
PRIVATE DINING & EVENTS
__________________________________________________________________



PRIVATE DINING SPACE
___________________________________________________________

Our gallery is the ideal setting for celebrating or conducting business.
We can accommodate up to 36 guests for a seated dinner, 

and 30 guests for a presentation dinner where all guests are facing the TV screen.

The space can be reserved with a $1600 food & beverage minimum Sunday-Thursday and a 
$3600 food and beverage minimum Friday-Saturday. These minimums do not include taxes or gratuity.



t1  $65 / person

course one / select two for the table to share

sausage cheddar biscuits
roasted tomato tartlets
vegetarian fritters
bacon wrapped quail
apple jam biscuits
rock shrimp skewers

course two

seasonal greens salad

course three / full entree / guest selection
served with family style mashed potatoes

spaghetti squash
market fish
beer can chicken
beef cheek pot roast
pork shoulder

course four / both served for the table to share

warm cookies
chocolate cake

LIMITED MENUS
_____________________________________________________

t2  $85 / person

course one / select three for the table to share

sausage cheddar biscuits
roasted tomato tartlets
vegetarian fritters
bacon wrapped quail
apple jam biscuits
beef tartare
rock shrimp skewers
chicken liver & foie gras toasts

course two

seasonal greens salad

course three / full entree / guest selection
served with family style mashed potatoes

spaghetti squash
market fish
beer can chicken
beef cheek pot roast
pork shoulder
beef filet

course four / both served for the table to share

warm cookies
chocolate cake

we can accommodate limited menus for up to 30 guests sunday-thursday and up to 20 guests friday-saturday.
soda, iced tea, coffee, and hot tea are charged based on consumption and not included in the menu prices listed.

price per person subject to change based on substitutions, special requests, or dietary accommodations.



t1  $65 / person

course one / select two for the table

sausage cheddar biscuits
roasted tomato tartlets
vegetarian fritters
bacon wrapped quail
apple jam biscuits
rock shrimp skewers

course two

seasonal greens salad

course three / select two for the table
served with mashed potatoes and choice of side

spaghetti squash
market fish
airline chicken
beef cheek pot roast
pork shoulder

sides / select one for the table

brussel sprouts
green beans
roasted mushrooms
sauteed greens
dinner rolls

course four / both served for the table

warm cookies
chocolate cake

FAMILY STYLE MENUS
_______________________________________________________________________

add additional sides / $3.00 per person

price per person subject to change based on substitutions, 
special requests, or dietary accommodations.

soda, iced tea, coffee, and hot tea are charged based on 
consumption and not included in the menu prices listed.

t2  $80 / person

course one / select three for the table

sausage cheddar biscuits
roasted tomato tartlets
vegetarian fritters
bacon wrapped quail
apple jam biscuits
beef tartare
rock shrimp skewers
chicken liver & foie gras toasts
farm cheeses

course two

seasonal greens salad

course three / select three for the table
served with mashed potatoes and choice of two sides

spaghetti squash
market fish
airline chicken
beef cheek pot roast
beef filet
pork shoulder

sides / select two for the table

brussel sprouts
green beans
roasted mushrooms
sauteed greens
dinner rolls

course four / both served for the table

warm cookies
chocolate cake



LIMITED SPIRITS

$10 per drink / charges based on consumption

select  vodka
select  gin
select  whiskey
select  tequila
select  rum

PREMIUM SPIRITS

$13 per drink / charges based on consumption

premium vodka
premium gin
premium whiskey
premium tequila
premium rum

BAR & DRINK OFFERINGS
__________________________________________________________________________________

LIMITED WINE

$45-$50 per bottle / charges based on consumption

sauvignon blanc / house selection
chardonnay / house selection
pinot noir / house selection
cabernet sauvignon / house selection

PREMIUM WINE

$70-$90 per bottle / charges based on consumption

sauvignon blanc / premium selection
chardonnay / premium selection
pinot noir / premium selection
cabernet sauvignon / premium selection

SIGNATURE COCKTAILS

$13 per drink / charges based on consumption

selection based on availability

BEER

$4-$9 per can / charges based on consumption

selection based on availability

SPARKLING TOAST

$10 per person  / charges based on consumption

house sparkling wine

SPIRIT FREE MOCKTAILS 

$8 per drink / charges based on consumption

selection based on availability

SPARKLING & STILL WATER

$6 per bottle / charges based on consumption

selection based on availability

SOFT BEVERAGES, COFFEE & HOT TEA

soda & iced tea - $3 per person 

coffee - $4 per person / chattz regular & decaf coffee

hot tea - $4 per person / harney & sons selection

all items are subject to change based on availability and price. all beverages are charged based on consumption.

FULL BAR OFFERING    charged to host’s check. charges based on consumption / includes all options from our regular drink menus

CASH BAR OFFERING     individual checks. charges based on consumption / includes all options from our regular drink menus



GENERAL INFORMATION
__________________________________________________________

TABLE SETTINGS
All tables are exposed natural wood. Tables are set with black linen napkins, customized menus, and candles. 

OUTSIDE FEES
You may bring in outside dessert for an additional fee of $3.00 per person. We also have a corkage fee of $20 per 750mL bottle. These charges go 
towards the food & beverage minimum. 

TAXES
TN state sales tax is 9.25% on all food and non alcoholic beverages. Wine and spirits have a 15% TN state LBD tax plus an additional 9.25% TN 
state sales tax. All food and beverage choices listed in packet do not include taxes or gratuity. 

CONFIRMED NUMBER OF GUESTS
Client shall provide a final guaranteed guest count no later than 24–48 hours prior to the event. The final guest count shall be used as the 
minimum number of guests for food billing purposes, regardless of actual attendance. Any guests served in excess of the final guaranteed guest 
count will be billed accordingly. 

GRATUITY
Suggested gratuity is 20% - 25%. 

FINAL CHECKS
Private events must be presented as one check with the exception of alcoholic beverages. Multiple forms of payment are accepted. Gift cards 
cannot be used for private dining events. 

RESERVING THE GALLERY
Reserving the gallery requires a food & beverage minimum plus tax and gratuity. A credit card is required to reserve space (onsite credit cards may 
be substituted the day of). 

SIGNED AGREEMENT
All private dining room reservations require a signed agreement between 2nd and a party representative. This agreement is sent through an 
inbound system called Tripleseat. 

info@2ndamerican.com / 423.708.7210


