
2024-25 Fall + Winter Catering Menu
 

The Harpeth



THOMAS TUGGLE
EXECUTIVE CHEF

“Our menus are seasonally crafted by our chefs 
to showcase the bounty of Tennessee. 

We pair peak natural produce with 
sustainably sourced seafood and grass-fed beef. 

Our dishes are simply prepared and elegantly presented with 
our curated brand of southern hospitality.”

ERNESTO ARBANIL
BANQUET CHEF

CHER VON TIEDEMANN
PASTRY CHEF



Freshly Baked Pastries and Bagels 

Whipped Butter, Peanut Butter, Plain Cream Cheese,
Herb Whipped Cream Cheese, Seasonal Jam

BUILD YOUR OWN PARFAIT 

Seasonal Fruit Yogurt, Plain Yogurt,
Granola, Honey, Dried Fruits, and Toasted Almonds

Seasonal Sliced Fruits and Berries

scrambled Eggs

Choice of 2 Breakfast Meats: 

 Smoked Bacon
 Pork Sausage
 Turkey Sausage
 Black Forest Ham
 Turkey Bacon

crispy potatoes 

Onions & Peppers

Pan Perdu French Toast 

Grand Marnier Custard, Fresh Berries, Whipped Cream, 
Maple Syrup

Freshly Brewed Coffee & Loose Leaf Tea 

Locally Roasted Regular & Decaf Coffee, 
Selection of Caffeinated & Herbal Teas

Orange Juice, Apple Juice, Grapefruit Juice

$48 Per Person

Harpeth BreakfastHarpeth Breakfast
BREAKFAST BUFFETS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Freshly Baked Pastries and Bagels 

Whipped Butter, Peanut Butter, Plain Cream Cheese,
Herb Whipped Cream Cheese, Seasonal Jam

BUILD YOUR OWN PARFAIT 

Seasonal Fruit Yogurt, Plain Yogurt,
Granola, Honey, Dried Fruits, Toasted Almonds

Seasonal Sliced Fruits and Berries

Steel Cut Oats 

Brown Sugar, Dried Fruit, Whipped Butter, Toasted Almonds

CHOICE OF BREAKFAST One SANDWICH: 

 
 CHORIZO BREAKFAST BURRITO 

 Scrambled Eggs, Potatoes, Cheddar Cheese, Tomatillo Salsa
 

 Croissant Sandwich 

 Scrambled Eggs, Bacon, Cheddar Cheese

 Egg White Breakfast BurriTO 

 Scrambled Egg Whites, Turkey Sausage, Spinach, 
 Bell Pepper, Caramelized Onions, Jack Cheese, 
 Tomatillo Salsa
 
 SAUSAGE + EGG SANDWICH 

 Scrambled Eggs, Cheddar Cheese, English Muffin
 

Freshly Brewed Coffee & Loose Leaf Tea 

Locally Roasted Regular & Decaf Coffee, Selection of Caffeinated & Herbal Teas

Orange Juice, Apple Juice, Grapefruit Juice

$42 Per Person

Rise & ShineRise & Shine



BREAKFAST BUFFETS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Freshly Baked Pastries and Bagels 

Whipped Butter, Peanut Butter, Plain Cream Cheese, 
Herb Whipped Cream Cheese, Seasonal Jams 

BUILD YOUR OWN PARFAIT 

Seasonal Fruit Yogurt, Plain Yogurt,
Granola, Honey, Dried Fruits, Toasted Almonds

Seasonal Sliced Fruits and Berries

Hard Boiled Eggs

Freshly Brewed Coffee & Loose Leaf Tea 

Locally Roasted Regular & Decaf Coffee, 
Selection of Caffeinated & Herbal Teas

Orange Juice, Apple Juice, Grapefruit Juice

$38 Per Person

Franklin Fresh Franklin Fresh SStarttart
Steel Cut Oats  $7 pp

Brown Sugar, Dried Fruits, Whipped Butter, Toasted Almonds

CHORIZO BREAKFAST BURRITO $9 PP

Scrambled Eggs, Potatoes, Cheddar Cheese, Tomatillo Salsa

Croissant Sandwich $10 pp

Scrambled Eggs, Bacon, Cheddar Cheese

Egg White Breakfast Burrito $11 PP

Scrambled Egg Whites, Turkey Sausage, Spinach, Bell Pepper, 
Caramelized Onions, Jack Cheese, Tomatillo Salsa

SAUSAGE + EGG SANDWICH $9 PP

Scrambled Eggs, Cheddar Cheese, English Muffin

Biscuits & Sausage Gravy $13 PP

House Made Biscuits, Sage Sausage Gravy

SMOKED SALMON & BAGELS $18 PP

Sliced Tomato, Capers, Farm Eggs, Dill, Red Onion, 
Whipped Cream Cheese, Assorted Bagels

CHEESE & CHARCUTERIE $23 PP

Assorted Cured Meats & Cheeses, Mixed Nuts, Dried Fruits, Mustarda, 
Fruit Compote, Honeycomb, Urban Sprout Sourdough

Buffet AdditionsBuffet Additions

Eggs Any Style, Station $19 pp

Whole Eggs, Egg Whites
Tomatoes, Onions, Scallions, Mushrooms, Spinach, Bell Peppers, Bacon, 
Sharp Cheddar Cheese, Feta, Shrimp, Ham, Jalapeño

AVOCADO TOAST Station $18 PP

Urban Sprout Sourdough, Avocado, Smoked Salmon, 
Radishes, Tomato, Pickled Onions, Sprouts, Feta Cheese

*Requires Chef Attendant

Action StationsAction Stations

Buffet Additions & Action Stations are priced as enhancements 
to existing breakfast buffets. For a la carte stations with no 

buffet, add 25% increase per person.



Healthy Starter $15 pp

Hard Boiled Eggs, Sliced Fruits, Sharp Cheddar Cheese, 
Mixed Nuts

Brainstorm $16 pp

Peanut Butter & Banana Yogurt Parfait, Whole Fruits, 
House Made Granola Bars, Dried Fruit

The Southern Belle $19 pp

Chef ’s Assorted Finger Sandwiches:
 Rye Toast, Cream Cheese, Cucumber & Dill
 Turkey, Chipotle Mayo, Pickled Onions, Flour Tortilla
 Farm Fresh Egg Salad, Brioche, Chives

Downtown Broadway $18 pp

Buttermilk Biscuits, Nashville Hot Chicken Nuggets, 
Jam, Local Chocolates, Whipped Butter, 
Pub Chips with Pimento Cheese

Morning & AfternoonMorning & Afternoon

BREAKS + BITES

Pumpkin + pecans $16 pp

Mini Pecan Bars, Pumpkin & Cream Cheese Muffins,
Sea Salt & Rosemary Toasted Pecans

Fall Specialty BreakFall Specialty Break

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Apples + Brie $18 pp

Roasted Apples & Warm Brie Tarts, 
Candied Cracked Pepper Bacon, Sparkling Apple Cider

Winter Specialty BreakWinter Specialty Break



Freshly Brewed Coffee $94 gallon

Locally Roasted Regular & Decaf Coffee, Assorted Sweeteners
Choice of Dairy & Non-Dairy Milks, Regular or Decaffeinated

Loose-leaf Teas $76 Gallon

Selection of Herbal & Caffeinated Teas, Natural Tea Bags, Honey

Assorted Soft Drinks $5 each

Coke, Diet Coke, & Sprite

Harpeth Premium Bottled Water $5 each

Sparkling Water $7 each

ENERGY DRINKS $7 each

Chilled infused water $64 / 2 gallon

 Choice of:
  Orange & Mint
  Lemon & Lime
  Cucumber & Mint

Freshly brewed iced tea $89 / 2 gallons

 Regular or Harpeth Style Sweet Tea

LEMONADE $99 / 2 gallons

A la Carte BeveragesA la Carte Beverages
BEVERAGE BREAKS

8-Hour Beverage Service $39 pp

Locally Roasted Regular & Decaf Coffee, 
Selection of Caffeinated & Herbal Teas, Soft Drinks, 
Premium Bottled Water

All Day BreakAll Day Break

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

4-Hour Beverage service $28 pp

Locally Roasted Regular & Decaf Coffee, 
Selection of Caffeinated & Herbal Teas, Soft Drinks, 
Premium Bottled Water

Additional Beverage Service Per Hour $5 PP

Price To Extend Half or Full Day Breaks Past Set Times

Half Day BreakHalf Day Break



A La Carte
Kettle Style Potato Chips $5 ea

Assorted Flavors

Granola + Energy Bars $6 ea

Assorted Flavors

Trail Mix $6 ea

Individual Bags

M&M’s $6 ea

Original & Peanut

All Items Above Available Per Consumption Basis

Mixed Nuts $54 lb

Rosemary & Sea Salt

Chips + Dip $14 pp

House Potato Chips & French Onion Dip

Vegetable Crudite $18 pp

Hummus & Ranch

Hummus + Pita $12 pp

Lemon Herb Hummus & Pita Chips

10 Pcs Minimum for Fresh Fruit, Parfaits, & Whole Fruit Orders
Fruit Items Not Available on Consumption, 

2 Hour Limit For Fresh Fruit Cup

SnacksSnacks

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Blueberry Muffins $72 dz

Butter Croissants $68 dz

Chocolate Croissants $72 Dz

Buttermilk biscuits  $72 Dz

Butter & Jam

Cinnamon rolls $86 DZ

Chocolate Chip Cookies $72 DZ

Sugar Cookies $68 DZ

Chocolate Brownies $78 DZ

Chocolate Cupcakes $86 DZ

Assorted Bagels $76 DZ

Cream Cheese, Butter, & Jam

Freshly BakedFreshly Baked

FRESH FRUIT CUPS $9 ea

Chef ’s Selection of Seasonal Fresh Fruit

Yogurt + Berry Parfaits $12 ea

Chef ’s Selection of Seasonal Fresh Fruit

Whole Fruit $5 ea

Apples, Oranges, & Bananas

Fresh FruitFresh Fruit



Baby Iceberg Lettuce

Boiled Farm Eggs, Pickled Onions, Bacon, Cucumbers, 
Ranch, Balsamic 
Served Deconstructed

Roasted butternut BISQUE 

Pepitas, Fall Spice Croutons

Honey Roasted Salmon 

Roasted Carrot Puree, Garlic Greens, Chimichurri

Beef Tenderloin Medallions 

Truffle Cauliflower Purée, Wild Mushrooms, 
Cabernet Demi

Roasted Potatoes + Green Onions

Warm Bacon Dressing

ROASTED Broccolini

Honey Glaze

Charred Vanilla Cheesecake

Blackberry Compote, Chantilly

Chocolate Tarts

Toasted Marshmallow Fluff, Graham Cracker Crumble

$72 Per Person

17991799 Lunch Lunch
Hot Chicken Cobb

Crispy Hot Chicken Thigh, Romaine, Farm Egg, 
Pickled Sweet Onions, Blue Cheese Crumbles, 
Avocado, Green Goddess Dressing
Served Deconstructed

Dill & Honey Slaw 

Shaved Cabbage, Carrots, Creamy Cider Vinaigrette

Cheddar & Jalapeno Corn Bread 

Honey Butter, Seasonal Jam

Smoked Chicken Thigh 

Sticky Whiskey Barbecue, Grilled Broccolini

SHRIMP & Grits 

Andouille Sausage, Brown Gravy, Heirloom Peppers, 
Scallions

Southern Mac 

Smoked Cheddar, Campanelle, Herb Breadcrumbs

Red Velvet Parfait 

Candied Pecans, Vanilla Curd, Chantilly Cream

Peanut Butter Banana Pudding 

Peanut Brittle, Banana Chips

$68 Per Person

Nashville NoshNashville Nosh
LUNCH BUFFETS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

WILD ARUGULA & SPINACH

Cucumbers, Cherry Tomatoes, Shaved Onions, 
Crispy Chickpeas, Feta Cheese, Red Wine Vinaigrette 
Served Deconstructed

Franklin Pasta Salad 

Farfalle Pasta, Roasted Red Peppers, 
Charred Broccolini, Feta Cheese, 
Lemon & Basil Pesto

Quinoa 

Roasted Butternut Squash, Red Onion, Parmesan, 
Dried Cranberry, Pepitas, Poppy Seed Vinaigrette

Shaved Tri-Tip Roast 

Roasted Peppers & Onions, Garlic Potatoes, 
Chimichurri

Roasted SALMON 

Butternut Purée, Garlic Greens

Roasted Broccolini & Wild Mushrooms 

HOUSE MADE CHOCOLATE CHIP COOKIES 

Lemon Meringue Tarts 

Fresh Berries

$58 Per Person

McGavock’s ProvisionsMcGavock’s Provisions



LUNCH BUFFETS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

ORGANIC GREENS SALAD

Baby Lettuces, Pickled Shallots, Feta Cheese, Marinated Olives,
Quinoa, Lemon Vinaigrette, 
Served Deconstructed

Loaded POTATO SALAD 

Steamed Potatoes, Bacon, Onion, Cheddar Cheese

ROAST BEEF 

Tomato, Crispy Onions, Creamy Horseradish, Gem Lettuce, Cheddar Cheese, 
Brioche Roll

HERB MARINATED CHICKEN 

Wild Arugula, Swiss Cheese, Pickled Onions, Chipotle Aioli, Ciabatta

GRILLED Portabella WRAP 

Grilled Portabella Mushroom, Roasted Peppers, Spinach, 
Caramelized Onion, Romesco, Feta Cheese, Tortilla Wrap

House Made Pub Chips 

Ranch Spiced, French Onion Dip

Sugar Cookies 

Chocolate Brownies

$52 Per Person

Crockett’s DeliCrockett’s Deli

Margarita Flat Bread

Tomatoes, Basil, Parmesan, Mozzarella

Pepperoni Flat Bread 

Mozzarella, Parmesan

Pear + Goat Cheese Flat Bread 

Crème Fraîche, Pinenuts, Arugula

Grated Parmesan 

Chili Flakes 

Caesar Salad

Romaine, Croutons, Parmesan, Caesar Dressing 

HOUSE MADE Sugar COOKIES 

Chocolate Brownies 

$49 Per Person

By the SliceBy the Slice



Express Lunch

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Chicken Caesar Salad  $33 Per Person

Marinated Chicken Breast, Romaine, Croutons, Crispy Capers, 
Parmesan, Caesar Dressing

Seafood Wedge Salad  $38 Per Person

Jumbo Shrimp, Crab Meat, Iceberg Lettuce, Radish, Tomato, 
Cucumber, Pickled Onion, Buttermilk Dressing

BLT $36 Per Person

Thick Cut Bacon, Lemon Aioli, Gem Lettuce, Tomato, 
Avocado, French Fries

Cobb Salad $35 Per Person

Bacon, Blue Cheese, Hard-boiled Egg, Tomatoes, 
Marinated Chicken Breast, Ranch Dressing

Turkey Club  $36 Per Person

Shaved Turkey, Bacon, Garlic Aioli, Lettuce, Tomato, Avocado, French Fries

Wagyu Burger $39 Per Person

8oz Wagyu Beef Patty, Onion & Bacon Jam, Swiss Cheese, 
Fig Aioli, Brioche Bun, French Fries

Plated LunchPlated Lunch
Two Course Lunch For Groups of 20 People or Less 

Maximum of 3 Entree Selections & 1 Dessert Selection Per Group

Lemon Meringue Tart   
Whipped Cream, Graham Cracker

Pumpkin CheeseCake

Marshmallow Fluff, Fresh Berries

Carrot Cake    

Cream Cheese Frosting 

Lemon PAnna Cotta

Strawberry Puree

DessertDessert



SMOKED BACON & RYE TOAST $9 Per Piece

Fresh Blackberry, Mustarda

PULLED Pork lollipop $10 Per Piece

Whiskey Barbecue Sauce

Mini grilled cheese $9 Per Piece

Smoked Tennessee Cheddar, Tomato Jam

Coconut Fried Chicken $10 Per Piece

Sweet Chili Sauce

Bloody Mary Shrimp Cocktail $11 Per Piece

Pickled Onions

Mini Beef Wellington $14 Per Piece

Puff Pastry, Mushroom Duxelles, Béarnaise Aioli

Roasted Garlic Hummus $9 Per Piece

Pita Chip, Roasted Pepper Salsa

ROASTED Beets & GOAT CHEESE $8 Per Piece

Truffle Vinaigrette, Toasted Brioche

Grilled Beef & Shishito $11 Per Piece

Sweet Garlic Soy Glaze

Smoked Salmon Tart $12 Per Piece

Herb Whipped Cream Cheese, Chives

Fried Bacon Mac + Cheese lollipop $9 Per Piece

Passed Hors d’OuevresPassed Hors d’Ouevres

RECEPTIONS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Organic Greens 

Shaved Cucumbers, Pickled Sweet Onions, Country Olives, 
Cherry Tomatoes,Feta Cheese, Red Wine Vinaigrette

Baby Spinach 

Frisée, Roasted Pear, Goat Cheese, Candied Pecans, 
Pear Balsamic Vinaigrette

GEM CAESAR 

Shaved Brussels Sprouts, Torn Focaccia Croutons, Crispy Capers, 
Caesar Dressing

SaladsSalads

PLATED DINNERS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Seasonal SaladsSeasonal Salads

Dinner Pricing Based on Selecting 1 Salad, 1 Entrees, & 1 Dessert for Event.
Additional Second Entrée Selection Available at $10 Per Person in Addition to Entrée Pricing.
Additional Third Entrée Selection Available for a $15 Per Person in Addition to Entrée Pricing.

BEEF TENDERLOIN $79 Per Person

Au Gratin Potatoes, Broccolini, Cauliflower Purée, 
Cabernet Demi

Seared Salmon $69 Per Person

Carrot Purée, Wilted Greens, Pancetta, Fingerling Potatoes, 
Caper & Basil Emulsion

Roasted Airline Chicken Breast $68 Per Person

Carrot Puree, Creamy Mushroom Wild Rice, 
Spring Peas & Carrots, Lemon Jus

Roasted Halibut $72 Per Person

Favetta, Chimichurri, New Potatoes, Grilled Broccolini, 
Saba

BEEF TENDERLOIN & Jumbo Shrimp $98 Per Person

Carrot Purée, Au Gratin Potato, Melted Leeks & Bacon,
Red Wine Demi

SEARED SCALLOPS + BEEF SHORT RIB $96 Per Person

Roasted Garlic Purée, Wilted Greens, Roasted Carrots, 
Truffle Demi

BEEF TENDERLOIN + Lobster Tail $102 Per Person

Roasted Carrot Purée, Au Gratin Potatoes, Asparagus,  
Homardine Sauce, Cabernet Demi

EntreesEntrees

Beets + Goat Cheese 

Frisée, Watercress, Radish, Pinenuts, Balsamic Dressing

Roasted Butternut Squash 

Savory Tart, Roasted Butternut Purée, Frisée, Arugula, 
Pomegranate Molasses, Golden Raisin



SMOKED SCALLOPS $21 Per Person

Crispy Pork Belly, Cauliflower Purée, 
Pickled Cauliflower, Frisée, Saba

JUMBO SHRIMP $19 Per Person

Fried Grits, Creole Gravy, Wilted Greens

Roasted red pepper Bisque $12 Per Person

Crostini, Blue Cheese

4 th Course Enhancements4 th Course Enhancements

PLATED DINNERS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Dinner Pricing Based on Selecting 1 Salad, 1 Entrees, & 1 Dessert for Event.

Lemon Panna Cotta 

Blueberry Compote, Mint, Honey Granola

Chocolate & Caramel 

Manjari Chocolate Mousse, Chocolate Sponge, Bourbon Caramel, 
Chantilly

Pineapple Mousse 

Vanilla and Rum Chiffon Cake, Roasted Pineapple, Mango Purée

Pumpkin Cheesecake 

Fresh Berries, Graham Cracker Crumble, Chantilly

DessertsDesserts



Wild Arugula

Dried Fruits, Toasted Nuts, Feta Cheese,
Strawberry Champagne Vinaigrette

Mushroom + Farro salad 

Shaved Brussels Sprouts, Red Onion, Spinach, Goat Cheese, 
Champagne Vinaigrette

Poached Shrimp & Fresh Shucked Oysters 

Bloody Mary Cocktail Sauce, Apple Mignonette, Lemon

Fresh Baked Rolls 

Whipped Butter

Chef Carved Smoked Beef Tenderloin

Chimichurri, Creamy Horseradish, Garlic Aioli

Honey Roasted Airline Chicken Breast

Cauliflower Purée, Wilted Greens, Pancetta

Roasted Fingerling Potatoes

Wild Mushrooms

Grilled Broccolini

Roasted Garlic

1799 S’Mores

Toasted Marshmallow Fluff, Graham Cracker Crumble

Bourbon Banana Bread Pudding

$92 Per Person

Includes Chef Attendant

The TennesseanThe Tennessean
Baby Iceberg & Romaine

Bacon, Cage-Free Eggs, Cherry Tomatoes, Blue Cheese Crumbles, 
Ranch, Balsamic; Served Deconstructed

Market Minestrone 

Seasonal Vegetables, Beans, Herb Pistou

House Made Focaccia 

Whipped Butter

Chef’s Carving Station 

 Smoked Tri Tip
 Coriander & Black Pepper Crusted Salmon
 Chimichurri
 Chipotle Aioli

Garlic & Cheddar WHIPPED POTATOES 

Green Onions

Market Vegetables 

Broccolini, Wild Mushrooms, Caramelized Onions

1799 Bread Pudding 

Bourbon Caramel

Mini Fruit Tarts 

Chef ’s Selection of Seasonal Fruits

$78 Per Person

Includes Chef Attendant

Farmer’s Market FeastFarmer’s Market Feast
DINNER BUFFETS

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



BABY LETTUCES

Cucumbers, Cherry Tomato, Radishes, Feta Cheese, Ranch & Balsamic
Served Deconstructed

Lemon Herb Hummus & French Onion Dip

Baby Carrots, Cucumbers, Cherry Tomatoes, Sweet Peppers

Warm Focaccia

$12 Per Person

Saturday MarketSaturday Market
DINNER STATIONS

Stations can be added to any Buffet as listed. Miminum Selection of 3 Stations for any individual private event, 25% increase for a la carte Stations. $150 Chef Attendant Fee, 1 per 75 Guests. 
Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20. Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

POACHED SHriMP & Fresh Shucked Oysters

ACCOMPANIMENTS & CONDIMENTS

Bloody Mary Cocktail Sauce, Apple Migonette, 
Caper Remoulade, Lemon Wedges

LAVOSH CRACKERS

$24 Per Person

Landlocked Raw BarLandlocked Raw Bar

Artisinal CURED MEATS

Chef ’s Selection

Artisian CHEESEs

Chef ’s Selection

MARINATED & BRINED

Olives, House Pickled Vegetables

SWEET & SAVORY

Fruit Compote, Honeycomb, Dried Fruit, Toasted Nuts

GRILLED BREADS

$29 Per Person

Cheese & CharcuterieCheese & Charcuterie
Pulled Pork

Sticky Whiskey Pulled Pork, Pickled Onions

NASHVILLE HOT

Hot Chicken Thigh, Pickles

THE 1799

Angus Beef, Bacon Jam, Blue Cheese, Honey Mustard

RANCH SEASONED PUB CHIPS

French Onion Dip

$38 Per Person

Tennessee SlidersTennessee Sliders



DINNER STATIONS

Stations can be added to any Buffet as listed. Miminum Selection of 3 Stations for any individual private event, 25% increase for a la carte Stations. $250 Chef Attendant Fee, 1 per 75 Guests.
Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20. Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Petite Tenderloins

Red Wine Demi, Baked Tomatoes, Roasted Garlic

Grilled Lobster Tails

Tarragon Beurre Blanc, Charred Lemons, Grilled Green Onions

Fingerling Potatoes

Pancetta, Sherry Mustard Vinaigrette

ROASTED Broccolini

Caramelized Shallots

$68 Per Person

Chef Attendant Required

Backyard GrillBackyard Grill
SMOKED PORK RIBS

Whiskey Barbecue Sauce

Linguica Sausage

Chimichurri

Garlic Marinated Chicken Thigh

Chipotle Aioli

Smoked Gouda Mac & Cheese

Campanelle Pasta, Herb Breadcrumbs

Honey & Dill Cole Slaw

Shaved Cabbage, Carrots, Broccoli, Candied Pecans, 
Apple Cider Dressing

Jalapeno Cheddar Corn Bread

Whipped Butter

$54 Per Person

Chef Attendant Required

Smoke OutSmoke Out

Courtyard GrillingCourtyard Grilling
The Following stations have been designed for courtyard events, 

a chef Attendant will be grilling These menu items fresh for your guests. 

chef attendant fee is waived for indoor events.



ROASTED PRIME RIB

Chimichurri, Creamy Horseradish

Roasted Airline Chicken Breast

Lemon Rosemary Jus

Whipped Potatoes 

Green Onions and Bourbon Gravy

Roasted Asparagus

Heirloom Peppers

$56 Per Person

Chef Attendant Required
20 Person Minimum

Chef’s RoastChef’s Roast
DINNER STATIONS

Stations can be added to any Buffet as listed. Miminum Selection of 3 Stations for any individual private event, 25% increase for a la carte Stations. $250 Chef Attendant Fee, 1 per 75 Guests.
Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20. Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Penne Pasta

Andouille Sausage, Shrimp, Peppers, Cajun Cream Sauce

Cheese Ravioli

Roasted Peppers, Eggplant, Olives, Capers, Pomodoro Sauce

Smoked Gouda Mac & Cheese

Campanelle Pasta, Smoked Bacon, Herb Breadcrumbs

Garlic Bread

Grated Parmesan, Chile Flakes, Basil Pesto

$40 Per Person

Pasta StationPasta Station

Prosciutto Flat Bread

Truffle Cream Sauce, Gruyere, Arugula

Heirloom TomaTO Flatbread

Fresh Mozzarella, Olives, Basil

Barbeque Chicken Flat Bread

Smoked Gouda, Green Onions, Pineapple, 
Grated Parmesan, Chile Flakes

                                                     $39 Per Person

Flat BreadFlat Bread
Marinated Beef

Peppers, Onion

Lemon Pepper chicken

Green Onion

Roasted Brussels Sprouts + Mushrooms

Honey and Harissa

Roasted Garlic & Herb Rice

Tomatoes, Herbs

$43 Per Person

Southern SkewersSouthern Skewers



SLOW CHURNED ICE CREAM

Vanilla, Chocolate, & Strawberry

House Toppings

Fresh Berries, Sprinkles, Chantilly Cream, Caramel, 
Chocolate Sauce, & Cookie Crumbles

$16 Per Person

Chef Attendant Included

Ice Cream Sundae BarIce Cream Sundae Bar
Desserts + Late Night

Stations can be added to any Buffet as listed. Miminum Selection of 3 Stations for any individual private event, 25% increase for a la carte Stations. $250 Chef Attendant Fee, 1 per 75 Guests.
Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20. Pricing is Subject to 26% service charge and 9.75% sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CREME BRULEE

Vanilla Bean, & Chocolate, Fresh Berries, Whipped Cream

ICE CREAM SANDWichES

House Made Chocolate Chip Cookies

$18 Per Person

Fire StationFire Station

TENNESSEE Pecan Pie Mini Tarts

Vanilla Chantilly

APPLE PIE TARTS

Bourbon Caramel

Mini Mud Pies

White Chocolate Curls, Blackberries

$16 Per Person

Mini Pie ShopMini Pie Shop

Homemade Beignets + Lemon Curd and Nutella Cream

Vanilla  Ice-Cream

          $16 Per Person

BeignetsBeignets

Parmesan + Mozzarella Cheese Flatbread

Grated Parmesan, Chili Flakes

Pepperoni & Mozzarella Flatbread

$19 Per Person

Pizza NightPizza Night

Pearled Sugar Belgian Waffles + 

Hot Honey Chicken Tenders

French Fries, Ranch, Ketchup, Maple Syrup

$24 Per Person

Chicken & WafflesChicken & Waffles



Vodka 

New Amsterdam

Gin 

New Amsterdam

Rum 

Campesino White Rum

Tequila 

Campo Bravo Blanco

bourbon 

Old Forester

Tennessee Whiskey 

George Dickel 

Scotch 

Dewar’s White Label

Wines by the Glass 

Cape Heights Cabernet Sauvignon
Cape Heights Chardonnay
Wycliff, Sparkling Brut

BEERS 

Miller Lite
Tailgate Brewing TENN Lager
Yazoo Gerst Amber Ale
Black Abbey Brewing Tennessee IPA
Wiseacre Tiny Bomb Pilsner

Main Street BarMain Street Bar
SPIRITS + WINE + BEER

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. Wine & Liquor are subject to 15% Tennesee Liquor Tax.

Vodka 

Tito’s

Gin 

Bombay Sapphire

Rum 

Bacardi Superior

Tequila 

Milagro Silver

bourbon 

Buffalo Trace

Tennessee Whiskey 

Jack Daniels

Scotch 

Johnnie Walker Red Label

Wines by the Glass 

Cape Heights Cabernet Sauvignon
Cape Heights Chardonnay
Choice of Two Additional:
 Hunky Dory Sauvignon Blanc
 Bacchus Pinot Noir
 Cremant de Loire, Sparkling Brut
 Belstar, Brut Rose

BEERS 

Miller Lite
Tailgate Brewing TENN Lager
Yazoo Gerst Amber Ale
Black Abbey Brewing Tennessee IPA
Wiseacre Tiny Bomb Pilsner

Franklin BarFranklin Bar
Vodka 

Grey Goose

Gin 

Hendrick’s

Rum 

Ron Zacapa

Tequila 

Casamigos Blanco

bourbon 

Angel’s Envy

Tennessee Whiskey 

Davidson’s Reserve 

Scotch 

Johnnie Walker Black Label

Wines by the Glass 

Noah River Cabernet Sauvignon
High Head Chardonnay
Choice of Two Additional:
 Hunky Dory Sauvignon Blanc
 Bacchus Pinot Noir
 Cremant de Loire, Sparkling Brut
 Belstar, Brut Rose

BEERS 

Miller Lite
Tailgate Brewing TENN Lager
Yazoo Gerst Amber Ale
Black Abbey Brewing Tennessee IPA
Wiseacre Tiny Bomb Pilsner

Harpeth BarHarpeth Bar



Hosted Open Bar 

1st Hour - $28
2nd Hour +$22
Each Additional Hour + $15

Hosted Bar on Consumption 

Cocktails $14
Wine $12
Beer $8
Sodas $5
Water $5

Cash Bars 

Cocktails $14
Wine $12
Beer $8
Sodas $5
Water $5

Hosted & Cash Bar Minimum 
Guarantee $750 per 50 guests.

Main Street BarMain Street Bar
SPIRITS + WINE + BEER

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. Wine & Liquor are subject to 15% Tennesee Liquor Tax.

Hosted Open Bar 

1st Hour - $32
2nd Hour +$26
Each Additional Hour + $17

Hosted Bar on Consumption 

Cocktails $16
Wine $15
Beer $8
Sodas $5
Water $5

Cash Bars 

Cocktails $16
Wine $15
Beer $8
Sodas $5
Water $5

Hosted & Cash Bar Minimum 
Guarantee $750 per 50 guests.

Franklin BarFranklin Bar
Hosted Open Bar 

1st Hour - $36
2nd Hour +$28
Each Additional Hour + $19

Hosted Bar on Consumption 

Cocktails $18
Wine $16
Beer $8
Sodas $5
Water $5

Cash Bars 

Cocktails $18
Wine $16
Beer $8
Sodas $5
Water $5

Hosted & Cash Bar Minimum 
Guarantee $750 per 50 guests.

Harpeth BarHarpeth Bar

All Bars Includes Liquor, Wine, Beers, Soft Drinks & Bottled Waters. 
Bars Require 1 Bartender per 50 Guests.

$150 Per Bartender Fee.



WINE + BEER

Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.
Pricing is Subject to 26% service charge and 9.75% sales tax. Wine & Liquor are subject to 15% Tennesee Liquor Tax.

Wines by the Glass 

Cape Heights Cabernet Sauvignon
Cape Heights Chardonnay
Choice of Two:
 Hunky Dory Sauvignon Blanc
 Bacchus Pinot Noir
 Cremant de Loire, Sparkling Brut
 Belstar, Brut Rose

BEERS 

Miller Lite
Tailgate Brewing TENN Lager
Yazoo Gerst Amber Ale
Black Abbey Brewing Tennessee IPA
Wiseacre Tiny Bomb Pilsner

Beer & Wine OnlyBeer & Wine Only

Hosted Bar on Consumption

 Wine $15
 Beer $8
 Sodas $5
 Water $5

Bar Includes Wine, Beers, Soft Drinks & Bottled Waters. 
Bars Require 1 Bartender per 50 Guests.

$150 Per Bartender Fee.

PIAGGIO BAR

Add Piaggio Bar Cart to any Hosted PACKAGE Bar 

 1st Hour - $5
 2nd Hour +$4
 Each Additional Hour + $2

Add Piaggio Bar Cart to any Consumption Bar 

 Draft Beers & Seltzers $9ea
 Draft Cocktails $14ea
 Draft Prosecco $16ea

Piaggo Add-OnPiaggo Add-On

Craft Beers 

 Selection of 3 Craft Breweries offering a rotation of 
 regional favorites

SPRITZ & SODAS

 Selection of 3 Rotating Seasonal Hard Sodas & Sparkling Wines

Piaggio Bar OfferingsPiaggio Bar Offerings

Bars Require 1 Bartender per 50 Guests. 
$150 Per Bartender Fee

Bartender Required for Piaggio Bar Service

Piaggio Bar not available January through 
March

Hosted Open Bar

1st Hour - $24
2nd Hour +$18
Each Additional Hour + $11



EVENTS + GUIDELINES
SeasonalitySeasonality

Our food draws heavily on the ranchers, farmers, artisans, and culinary traditions 

of Middle Tennessee and The Greater Agricultural South. 

At times, availability can change due to seasonality and other un-foreseen natural occurrences. 

If products are not available, we will do our best to substitute comparable quality items to ensure a seamless 

experience. We cook with the seasons! 

AttendanceAttendance
Menus are based on a minimum of 20 Guests. A service fee of $200 will be applied to groups under 20.

Final guarantee number of guests is due by 9am (CST), three business days (72 hours) prior to the function.

BreaksBreaks
Prices are based on 30 Minute Breaks

Action Stations & Labor FeesAction Stations & Labor Fees
Action Stations are Available for a Maximum of 2 Hours. 1 Chef attendant is required 

for every 75 Guests. $250 Per Chef Attendant.

Carving Stations are Available for a Maximum of 2 Hours with a Mimium of 20 guests. 

1 Chef attendant is required for every 75 Guests. $250 Per Chef Attendant. 

Bartenders are required for all bars. 1 Bartender is required for every 50 guests. 

$150 Per Bartender Fee.

Cake Cutting fee of $4 Per Person

harpeth must approve of outside desserts/Cake three business days (72 hours) 

before event date.



EVENTS + GUIDELINES
F&B PoliciesF&B Policies

The Harpeth Hotel is the sole supplier of food & beverage for all events on property. No outside food & beverage 

products can be brought into the hotel and/or consumed in the private event space.

Food For events is intended to be consumed on-property during the event. Due to Health Regulations, food may not be 

taken off premise after it has been prepared and served to guests. 

Additional fees may apply should outside food be brought into Meeting/Event space.

Liquor Laws & Alcohol ServiceLiquor Laws & Alcohol Service
The harpeth hotel has the right to refuse service to any guest it feels is unfit to consume alcohol. 

The Tennessee alcoholic beverage commission regulates the sale, service and consumption of all alcoholic beverages at the 

harpeth. the commission requires all alcoholic beverages to be purchased through the Harpeth, consumed on hotel property and 

served by hotel staff. Alcoholic beverages cannot be removed from the property.

Damage & LiabilityDamage & Liability
The Harpeth does not assume any responsibility for the damage or loss of any property brought into the hotel or left in the 

hotel. To ensure compliance with Franklin fire Department, no open flames are allowed without prior approval. 

Room sets, equipment or any other items cannot impede the egress of any emergency or fire exit. 

Any decor that required additional deep cleaning such as Glitter and Confetti is subject to a $1,000 cleaning fee. 


