk chocolate bar
Haagen Dazs® milk chocolate almond bar
Mars Twix® king bar
Mars Snickers® king bar
Mars Milky Way® ice cream sandwich

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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51.00

87.00

Snacks
Assorted Individual Bags of Chips and Snacks (each)

3.25

Tortilla Chips (per person - 10 person minimum)
Served with nacho cheese dip and salsa fresca

5.25

Individual Packages
Smartfood White Cheddar Popcorn (1 oz)

3.25

House Made Potato Chips and Dip

5.75

(per person - 10 person minimum)
choose 1:

1.00 each

Fresh Vegetable Crudité and Pita Chips

9.00

(per person - 10 person minimum)
choose 1:

Red pepper hummus,
Lemon-garlic hummus,
Herb ranch dip

22.00

Raisins, sunflower seeds, redskin peanuts, cashews,
hazelnuts, almonds, mixed dried fruit
Asian Inspired Snack Mix

(pound – serves approximately 16 1oz portions / ½ cup)

26.00

Rice crackers, wasabi peas, cashews, soy nuts,
tamari almonds

Freshly Popped Popcorn (base package / 200 portions)

Creamy cucumber and fresh dill sour cream
Fried Vidalia onion
Scallion ranch
» Additional dip choices beyond 1

Trail Mix

(pound – serves approximately 16 1oz portions / ½ cup)

905.00

(per bag overage over base package)
2.75 each over 200
» 200 portions minimum
» 175.00 per popcorn machine rental for the day
» The attendant is an additional 180.00 per machine
for 4 hours or less

Served with flavored salts - butter, ranch,
hot chicken seasoning
Bavarian Style Giant Soft Pretzels (dozen)
Served with Yazoo® mustard and jalapeno cheese
sauce

55.00

Original Colts Bolts® (dozen)

52.00

48.00

Original Goo Goo® Clusters (dozen)

52.00
4.25

Pretzel Twists (pound – serves approximately 20)

15.00

Quaker® Chewy Granola Bars (each)
An assortment of oatmeal/raisin, peanut butter,
and chocolate chip

Mixed Nuts (pound – serves approximately 20)

29.00

Kellogg’s® Nutri Grain Bar (each)

3.75

» Additional dip choices beyond 1

1.00 each

Chocolate Dipped Strawberries (dozen)
Dark, milk or white
» Individual flavor selections are sold in units of one dozen

Lightly Sea Salted Roasted Peanuts

27.00

choose 1 flavor per dozen or more ordered:

Chocolate Covered Raisins

22.00

Clif® Bars (dozen)
choose 1 flavor per dozen or more ordered:

(pound – serves approximately 20)
(pound – serves approximately 20)

Yogurt Covered Pretzels

(pound – serves approximately 20)

22.00

Broad Snack Mix

18.00

(pound – serves approximately 16 1oz portions / ½ cup)

Chex, mini-pretzels, peanuts, cashews, cheese crackers,
oat bran sticks, Cajun hot corn sticks

Blueberry, Strawberry, Apple

60.00

Chocolate brownie, white chocolate macadamia nut,
chocolate chip, coconut almond nut butter filled,
oatmeal, raisin walnut
Full-Size Assorted Candy Bars (each)
An assortment of Hershey’s® milk chocolate,
Reese’s® peanut butter cup, Snickers®, Kit-Kat®,
and Twix

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.

9

4.00

Savory and Sweet Snack Station Selections
» Priced per person unless otherwise indicated
» All per person break items are provided in an amount estimated to serve each person for 30 minutes
» Minimum order of 50 people unless otherwise indicated
» Service fees will apply for orders lower than minimum

Nashville Inspired Chocolate and Candy Break
Goo Goo Clusters®, Colts Gooey Butter Bars®,
yogurt raisins, Marie McGhee’s Bumble Bees®,
gummy bears, Skittles®, chocolate-covered espresso
beans, jellybeans

21.00

Ice Cream Break

18.50

Intermission Break
15.00
A selection of individual bags of popcorn, pretzels,
assorted chips, Cracker Jacks®, and assorted mini candy
bars
County Fair
Pretzel bites with Yazoo® beer mustard and jalapeño
cheese sauce, mini corndogs, caramel popcorn,
cotton candy, and hot chicken spiced mixed nuts

» An attendant is required for every 50 people served
» Each attendant is an additional 180.00 for 4 hours or less

Build Your Own Trail Mix Station
15.25
Salted peanuts, Chex®, pretzels, M&M’s®, chocolate chips,
yogurt covered raisin

Attendant hand-dipped ice cream (chocolate, vanilla,
and strawberry) with a selection of toppings for the
guest to customize their sundae as they prefer
Toppings include maraschino cherries, sprinkles,
crushed Oreos®, peanuts, chocolate chips,
strawberries, Butterfinger® pieces, mini-M&Ms®,
whipped cream, chocolate sauce, and butterscotch
sauce
Fruit Cobbler Break

(sold per pan – serves 25 people a 4 oz portion)

125.00

Choose apple-cinnamon-raisin, peach, or mixed
berry
Add attendant scooped vanilla ice cream
2.50 per person additional plus 180.00 per attendant
Fresh Market Fruit Smoothie Break
Assorted wild berry, strawberry-banana and
pineapple- orange smoothies displayed over the
station

22.00

17.00

Add an action attendant to demonstrate production for
interest in addition to the pre-prepared and presented
smoothies already displayed on the station for speed of
service
2.50 per person additional
plus 180.00 per attendant

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Boxed Meal Selections
» Prices listed are per person

» Other than the drink of choice, boxed meals will be sealed
and cannot be “deconstructed”
» Total choices among various options below, either within or
among categories, should not exceed 3 per meal service

Traditional, premium, salad and gourmet wrap boxed
lunches include a bag of chips, a cookie and a choice
of soda or water
Other boxed meal inclusions are indicated
per section
Add whole fruit to any boxed lunch

1.95 additional

Boxed Breakfasts / Hot and Cold
» Choose either a cold or hot option per service
as different service styles apply
» Includes a choice of bottled juice or water

Cold Options

25.00

Blueberry muffin, Individual yogurt, granola bar,
and fresh fruit cup
Bagel with cream cheese, boiled egg,
cheddar cheese, and fresh fruit cup
Hot Options

27.00

Scrambled cage-free eggs, Tennessee
sausage patty with cheddar cheese on a
fresh biscuit, mini-Danish, and fruit compote
cup

MCC creates a truly authentic
dining experience.

Southwest breakfast burrito with scrambled
cage-free eggs, diced green chilies, chipotle
salsa, chorizo sausage, and pepper jack
cheese
Includes granola bar, fruit compote cup, and
PC sour cream
All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Boxed Meal Selections continued
» Prices listed are per person

» Other than the drink of choice, boxed meals will be sealed
and cannot be “deconstructed”
» Total choices among various options below, either within or
among categories, should not exceed 3 per meal service

Traditional Chilled Boxed Lunch

29.00

Entrée Salads in a Box
» Chilled protein choices: grilled chicken, salmon,
flank steak, shrimp – choose one per salad type

Turkey and Swiss cheese on a whole wheat
Kaiser roll

Caesar salad with romaine hearts, shaved parmesan
cheese, garlic croutons, marinated Roma tomato,
and Caesar dressing

Roast beef and provolone cheese on a ciabatta
square
Ham and cheddar cheese on a brioche roll

Summer salad with mixed baby greens, cherry
tomatoes, macerated cucumber, pickled onion,
fresh queso fresco crumbles, and jalapeno/lemon
vinaigrette

Fresh vegetables with hummus in a spinach
wrap
Premium Chilled Boxed Lunch

31.00

33.00

Turkey breast on Tuscan focaccia with spinach,
artichoke, tomato, and olive tapenade aioli

Baby spinach salad with strawberries, feta cheese
crumbles, candied pecans, red onion, and
blackberry balsamic vinaigrette

Baked ham, salami, capicola, lettuce,
pepperoncini, and provolone cheese on a
hoagie bun with deli mustard

Arugula with grilled peaches, crumbled goat
cheese, pickled rainbow radish, and green goddess
dressing

Shaved corned beef on rye bread with
Swiss cheese and Dijon mustard

Boxed Lunch Wraps
Cobb salad wrapped with iceberg lettuce, diced
turkey, Applewood smoked bacon, blue cheese
crumbles, hardboiled egg, tomato, and ranch
dressing

Portobello mushrooms on a whole grain
roll with grilled green and yellow squash,
roasted red peppers, and herbed Boursin
cheese spread

BBQ roast beef wrap with grilled onion, cheddar
cheese, and slaw mix
Grilled chicken Caesar salad wrap with romaine,
shredded parmesan cheese, and Caesar dressing
Caprese wrap made with baby arugula, fresh
mozzarella, tomato and basil aioli in a sundried
tomato wrap
All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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29.00

Hot Boxed Meal
» Prices listed are per person

» Other than the drink of choice, boxed meals will
be sealed and cannot be “deconstructed”

Includes a choice of bottled water or soda and 1 dessert selected from the list below per service
BBQ Smoked Pulled Pork Sandwich
Smoked pork butt with sticky BBQ sauce
on a toasted brioche bun served with
spiced apple and southern beans

32.50

Bacon and Jalapeño
34.00
Grilled Chicken Sandwich
Grilled chicken breast, fried jalapeño, garlic
aioli, applewood smoked bacon, on a toasted
onion roll served with warm potato salad
Nashville Hot Chicken Sandwich
Fried chicken breast, pickled green tomato
on sourdough bread served with mac n’
cheese

34.00

Grilled Chicken Breast
Rice pilaf, buttered asparagus tips with
citrus-scented chicken jus

36.00

Lemon Oil Charred Salmon Fillet
Dirty rice, broccolini, and blistered tomatoes

36.00

Chicken Tagine
Moroccan couscous, cipollini onion,
apricots, grilled lemon, roasted broccolini,
and baby carrots

36.00

Asian Pear Braised Berkshire Pork Belly
Garlic butter mashed Yukon potatoes,
charred Brussels sprouts, tomato, leek, and
braising juice

36.00

Cavatelli Pasta
Marinara sauce, basil pesto chicken breast,
zucchini and yellow squash

36.00

Braised Beef Short Rib
Butternut squash succotash, fingerling potato,
with butter enriched demi-glace

37.00

Mojo Grilled Boneless Pork Loin
Black beans and onions, yellow rice, with
passionfruit drizzle

36.00

Hot Boxed Meal Dessert Selection (choose 1):
Apple pie
Berry compote shortcake
Mixed fruit cobbler
Pecan pie
Molten Chocolate Brownie

All food service items provided by our facility are
either compostable, reusable, or recyclable

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Plated Chilled Luncheon Entrées
» Priced per person

Served with hearth-baked rolls and butter, coffee, decaffeinated coffee, hot tea selection, and iced tea
Choice of dessert (see separate dessert sections below)
choose 1:

Grilled Chicken Caesar Salad
33.00
Herb grilled breast of chicken, romaine lettuce,
parmesan cheese, seasoned croutons, macerated
Roma tomato wedges, and fresh-cut chives with house
Caesar dressing

Achiote Citrus Marinated Chicken Breast Salad
Roasted sweet corn, wheat berries, bell peppers,
radish, green onion, cotija cheese, atop mixed
greens with lemon coriander vinaigrette

Suggested Wine Pairing: Starborough Sauvignon Blanc

Sliced Flank Steak Salad
38.00
Chilled thyme crusted flank steak atop quinoa, baby
spinach, shaved fennel dressed in Mosto EVOO,
cucumbers, and Divina tomatoes, with aged
balsamic dressing

Suggested Wine Pairing: Arrington Stag’s White

Rotisserie Chicken Minestrone Salad
33.00
Crisp romaine, Iceberg and radicchio lettuce, ditalini
pasta, oven-dried garbanzos, pecorino cheese, roasted
tomato, green beans, red onion, with lemon oregano
dressing

Suggested Wine Pairing: Bonterra Merlot

Suggested Wine Pairing: Acacia Pinot Noir

Cherry Moonshine Glazed Chicken Wedge
Cherry moonshine glazed chicken breast and iceberg
lettuce wedge on a mixed greens nest, pickled
Tennessee sweet corn and black bean salad, pickled
green tomato, smoked jalapeño aioli, creamy fennel
slaw with a chive-oil drizzle

33.00

Pan-Seared Tuna Loin Salad
Seasonal lettuces, basil herb roasted tomatoes,
watermelon radish, and cucumbers served with an
herbed vinaigrette

34.00

40.00

Suggested Wine Pairing: Chateau St. Jean Cabernet Sauvignon

Ancient Grain Salad
30.00
Arugula and baby spinach nest, with lentils, quinoa,
wheat berry, bulgur, dried cherries, fine herbs,
tossed in champagne vinaigrette

Suggested Wine Pairing: Fetzer Valley Oaks Pinot Grigio

Tennessee Chopped Salad
33.00
Crisp greens, roast turkey, avocado, tomato, and eggs
with blue cheese, crumbled bacon, roasted rosemary
olive oil potatoes and ranch dressing

Suggested Wine Pairing: Fetzer Monterey County Riesling

Suggested Wine Pairing: Matua Sauvignon Blanc

House Smoked Salmon Fillet Served Chilled
35.00
with black olive, artichoke and sun-dried tomato crust,
baby spinach, noble goat cheese, roast beets and thinly
sliced fennel. Served with fresh tarragon dressing
Suggested Wine Pairing: Sterling Vintner’s Collection Pinot
Grigio

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Plated Hot Luncheon Entrées
» Priced per person

Served with hearth-baked rolls and butter, coffee, decaffeinated coffee, hot tea selection, and iced tea
Choice of salad and dessert (see separate salad and dessert sections below)
choose 1:

Stuffed Breast of Chicken with Wheat Berry and Orzo
Chicken breast stuffed with wheat berry and orzo
served with sautéed green beans, baby carrots, with
chardonnay-pesto sauce

Roasted Poblano Peppers
Stuffed with curried tofu and diced avocado.
Served with bi-colored quinoa, charred tomato
coulis, and seasonal Chef choice vegetables

41.00

Suggested Wine Pairing: Ghost Pines Zinfandel

Suggested Wine Paring: Chateau Ste. Michelle Riesling

Sautéed Herb Encrusted Salmon
44.00
Served with sun-dried tomatoes, artichokes, lemoncaper butter sauce, and an herbed wild and white rice
blend
Suggested Wine Paring: Mirassou Sauvignon Blanc

Chicken Marsala
41.00
Roasted mushrooms, creamy baby spinach risotto, and
lemon broccolini

MCC celebrates the culture, warmth and vibrancy
of Nashville in our culinary cuisine.

Suggested Wine Pairing: Brindlewood Pinot Noir

Short Ribs
Braised beef short rib, buttermilk mashed Yukon
potatoes with chives, charred asparagus spears,
blistered baby peppers, with braising jus

44.00

Suggested Wine Pairing: Trivento Reserve Malbec

Airline Chicken Breast and Seasonal Vegetables
Served with seasonal vegetables, buttermilk mashed
potatoes and natural glace de viande

41.00

Suggested Wine Pairing: Apothic White Blend

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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37.00

Plated Dinner Entrées
» Priced per person

Served with hearth-baked rolls and butter, coffee, decaffeinated coffee, hot tea selections and iced tea
Choice of salad and dessert (see separate salad and dessert sections below)
choose 1:

Pan-Seared Salmon Fillet
Bamboo rice risotto cake, Tennessee ratatouille,
caramelized shallots, wilted spinach, applejack
gastrique

Pan-seared Chicken Breast
Portobello tarragon beurre blanc, sautéed baby
carrots and grilled herbed polenta

52.00

Suggested Wine Pairing: Arrington Vineyard Stag’s White

Suggested Wine Pairing: Acacia Pinot Noir

Monk Fish Piccata
Lemon pasta, fine herbs, beech mushrooms, baby
squash, arugula, butter charred broccolini

Short Rib Ragu Cavatelli
Braised short rib, swiss chard, shaved pecorino

58.00

52.00

Suggested Wine Pairing: Red Diamond Cabernet

Seared Duck Breast
Creamy polenta, sautéed collard greens, chile de
arbol sauce

Suggested Wine Pairing: Apothic White Blend

Music City Short Ribs
57.00
Braised in Jack Daniels®, native vegetable hash, haricot
verts, Music City Center honey-glazed heirloom carrots,
natural pan jus

Suggested Wine Pairing: 1000 Stories Bourbon Barrel
Zinfandel

Suggested Wine Pairing: Alamos Red Blend

Pork Medallions with Herb Mustard Demi
Charred green beans, sautéed fingerlings

51.00

52.00

Suggested Wine Pairing: Stag’s Leap Viognier

Airline Chicken Breast and Lentils Francaise
51.00
Applewood smoked bacon, glazed carrots, natural jus
Suggested Wine Pairing: Apothic Red Blend

Lemon Thyme Herb Marinated Chicken
51.00
Smoked mashed potatoes, carrot top with garlic pesto
Suggested Wine Pairing: Matua Sauvignon Blanc

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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62.00

Plated Dinner Duo Entrées
» Priced per person

Served with hearth-baked rolls and butter, coffee, decaffeinated coffee, hot tea selections and iced tea
Choice of salad and dessert (see separate salad and dessert sections below)
Duet of Herb Crusted Petite Breast of Chicken and Fennel Spiced Prawns
with English pea risotto, seasonal grilled vegetables, and fire-roasted red pepper coulis

68.00

Suggested Wine Pairing: Matua Sauvignon Blanc

Duet of Bourbon Braised Short Rib and Seared Salmon
Braised short rib and salmon fillet accompanied by parsnip potato puree, rainbow carrots,
Brussels sprouts, dressed with lavender butter, charred tomato aioli, and natural jus reduction

71.00

Suggested Wine Pairing: Bonterra Viognier

Citrus Chicken and Salmon
Brioche crusted chicken mignon with lemon-scented pan jus, pan-seared salmon fillet with
orange-butter sauce, pimento cheese smashed red bliss potatoes, seared grit cake, brussels
sprouts, and beets

69.00

Suggested Wine Pairing: Arrington Firefly Rose

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Lunch and Dinner Salad or Chilled Soup Course Selections
» Included as indicated per item
» No additional cost above item price unless an additional cost is specified

choose 1:

Chilled Yellow Tomato Soup
Served with pickled vegetable confetti,
spiced Marcona almonds, arugula oil

Baby Spinach Salad
Baby spinach, grape tomatoes, herb goat cheese,
marinated artichokes, gruyere, and bacon crostini, with
basil pesto vinaigrette

Chilled White Fish Ceviche
3.00 Additional
on butter lettuce, corn, sweet potato, red
onion, cilantro, hot pepper, citrus

Classic Caesar Salad
Chopped romaine, garlic focaccia croutons, shaved
parmesan cheese, macerated Roma tomato wedge,
chopped chives, classic Caesar dressing

Roasted Beet and Arugula Salad
with pickled red onions, orange
segments, feta cheese, toasted pecans,
spicy honey vinaigrette

Chop House Iceberg Wedge Salad
Baby iceberg lettuce wedge, bell pepper confetti,
applewood smoked bacon, diced cucumbers, ovendried tomatoes, parmesan pinwheel, crumbled blue
cheese dressing

Modern Caprese Salad
2.00 Additional
Heirloom baby tomatoes, fresh mozzarella,
micro basil, lemon vinaigrette, and
balsamic glace

Native Greens Salad
Seasonal greens, watermelon radish, toasted sunflower
seeds, puffed sorghum, oven-dried tomatoes, craisins,
parmesan cheese focaccia crostini, green herb Frenchstyle vinaigrette

Grilled Queso Fresco Napoleon Salad
with roasted eggplant in olive oil, grilled
zucchini, oil preserved red peppers, and
balsamic reduction

Bibb Lettuce and Apple Salad
Bibb lettuce, Granny Smith apple, cheddar cheese,
radish, pepitas, buttermilk ranch vinaigrette

Strawberry and Parmesan Cheese Salad
Seasonal house greens, strawberries,
shaved fennel, toasted almonds, radish,
shaved parmesan cheese, Champagne
vinaigrette

Middle Tennessee Kale Salad
Kale, shaved parmesan cheese, roasted tomato, pickled
red onions, garlic croutons, champagne vinaigrette

Avocado Cucumber Gazpacho
and Spicy Shrimp
4.00 Additional
Chilled soup served with shrimp, corn
salad, and a crème fraiche crouton on the
side

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Lunch and Dinner Dessert Course Selections
» Included as indicated per item
» No additional cost above item price unless an additional cost is specified

choose 1:

Layered Dark and White Chocolate Mousse Martini
with chocolate pirouette and spiked whipped cream

Georgia Pecan and Dark Chocolate Pie Bar
with Yuzu sauce and sorghum whipped cream

Chocolate Flourless Cake
with whipped cream and raspberry coulis

Raspberry Mousse Cake
with lemon, honey and lavender sauce

Red Velvet Cake
with cream cheese frosting and field berry coulis

Honey-Jack Panna Cotta
Jack Daniels® Honey flavored custard with kiwimango salsa and candied lemon peel

New York Style Cheesecake
with strawberry compote

Big Apple Pie
with cinnamon vanilla sauce and whipped cream

Smoked Bourbon Cheesecake Martini
with whipped cream and graham cookie dust

Key Lime Pie
with lemon cream and raspberry coulis

Nashville Chess Pie
with brown sugar cornmeal crust, sorghum whipped
cream and bourbon smoked sugar

Individual Tiramisu
with, coffee cream and Valrhona dark chocolate sauce

Tres Leche Cake
with kiwi coulis and Chantilly cream

MCC Chess Pie
with bourbon barrel sugar crust and field berries sauce

Pear and Chocolate Cake with Mascarpone
with a Frangelico-vanilla sauce and berries in season

Jack Daniels® Chocolate Cake
with raspberry sauce and Jack Daniels® spiked
whipped cream

Nana’s Traditional Carrot Cake
with pecans and cream cheese frosting on burned sugar
apple sauce

Lemon Curd Martini
with wild berry compote, sorghum whipped cream,
candied lemon peel

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Buffets

» Prices listed are per person
» Minimum order of 50 people unless otherwise indicated
» Service fees will apply for orders lower than minimum

Served with coffee, decaffeinated coffee, and unsweetened iced tea
Butcher Block Deli

A Taste of the East

38.00

» Minimum of 25 people

Salads

Garden salad
Iceberg, romaine, cucumbers,
Roma tomatoes, carrots, croutons,
and assorted dressings

Appetizer

Vegetable spring roll, plum sauce

Salads

Mandarin salad
Mixed greens with savoy cabbage,
sweetie drop peppers, edamame,
mandarin segments, lo-mein noodles,
carrots, sweet and spicy yuzu vinaigrette

Albacore tuna salad
Classic egg salad

Red chili rice noodle salad
Cucumbers, crispy Asian vegetables,
fresh cilantro, and sweet chili Thai
dressing

Loaded potato salad
Meats

Roast turkey, roast beef, ham, salami, and
capicola

Cheeses

Farmhouse cheddar, Swiss, and
provolone cheeses

Sides

Pickled onions, red leaf lettuce, and
sliced tomatoes

Main Dishes Cantonese eggplant
Scallions, hot peppers, ginger garlic,
and tamarind
Stir-fried Mongolian beef with scallions
Sweet and sour chicken with pineapple

Marinated olives, assorted pickles,
and banana peppers
Herbed mayonnaise, Dijon mustard,
and horseradish cream
Assorted rolls
Dessert

Side Dish

Vegetable fried rice

Dessert

Mango cream cheesecake
Coconut tapioca pudding

Assorted seasonal bar desserts

We donate leftover food to local non-profits,
increasing our waste diversion from the landfill

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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45.00

Buffets continued
Nashville “Meat and Three” Buffet

43.00

» Entrée choices beyond the one provided are an additional 5.00 per person for each added selection
» Vegetable, salad, soup, starch, and dessert choices, beyond the number provided in each category, are
an additional 3.00 per person for each added selection

Served with a selection of artisanal rolls and butter
Entrée choose 1:

Starch choose 1:

Roast beef au jus

Buttermilk mashed potatoes
Herb roasted potatoes
Pimento cheese grits
Wild rice pilaf
Mac and cheese
Sweet potato hash

Hickory smoked brisket, hot BBQ sauce
Herb grilled breast of chicken, natural jus
Sweet tea-brined pork loin, pecan BBQ sauce
Barbecue pulled pork, BBQ sauce
Sorghum glazed smoked ham
Nashville hot chicken, white and dark meat

Dessert choose 2:

Vegetables, Salads, Soups choose 2:

Apple fruit cobbler
Chocolate layer cake
Chocolate fudge pie
Red velvet cake
Key lime pie
Pecan pie
Tres -leche cake
Chess pie
Old fashion southern banana puddling
Nana’s carrot cake
Berry cheesecake bars
Coconut lime cupcakes
Bread pudding with Jack Daniels® crème anglaise
Carmel apple pie
Mama Turney chess pie bites
New York style cheesecake
Peach shortcake with biscuit, sorghum whipped cream

Corn chowder
Tomato basil soup
Southern-style green beans
Black-eyed pea succotash
Market fresh mixed green salad
Braised collard greens
Tomato cucumber salad
Creamed corn
Southwestern orzo salad
Sautéed zucchini, yellow squash, carrots
Southern coleslaw

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Buffets continued
Modern American Buffet
Served with a selection of artisanal rolls
and butter
Salads

Chopped iceberg lettuce, tomato,
pepper confetti, radish, cucumber,
buttermilk ranch dressing

Entrées

Honey chipotle hanger steak,
charred scallion chimichurri

Eastern Mediterranean Buffet
Served with herbed focaccia

39.00

Salads

Quinoa tabbouleh with fresh herbs,
plum tomato, lemon, olive oil

Roasted rosemary potatoes, sea salt
Balsamic glazed Brussels sprouts
and pearl onions

Dessert

Entrée

Red velvet cake

Soup

Italian wedding soup

Salads

Chopped vegetarian antipasto
salad, golden Italian vinaigrette

Sides

39.00

White bean hummus, yogurt tzatziki dip,
with warm pita bread
Saffron herbed rice with green onion
and kalamata olives
Roasted baby carrots with sumac spice

Dessert

Baklava
Rice pudding

Caprese salad
Entrée

Moroccan spiced grilled breast of
chicken
Seared salmon with artichoke and
lemon, caper sauce

Lemon meringue pie

Italian Buffet
Served with a selection of artisanal rolls, butter,
and soup crackers

Mixed green salad with romaine, and
iceberg lettuce, tomato, red onion,
kalamata olives, feta cheese,
pepperoncini, Greek olive oil dressing
Chickpea salad with cucumber, sweetie
drop peppers, fresh herbs, preserved
lemon vinaigrette

Chicken pot pie
Sides

39.00

Olive oil cake with toasted almonds and
honey

Lemon oregano marinated chicken
over oven-dried tomatoes, kalamata
olives, roasted fennel, and feta cheese
Tri-color fusilli pasta, spicy marinara,
baby spinach, artichoke hearts, fried
capers, oregano, parsley, and aged
parmesan cheese

Starch

Shaved parmesan cheese and asparagus
risotto

Vegetables

Italian style roasted vegetables

Dessert

Tiramisu cake

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Buffets continued
Southwestern Station Buffet
Salads

43.00

Soup and Salad and Potato Bar

Southwestern orzo salad, smoked
cumin oregano vinaigrette

Salads

Chopped iceberg lettuce salad, black
olives, cotija cheese, diced tomatoes,
Monterrey jack cheese, lemon chile
vinaigrette
Fajita Bar

Music city green garden salad with
seasonal lettuces, hothouse cucumbers,
carrot curls, grape tomatoes, focaccia
croutons, ranch dressing
Farmers market fusilli pasta salad, fresh
seasonal vegetables, creamy mixed herb
dressing

Seasoned ground beef

Southern-style coleslaw, a creamy
coleslaw with mayonnaise

Southwestern spiced squashes
Soups

Tequila lime marinated chicken

choose 2:

Soft warm flour tortillas

Smoked chicken noodle

Fire-roasted onions and peppers

Tomato basil
Chicken tortilla

Crispy corn taco shells

Corn chowder

Soft flour tortilla
Toppings

35.00

Roasted vegetable
Brisket and barley

Salsa fresca
Diced tomatoes

Potato

Baked russet potatoes served with sour
cream, shredded cheddar cheese, bacon
bits, and scallions

Dessert

Cookies and brownies

Guacamole
Monterey jack cheese
Shredded lettuce
Sour cream
Sides

Cornbread squares
Tortilla chips
Spanish rice

Dessert

Cinnamon churros, dulce de leche
dipping sauce
Polvorones cookies
Chocolate fudge brownie bar

MCC collects foods scraps from our kitchen to be composted and
leftover cooking oil is turned into biofuels

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Cold and Hot Hors d’oeuvres Selections
» Minimum order of 100 pieces per item
» Prices below are for individual pieces

Cold

Hot

Tennessee Country Ham and Asiago Tartlet

5.25

Red Braised Pork Belly with Daikon Slaw

5.25

Pimento Cheese Deviled Egg

4.75

Pimento Grilled Cheese

5.25

Seared Pork Tenderloin on Biscuit with Peach Chutney

5.75

Deep-Fried Monte Cristo Bite

5.25

Meatless Antipasto Skewer
Artichoke, dried tomato, kalamata olive, mozzarella

5.75

Bacon-Wrapped Brisket
with poblano and peach

5.75

Peppered Beef Carpaccio Crostini
Pickled red onion, micro medley, Yazoo® beer
mustard

5.75

Mini Cheese Quesadilla
with roasted vegetables

5.00

Italian Antipasto Skewer
Tortellini and prosciutto

5.75

Braised Beef Lollipop
with caramelized onion and parsley

5.75

Tomato Caprese Crostini with Basil Aioli

5.25

Sorghum Glazed Pork Belly Skewers

5.75

Smoked Chicken and Chive Salad
Tomato phyllo cup with Pop’s pickle

5.50

Thai Peanut Chicken Satay
with spicy peanut sauce

5.75

Smoked Trout Mousse on Cucumber Rounds

5.75

Bourbon Barrel Chicken and Waffle

5.25

Cold House Smoked Salmon
Lavender cream cheese and pumpernickel

6.25

Vegetable Empanada Bite with Pesto

5.00

Tempura Crusted Shrimp

5.75

Strawberries with Gourmandise Cheese
and hot spiced cashews

5.25

Beef Empanada Bite

5.50

Smoked Duck Reuben

6.25

Jumbo Lump Crab Salad Cucumber Cup with Dill

6.75

Vegetarian Spring Roll

4.75

Hot Smoked Salmon on Risotto Cake

6.25

Churrasco Beef Sirloin Skewer

5.75

Potato Tortilla, Benton’s Bacon and Garlic Aioli

5.50

5.25

Nick’s BBQ Chicken Pinwheel
on cornbread crouton

5.50

Rueben Quesadilla
with 1000 Island dressing
Bacon-Wrapped Shrimp Skewer

5.75

Stuffed Peppadew
Herbed goat cheese

5.25

Bacon-Wrapped Scallop

7.00

Jumbo Lump Crab Cake

6.75

Mini Chicken Wellington

5.25

Mini Beef Wellington

7.50

Assorted Sushi

Market Price

» Custom-designed with added lead time required

California roll, spicy tuna roll, yellowtail roll, vegetable
roll, soy sauce drizzle, pickled ginger shavings, wasabi

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.

24

Reception Stations
» Prices listed are per person unless otherwise indicated
» Minimum order for 50 people unless otherwise indicated
» Service fees will apply for groups lower than minimum
» Prices are based on 90 minutes maximum service time

Market Crudité
Ranch dip, sun-dried tomato, and feta dip
Imported and Domestic Cheese Display
with seasonal fruit and gourmet assorted crackers
Sliced Seasonal Fruit Display
with honey cinnamon yogurt sauce

7.50

Charcuterie Board
13.50
Domestic and imported charcuterie meats
including salami and other salumi such as dried
sausages and cured meats, drizzled with extra virgin
olive oil, displayed with gourmet crackers,
vegetables, pickled peppers, and marinated olives

11.00
8.75

Buffalo Mozzarella and Fresh Tomato Display
with a balsamic reduction and micro basil

11.00

Grits Station
Falls Mill grits with and without Cajun popcorn
shrimp and a selection of toppings including
sautéed mushrooms, pimento cheese, scallions,
diced tomatoes, applewood smoked bacon

11.00

Bruschetta and Artisan Flat Bread Display
To include farm bread, toasted pita, baguette, with
warm creamed collard greens dip, roasted garlic
hummus, olive tapenade, and fresh tomato-basil
concassé
Baked Brie

135.00 Each Wheel

Serves approximately 25 people
Imported creamy brie topped with a choice of
sweet or savory fillings, wrapped in puff pastry,
baked until golden brown, and served warm

Chilled Shellfish Display
Market Price
Jumbo shrimp, Jonah crab claws, fresh oysters on
the half shell, horseradish, cocktail sauce, mustard
sauce, tabasco sauce, lemons, and oyster crackers

choose 1 filling:

Apricot and rosemary chutney
Forest mushroom and fresh thyme
Caramelized balsamic sweet Vidalia onion

Our Food & Beverage team are applying stringent
cleaning/ disinfecting and safety practices to
ensure the safety and quality of your dining
experience

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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10.50

Reception Stations continued
Lower Broadway Cocktail Shots and Spoons
An array of small appetizers served in small shot
glasses and tapas spoons

25.00

Southern Wings Station (dozen)
choose up to 3 flavors / 3 dozen minimum per each flavor:

choose 3 selections combined from below:

Lemon pepper and thyme
Buttermilk fried
Korean BBQ
Honey bourbon
Honey mustard
Spicy lime and parmesan cheese
Buffalo
Jamaican jerk
Mango habanero

Shots
Shrimp shooter, avocado ranch, BBQ, spiced
tomato sauce (cold)
Orange-cumin jumbo lump crab shooter, Asian
slaw (cold)
Ceviché of tilapia, corn, onion, sweet potato, citrus,
cilantro (cold)

Accompanied by baby carrots and celery,
buttermilk herb dip and blue cheese dressing

Cauliflower bisque, fried chicken bite (hot)
Cowboy gazpacho, native cucumbers, herbs (cold)
Spoons
Garlic roasted beef tenderloin, arugula greens,
Dijon mustard (cold)

Green Salad Shakers
Herb grilled chicken Caesar salad including crisp
romaine crown greens, shaved parmesan cheese,
creamy Caesar dressing made with cage-free eggs

Blackened ahi tuna, wakame seaweed, cilantro (cold)
Smoked duck johnnycake, lingonberry (cold)

Chef’s house chopped salad of iceberg lettuce,
crisp bacon bits, hothouse cucumbers, chopped
hard-boiled egg, fresh tomatoes with a choice of
blue cheese or buttermilk ranch dressing

Benton’s bacon-wrapped pork tenderloin, grilled
peach, basil (hot)
Sweet golden fried chicken baby waffle bite, maple
glaze (hot)

Fresh baby greens, arugula, radishes, dried
cranberries, toasted pecans, cherry tomatoes
dressed with balsamic and extra virgin olive oil

Nacho Station
12.00
Freshly fried corn tortilla chips, chili con carne,
warm queso sauce, jalapeños, tomatoes, black
olives, corn and black bean relish, salsa fresca, and
sour cream
Add Guacamole

60.00

» Minimum order of 4 dozen

additional 3.00

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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16.50

Chef-Attended Action Stations
» Minimum 50 people
» Prices below are per person
» Prices are based on 90 minutes maximum service time
» Portions are designed as appetizers and may not be selected as a dinner substitute
» Each attending chef is an additional 180.00 for 4 hours or less

Loaded Corn on the Cob

16.50

Pasta Station

Displayed corn on the cob flavored with sauces
and toppings

choose 2 options below

choose 2 options below

Penne pasta with herb grilled chicken, mushroom
cream sauce

Tri-colored cheese tortellini, alfredo sauce

Citrus mayo, chili powder, cotija, cilantro,
smoked jalapeño sauce

Fusilli pasta with Italian sausage, capers,
artichokes, spinach, lemon cream sauce

Sundried tomato pesto sauce, herbs de
Provence, parmesan cheese, basil

Miniskirt pasta, red clam sauce

Harissa whipped butter, lime juice, fresh herbs ·
Curry spiced yogurt, cilantro, toasted sumac

Fields of Greens
Chef attendant exhibiting preparation of salads
alongside preset finished offerings

Sriracha-lemon sauce, crushed red pepper,
chives, sriracha drizzle
Nashville Taco Bar

20.00

Served on flour tortillas
choose 2 options below

Shaved brisket, music city sauce, crispy frenchfried onions
Pulled pork, Monterey jack cheese, sweet BBQ
sauce, scallions
Shredded smoked chicken breast, cheddar
cheese, chipotle ranch dressing, iceberg
lettuce

20.50

Chicken Caesar salad with grilled chicken,
romaine hearts, shaved parmesan cheese,
herbed croutons, and Caesar dressing
Chef’s house chop salad with diced turkey, diced
cucumber, diced tomato, bell pepper confetti,
hardboiled egg, iceberg lettuce, and green
goddess dressing
Fresh baby greens with seasonal veggies, roasted
seasonal squash, cherry tomatoes, sweet peas,
shaved fennel, radishes, pepitas, and blackberry–
balsamic vinaigrette

Hoisin jackfruit, kung pao pineapple salsa,
crunchy daikon, cilantro
Fried catfish, cherry slaw
Grilled cobia, mango salsa, crunchy cabbage
All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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18.00

Carved to Order Station Selections
» Prices are based on 90 minutes maximum service time
» A chef attendant is required for the carving stations.
» Each attending chef is an additional 180.00 for 4 hours or less

Slow Roasted Turkey Breast (serves approximately 25 people)
Served with country stuffing and giblet gravy

350.00

Jack Smoked Pork Loin (serves approximately 25 people)
Served with Jack Daniels® barbecue sauce and potato rolls

350.00

Smoky Mountain Ham (serves approximately 30 people)
Served with Yazoo® beer mustard and Sister Schubert rolls

375.00

14-Hour Slow-Smoked Tennessee Brisket (serves approximately 20 people)
Served with fried onion crisps, cider vinegar barbeque sauce, and mini rolls

275.00

Steamship Round of Beef (serves approximately 150 people)
Seasoned with cracked black pepper and sea salt, and served with
creamy horseradish sauce, whole grain mustard, mayonnaise, and potato rolls

1,200.00

375.00

Salmon en Croute (serves 30 people)
Leeks and spinach filling with chive beurre blanc
Fillet of Mustard Seed-Crusted Tuna Loin (serves approximately 30 people)
Served with wakame seaweed, wasabi crème, lemon Mosto oil,
and toasted sesame seeds

Market Price

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Dessert Station Selections
» 50 person minimum
» Prices below are per person
» Prices are based on 90 minutes maximum service time
» Each attending chef is an additional 180.00 for 4 hours or less when needed or requested

Market Fresh Cobblers
» Sold per pan

Elvis Milk Shake and Float Bar
18.00
Milkshake and float station with action attendants
exhibiting shake preparation alongside offerings
which are preset and ready for speed of service

125.00

Each round chafer pan serves about 25 people
Includes whipped cream
Mix or match cobbler flavors with multiple pan orders:

» An attendant is required for every 50 people served
» Each attendant is an additional 180.00 for 4 hours
or less

Apple cinnamon raisin
Peach
Mixed Berry

Vanilla ice cream shake
Chocolate ice cream shake
Peanut butter and banana shake
ICB root beer, cherry soda, and cream soda floats

Add attendant scooped vanilla ice cream
2.50 additional
plus 180.00 per attendant
Tennessee Sweet Station

Toppings include toasted bourbon pecan brittle,
Reese’s® pieces, Rice Krispies® treats, dried
blueberries, caramel popcorn, maraschino cherries,
peppermint patty pieces, and chopped Butterfinger®
bar

18.00

An array of delightful desserts prepared by the Music
City Center culinary professionals:
» 3 pieces in total of the combined selection are
provided per person

Ice Cream Social / Build Your Own Sundae
Attendant hand-dipped ice cream (chocolate,
vanilla, and strawberry) with a selection of
toppings for the guest to individually customize
their own sundae
» An attendant is required for every 50 people
served
» Each attendant is an additional 180.00 for 4
hours or less

choose up to 4:

Peach hand pie

Apple hand pie

Sweet Southern® banana
pudding shooter

Tart lemon curd and
blueberry compote shooter

Mini chess bite

Petit fruit tartlet

Mini pecan bite

Mango sticky rice shooter

Triple chocolate shooter

Assorted mini cheesecakes

Peanut butter mousse shooter

Orange crème shooter

Oreos® and cream shooter

Mini cupcakes

Cinnamon apple compote
with spiked whipped cream

Chocolate s’more shooter

Toppings include maraschino cherries, whipped
cream, sprinkles, chocolate chips, Butterfinger®
pieces, crushed Oreos®, strawberries, miniM&M’s®, peanuts, chocolate sauce, and
butterscotch sauce

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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18.50

Beverages
» A Music City Center bartender is required for all events serving alcoholic beverages
» A bartender fee of 180.00 will apply per bartender on both cash and hosted bars
» On hosted bars, if a minimum of 750.00 in sales per bar is achieved, the bartender fee will be waived

Cash Bar and Retail Pricing

Host/Ticketed Bar Pricing
Premium brand cocktails
Deluxe brand cocktails
Premium wines by the glass

10.00
9.00
10.00

Premium brand cocktails

11.00

Deluxe brand cocktails

10.00

Premium wines by the glass

12.00
11.00

Deluxe wines by the glass

9.00

Deluxe wines by the glass

Import/craft beer

7.25

Import/craft beer

8.50

Domestic beer

6.50

Domestic beer

7.75

Assorted sodas

3.95

Assorted sodas

3.95

Bottled water

3.95

Bottled water

3.95

Individually Priced Items
» These items are not charged on consumption
» A Music City Center bartender is required for all alcoholic beverage services
Domestic Beer by the ½ Keg* (approximately 124 servings)

550.00

Import/Craft Beer by the ½ Keg* (approximately 124 servings)

600.00

* Client is responsible for the necessary space and electrical requirements for keg service in the
booth
Power requirements are 110-volt/20-amp power supply per kegerator
Music City Center Punch per Gallon (serves approximately 25 / 5-ounce servings)
Other custom punches available upon request

185.00

Taxes and Fees on Alcohol:
9.25% sales tax applies to all items
0.50% zone fee applies to beer but not wine and liquor
15.00% liquor tax applies to wine and liquor only
23.00% service charge applies

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Liquor and Beer Selections
Liquor Selections

Beer Selections

Premium Spirits and Finest Call Mixers

Bottled Import/Craft

Draft Domestic Beer

Ketel One Vodka

Blue Moon
Samuel Adams

Budweiser

Tanqueray Gin
Captain Morgan Silver Rum

Heineken

Michelob Ultra

Herradura Silver Tequila

Corona Extra

Miller Lite

Johnny Walker Black Scotch

Stella Artois

Coors Light

Woodford Reserve Bourbon

Amstel Light
Goose Island
Blackstone (Nashville)

Crown Royal Canadian Whiskey
Hennessy V.S.O.P. Cognac

Yazoo (Nashville)

Deluxe Spirits and Finest Call Mixers

Sierra Nevada

New Amsterdam Vodka

Crispin Cider
Mike’s Hard Lemonade
Kona Light Blonde Ale

Bombay Original Gin
Bacardi Superior Rum
Jose Cuervo Tequila

White Claw

Dewar’s White Label Scotch

Omissions (GF)

Jack Daniel’s Whiskey
Bulleit Bourbon

Bottled Domestic Beer

Hennessy V.S

Budweiser

Bud Light

Draft Import/Craft Beer
Blue Moon
Samuel Adams Boston Lager
Amstel Light
Modelo Especial
Yazoo (Nashville)
Crispin Cider
Goose Island IPA
Blackstone (Nashville)

Bud Light

Cordials Available

Miller Lite

Tennessee Whisper Creek sipping cream

Coors Light
O’douls (NA)

Baileys Irish Cream
Grand Marnier

Michelob Ultra

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Wine Selections
Deluxe Wine by the Glass
» For speed of service limit your
selection to 2
Barefoot Cabernet Sauvignon
Fetzer Sauvignon Blanc
Canyon Road Pinot Grigio
Fetzer Pinot Noir

Premium Wine by the Glass
» For speed of service limit your
selection to 2
Clos de Bois Sauvignon Blanc Banfi
Trivento Reserve Malbec William
Hill Chardonnay
Apothic Red Blend

Wine by the Bottle

Chardonnay
William Hill
Storypoint
Bonterra (organic)

50.00
55.00
60.00

Pinot Grigio
Edna Valley
Ecco Domani
Maso Canali
Fetzer Valley Oaks

44.00
44.00
73.00
38.00

Sauvignon Blanc
Starborough
Casillero Del Diablo
Prophecy

45.00
38.00
43.00

Riesling
Chateau Ste. Michelle
Fetzer Monterey County

49.00
44.00

Viognier
Wild Horse Winery

57.00

Sparkling
La Marca
Chic Brut
Chandon

60.00
50.00
54.00

Local White Wine
Arrington Stag’s White
Arrington Riesling

Mkt
60.00

Malbec
Trivento Reserve
Red Rock

58.00
40.00

Merlot
Bonterra (organic)
Chateau Souverain

63.00
39.00

Pinot Noir
Edna Valley
Bridlewood Estates
Cono Sur (organic)

46.00
54.00
60.00

Cabernet Sauvignon
William Hill Estate
Red Diamond
Toasted Head

52.00
38.00
48.00

Zinfandel
1000 Stories Bourbon Barrel
Ghost Pines

60.00
57.00

Local Red Wine
Arrington Red Fox Red
Arrington Firefly Rosé

Mkt
Mkt

Red Blends
Columbia Winery
Alamos
Apothic

50.00
39.00
44.00

White Blend
Apothic

44.00

Dessert Wines (375 ml)
Arrington Blackberry
Arrington Raspberry

68.00
Mkt

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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Other Services
Water Services

Personnel

» Water service is provided for podiums, head tables
and meal functions

» Based on a 4-hour required minimum

The following additional options are available:

Booth Attendant (Server) for Your Booth

180.00

Chef Attendant for Your Booth

180.00

Water Dispensers
Includes 1 five-gallon bottle of spring water

85.00

Bartender for Your Booth

180.00

Additional five-gallon containers of spring water

40.00

Each Additional Hour
Above the Required Minimum

Water Pitchers
Set either at the back of the room or at
individual tables
Cubed Ice (10 pounds)

45.00

2.50 per pitcher

5.00 per bag

MCC caters to your event style and budget

All prices are subject to a 23% service charge, current sales tax of 9.25% and 0.50% zone fee where applicable.
Menu items and prices are subject to change.
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General Information
2021 – 2022 Food Services and Catering Policies
Exclusive Provider of Food and Beverage within Music City Center
The Music City Center retains the exclusive right to provide, control, and
maintain all food and beverage services within the Music City Center. We
offer both published and custom-designed catered food service options.
Concessions, the sale or provision of alcoholic or non-alcoholic beverages,
and the provision of snacks, treats, or candies are included under our
exclusive rights. No outside food or beverage of any kind may be brought
into the Center without prearranged written approval of the Center’s Food
and Beverage department. This approval is generally only made for samples
of product produced or sold by the vendor in the portion sizes permitted by
our policy.

Catered Food and Beverage Planning, Pricing and Agreement
Music City Center requires the advanced planning and notice necessary to
implement the successful execution of your unique event. Early notice and
commitment of plan details are important for the acquisition of products
and staff, especially in large volumes, for custom prepared items, or for
specialty items. The sooner we receive your event specs and specific F&B
requests, the sooner we will be able to begin working with our vendors.
Requested service and product with less than thirty (30) days’ notice of the
event cannot be guaranteed.
Menu prices are subject to change. A good faith estimate of food and
beverage prices will be provided six (6) months in advance of the event. If
there is an issue of product availability or a significant commodity price
increase which requires a price adjustment or substitution thereafter, the
customer will be notified as soon as possible. The F&B team will work with
the customer to suggest alternative solutions to meet their needs.

< INDEX >

If multiple plated entrees are offered at the event, the price of each entrée
will be that of the highest priced entrée.
Music City Center will work with the customer to lock-in final menu
selection and pricing at thirty (30) days of the first catered event when the
signed F&B agreement, signed BEOs and 100% payment required for the
execution of the service they represent are received. If a food and beverage
minimum payment was previously provided to the Music City Center, the
minimum funds will be applied toward the amount required by the signed
BEO details. Depending on these final details, the earlier F&B minimum
payment may or may not cover the entirety of the 100% payment required
at thirty (30) days prior to the first event.
Special dietary meal requests must be specifically identified on the BEOs in
advance, both in category and number requested. These meals are an
additional charge onto themselves and are not a substituted in lieu of the
standard meals guaranteed and prepared for on the BEO.

Customer Guarantees
Final guaranteed guest counts and itemized product counts, including those
of dietary meals, are required ten (10) business days prior to your event.
The Center will be prepared for three percent (3%) over the provided event
guarantee, to a maximum of thirty (30), for plated meals and buffets as a
circumstantial cushion. Any use of this overage is an additional charge.
Changes or additions requested after the receipt of this ten (10) business
day guarantee will be assessed for our capability to accommodate, but not
promised and could involve additional charges.
The customer will be charged for the guarantee and any additional guests or
food items served above the guarantee. Music City Center reserves the

right to verify guest counts of per person events using generally accepted
methods of corroboration.
Any balance owed at the end of an event due to provided changes or
additions to the original guarantees must be paid within ten (10) business
days. If the event is of the nature that such additional charges may be
incurred, a completed credit card authorization must be provided in
advance by the customer as a guarantee of payment for such charges.

Additional Details
Service Charge
A service charge of twenty-three percent (23%) added to your bill for the
catering service and is subject to change. Thirty-nine percent (39%) of the
total amount of this service charge is a “house” or “administrative” charge
which is used to defray part of the cost of providing the service and other
house expenses. Sixty one percent (61%) of the total amount of this service
charge is distributed to the employees providing the service as a gratuity.
Supplemental Staffing
Unless indicated otherwise, charges for the staffing of your function are
included in our menu prices at our usual staffing ratios. For plated lunches
and dinners, the provision of this labor at no added cost is based on a one
(1) to twenty (20) staff to patron ratio and tables of eight (8) to ten (10)
people. On a seated breakfast , this ratio is one (1) to twenty-five (25). For
buffets, included staffing is based on a one (1) to fifty (50) staff to patron
ratio. When you request additional staffing, over and above what is
normally provided, the following hourly rates will apply:
•
•
•
•

Banquet / Beverage Server 180.00 (For 4 Hours or Less)
Bartender 180.00 (For 4 Hours or Less)
Chef / Carver 180.00 (For 4 Hours or Less)
Additional Hours Above the Required Four (4) Hour Minimum are
45.00 per Hour

Circumstances which may promote the need for added staffing include a
desire to augment service, special staff assignments, functions with fewer
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guests than our standard ratios support, and seating or function design
which spreads the service over greater distances.
Linen Service
The Music City Center provides complimentary linen, black or white, for all
meal functions. Additional linen fees will apply for specialty linens or linens
required for meeting functions. Your catering sales professional will be able
to assist with the acquisition of custom linen and décor at an additional
charge.
China
China service will be used for all meal services in carpeted ballrooms,
meeting rooms and public corridors, unless our compostable Greenware is
requested. All food and beverage events located in the exhibit halls and
non-carpeted areas are serviced with compostable Greenware. If china is
preferred in these areas, the following fees will apply:
•
•

Breakfast, Lunch, Receptions, and Dinners: 2.00++ per Person, per
Meal Period
Refreshment or Coffee Breaks: 2.00++ per Person, per Break

Sampling of Outside Product
Sampling of food and non-alcoholic beverage items to promote products
normally produce or sold by the vendor must be pre-arranged, approved in
writing and comply with Music City Center policies. Such sampling may only
occur in portion sizes strictly regulated by our policy and may not be sold.
•
•

Food samples are limited to a (2) two-ounce portion
Samples of non-alcoholic beverages are limited to a (2) two-ounce
maximum.

If food or beverage is offered as a “traffic promoter” or amenity rather than
an example of a product produced or sold by the vendor, it must be prearranged with and purchased from the Music City Center Food and
Beverage department or approved in writing with an associated prepaid

buy-out fee. Please contact your catering sales representative for more
information.
Food Storage, Delivery and Production Services
Use of the Center’s kitchens and preparation areas is limited to our staff. If
food preparation, heating, cold storage, or other kitchen services are
required, arrangements must be made no later than three (3) weeks in
advance of the event. Charges for these services will be based on the
requirements of the request. Please contact your catering sales
representative for more information.
•

Refrigerated, or freezer storage is fifteen dollars ($15.00) per cubic
foot, per day in addition to an initial two hundred fifty-dollar
($250.00) fee for arrangements and warehouse handling.

•

No pick-up from the warehouse will be allowed. All such products
must be delivered by Center staff for a fee of fifty dollars ($50.00)
per trip. Instructions for the handling and delivery of the
refrigerated product must be provided to the catering sales
representative at the time of order.

•

The Music City Center will not assume responsibility for the
incorrectly delivered product, damaged product at delivery, or the
quality of the product.
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Retail Food and Beverage
Music City Center’s exclusive food and beverage service rights include the
provision of retail concessions, bars and fixed outlet offerings. If
appropriate to the event, a plan will be discussed with show management in
anticipation of event dynamics. Offerings and hours will be governed by
business and results. Results for mobile carts must exceed the minimums
indicated below or show management will be responsible for the difference
between the minimum and the actual result. No offering will be open for
less than a four (4) hour period. Any risk can be mitigated by judicious
planning and real time response. Requests for additional carts or hours
beyond those supported by results will incur the greatest risk of additional
fees.
•

Retail food carts, with entrée items, are provided free of minimum
charges if sales exceed one thousand five hundred ($1,500) dollars
per four (4) hour period

•

Retail specialty snack and beverage carts, including offerings such as
specialty coffee, nuts, and ice cream are provided free of minimum
charges if sales exceed

Thank you for choosing the Music City Center for your event.
Let us take care of the details so you may attend to your visitors and organization.
Please call us at (615) 401–1360 with your goals and we will help you achieve them.

